	[image: Picture 2.png]
	DIRECTORATE FOR THE HARMLESSNESS OF PRODUCTS OF ANIMAL ORIGIN
	Starting from:
12/01/2009
	Code:
DIPOA-PG-001-RE-001

	
	REGISTRATION OF NATIONAL FACILITIES AND EXPORT
	Version 03
	Page 1 of 7




	
	

	[image: logonew]

	ANIMAL QUARANTINE
	Starting From:
03/30/2016
	Code:
DCA-PG-002-RE-034

	
	GENERAL INFORMATION REGARDING FACILITIES INTERESTED IN EXPORTING PRODUCTS, BY-PRODUCTS OR DERIVATIVES OF ANIMAL ORIGIN TO COSTA RICA FOR HUMAN CONSUMPTION
	Version 
 03
	Page 1 of 4

	Prepared by:
DCA/DIPOA Technical Team
	Revised by:
DCA Quality Management Area
	Approved by:
Animal Quarantine Director



PRELIMINARY QUESTIONNAIRE
GENERAL INFORMATION REGARDING FACILITIES INTERESTED IN EXPORTING PRODUCTS, BY-PRODUCTS OR DERIVATIVES OF ANIMAL ORIGIN TO COSTA RICA FOR HUMAN CONSUMPTION
 

	Consideration for the Competent Authority

	This questionnaire must be completed and sent to the Directorate-General of SENASA-Costa Rica 

	

	Address:
	BARREAL DE HEREDIA COSTA RICA DE JARDINES DEL RECUERDO 1KM AL OESTE Y 400 METROS AL NORTE
 AT BENJAMIN NUÑEZ UNIVERSITY CAMPUS
 APARTADO 3-3006 CENADA / PHONE 2587-1600

	E-mail:
	bernardo.jaen@senasa.go.cr

	· The report must be submitted in Spanish and English. 






	CLARIFICATION
This document applies to facilities that currently wish to export or are already authorized to export to Costa Rica.
Note: This questionnaire applies to products, by-products or derivatives of animal origin intended for human consumption.



ABBREVIATIONS
	HACCP
	Hazard Analysis and Critical Control Points

	Eg.
	Example 

	SENASA
	National Animal Health Service






	
	


1. COMPETENT AUTHORITY'S INFORMATION

	Country Name:
	Competent Authority's Name



	Name of Person in Charge or Contact Person from the Competent Authority:

Phone Number:

Email:




2. FACILITY INFORMATION

	1. 
Facility Name:

	Facility Authorization Number:

	Province / State / Department:


	Address: 


	Phone (area code):
	Fax (area code)


	Name of Person in Charge or Contact Person at The Facility:

Phone Number:

Email:



3. ADMINISTRATIVE STRUCTURE OF THE FACILITY

	Name of Manager or Legal Representative:
	Management Phone: 

1.3 
2.3 
3.3 
E-mail:

	Personnel Type
	Quantity (people)
	Working Days and Shifts (specify):


	Administrative
	
	

	Quality/Safety Management
	
	

	Production Headquarters
	
	

	Operative/Process
	
	

	Cleaning
	
	

	Maintenance
	
	










4. HEALTH INSPECTION

	The Competent Authority Has Inspection Staff at The Facility Permanently: 
(   ) Yes        (   ) No

	ONGOING TRAINING OF INSPECTION STAFF WHO ARE PERMANENTLY PRESENT AT THE FACILITY
(When not applicable, write "N/A")
	Official
	Certified
	Private

	
	Quantity
	Timetable
	Quantity
	Timetable
	Quantity
	Timetable

	Veterinarian
	
	
	
	
	
	

	Technical Inspector
	
	
	
	
	
	

	Other (specify):
	
	
	
	
	
	

	Official: This figure applies when staff are paid directly by the Competent Authority.

Certified: This figure applies when staff are paid by a third party, this being neither the Competent Authority nor the facility. Example: Agreements with OIRSA or others.

Private: This figure applies when staff are paid directly by the facility.

	Name of Staff Permanently Present at the Facility:

E-mail:

Phone:


	Does the facility receive visits from the Competent Central or Regional Authority?     
(   ) Yes        (   ) No
Write how often visits are made during the year (based on last year's data):

Indicate the type of personnel visiting the facility:
(   ) Veterinarian  (   ) Inspector Technician  (   ) Other (Specify):___________

Indicate the name (s) of the official staff conducting the visits (based on last year's data):




5. PRODUCTION. 

5.1. Mark with an "X" the activities carried out at the facility, according to authorizations issued by the Competent Authority:   

Note: You can add rows as needed	
	ACTIVITY

	
	Slaughter and processing of bovine carcasses

	
	Slaughter and processing of porcine carcasses

	
	Slaughter and processing of equine carcasses

	
	Slaughter and processing of poultry carcasses

	
	Slaughter and processing of carcasses of calves and small ruminants

	
	Slaughter and processing of rabbit carcasses

	
	Slaughter and processing of authorized wild species

	
	Processing and conservation of edible by-products

	
	Bovine cutting, deboning and packing

	
	Porcine cutting, deboning and packing

	
	Equine cutting, deboning and packing

	
	Poultry cutting, deboning and packing

	
	Cutting, deboning, packing and conservation of calves and small ruminants

	
	Rabbit cutting, deboning and packing

	
	Cutting, deboning and packing of authorized wild species

	
	Manufacture of raw meat and/or processed meat products

	
	Preparation of cooked sausages and/or other ready-to-eat meat products

	
	Craft production of dairy products

	
	Industrial processing of dairy products

	
	Processing and storage of aquaculture products

	
	Processing and storage of fisheries of wild origin (commercial species)

	
	Storage of meat and meat products (cold stores)

	
	Storage of fishery products (cold stores)

	
	Storage of dairy products

	
	Storage of processed or unpackaged food of animal origin (not refrigerated)

	
	Processing of honey and bee products (pollen, propolis, royal jelly)

	
	Egg production

	
	Foods with minimum animal content



5.2. Please complete the following table:




5.3. Attach scanned copy of the authorization granted by the Competent Authority to the facility.

1. 
2. 
3. 
4. 
5. 
6. INFORMATION REGARDING THE INFRASTRUCTURE OF THE PREMISES 

6.1. Attach a sketch of the premises or a map of the site, which will detail areas, product flow, personnel flow, among others. The attached document must be legible.

6.2. Is the final product subject to export to Costa Rica being stored at the facility itself or at external warehouses? If at external warehouses, provide details of the name and authorization number granted by the Competent Authority. 
1. 
2. 
3. 
4. 
5. 
6. 

7. COUNTRIES TO WHICH YOU HAVE APPROVAL TO EXPORT YOUR PRODUCTS 
	1.
	
	6.
	

	2.
	
	7.
	

	3.
	
	8.
	

	4.
	
	9.
	

	5.
	
	10.
	


Note: You can add rows

8. IMPORTED RAW MATERIAL OF ANIMAL ORIGIN

PROVIDERS OF RAW MATERIAL USED FOR THE PREPARATION OF PRODUCTS TO BE EXPORTED TO COSTA RICA (SITES)

	Facility Name
	Authorization Number (Granted by Competent Authority)
	Animal Product and Species
	Country of Origin

	
	
	
	

	
	
	
	


Note: You can add rows

9. PREREQUISITES 
Mark with an "X" if the facility has written and implemented procedures for the following sanitary requirements:
	“X”
	Prerequisites Listing.

	
	Facility design and construction

	
	Water, ice and steam supply

	
	Lighting, ventilation

	
	Design and construction of equipment and utensils

	
	Metrological control (thermometers,  steelyards, etc.)

	
	Facility maintenance programme, equipment and utensils

	
	Hygiene control programme (cleaning and disinfection)

	
	Control of operations (procedures and conditions of process and storage)

	
	Pest control system

	
	Residue management (liquid and solid)

	
	Transportation                                                                                                                                                                          

	
	Traceability 

	
	Recovery programme and product recall, which includes product recall drill

	
	Hygiene, behaviour and health of staff                                                                                                                                            

	
	Staff Training
Please, complete the following table:



	
	Control of suppliers and raw materials (meat, non-meat, packaging material, among others)

	
	Programme for the control and management of additives
Please, complete the following table:



	
	Product labelling 

	
	Animal Welfare Programme

	
	Other (specify):



10. HAZARD ANALYSIS AND CRITICAL CONTROL POINTS (HACCP)
If the facility has an HACCP plan, mark with an "X" the aspects considered according to the following points:

	“X”
	Requirements of the HACCP Plan

	
	Multidisciplinary HACCP team

	
	Product description and production methods

	
	Identification of expected use and possible consumers of food

	
	Flowchart

	
	Description of the stages established in the flowchart 

	
	Hazard analysis and control measures

	
	Determination of critical control points (CCPs)

	
	Critical limits for critical control points 

	
	Validation of critical control limits

	
	Monitoring system for critical control points

	
	Corrective actions for each critical control point

	
	Verification procedures

	
	Registration and documentation system

	
	Other (specify):



11. ATTACH FLOW CHARTS FOR PRODUCTS TO BE EXPORTED TO COSTA RICA.

12. ATTACH THE WORKSHEET FOR EACH CRITICAL CONTROL POINT, WHERE THE FOLLOWING IS DETAILED: Stage, hazard, critical limit, monitoring, corrective actions, verification and records.


13. LABORATORY TRIALS
Mark with an "X" the types of sampling programmes executed at the facility (by the company itself or an official entity) and complete the attached tables:

	“X”
	Type of Sampling Programme

	
	Company's Internal Sampling Schedule
Complete the following table: 



	
	Official Sampling Schedule, carried out by the Competent Authority 
Complete the following table: 








14. SPECIFIC REQUIREMENTS BY PRODUCT TYPE AND FACILITY CLASSIFICATION:
	Type of Facility
	Specific Requirements in Attached Table

	Facilities dedicated to the receipt, preparation, processing, transformation, packing, storage and distribution of fishery and aquaculture products.
	


	Facilities dedicated to the slaughter, boning, packing, storage, and distribution of bovine, caprine, equine, ovine, porcine meat and others of authorized origin.
	

	Facilities dedicated to the slaughtering, cutting, boning, packing, storage, and distribution of meat of avian origin.
	

	Facilities dedicated to the processing, preparation, packing, storage, and distribution of processed and semi-processed avian, porcine, bovine, goat, sheep, equine meat products, and other authorized species.
	


	Facilities dedicated to the processing, packing, storage and distribution of dairy products.
	


	Facilities dedicated to the processing, packing and storage of honey.
	






	
The facility's representative has provided the information requested by the SENASA Sanitary Authorities of the Ministry of Agriculture and Livestock of Costa Rica; with the objective of knowing the process and sanitary controls applied during the manufacturing of products, by-products and derivatives of animal origin for human consumption. This has been verified by the Competent Authority of the commercial partner country and its reliability can be verified by SENASA-Costa Rica's personnel.





                    
_____________________________________________                 __________________________________________           
Name and signature of the Facility Representative                       Name and signature of the Competent Authority 

      Seal (COMPETENT AUTHORITY)

© Policy document property of SENASA; the current document is on the internet; any printed version is an unmonitored copy.
© Policy document property of SENASA; the updated document is on the internet; any printed version is an unmonitored copy.
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Tabla_1._Establecimientos_EN.docx
Table 1: List of products of animal origin exportable to Costa Rica and authorized by the Competent Authority to export (1) 

		Product Name (2)

		Animal Species (3)

		Storage Instructions

		Process

		Consumption Mode (7)

		Product's Useful Lifetime

		Name, Version Number, and Date of Last Revision of The HACCP Plan in Regards to Said Product (8)

		Total (9) Exported C.R

(kilograms)



		

		

		Storage

(4)

		Temperature

°C (5)

		Raw

		Thermally Treated (6)

		

		

		

		



		

		

		

		

		

		Temperature

		Retention Time

		

		

		

		



		

		

		

		

		

		

		

		

		

		

		



		

		

		

		

		

		

		

		

		

		

		



		

		

		

		

		

		

		

		

		

		

		



		

		

		

		

		

		

		

		

		

		

		



		

		

		

		

		

		

		

		

		

		

		



		

		

		

		

		

		

		

		

		

		

		





You can add rows 



KEYS

(1) Detail the list of products currently being exported or the list of products you wish to export to Costa Rica for the first time.

(2) In this box, you should name the finished products you wish to export: for example, tuna in water, pork medallions, sausages, smoked cutlet, roast beef, mechanically separated meat, among others.

(3) Write animal species: e.g., bovine, pork, chicken, duck, fish, shrimp, mussel, among others. 

(4) Use the following abbreviation (s): R = Refrigerated; F= Frozen; E = Environment

(5) Indicate storage temperature in Celsius (°C) degrees

(6) In the case of cooked products indicate the internal temperature and retention time reached by those products during the thermal processing.

(7) Use the following abbreviations: R= Ready to eat, no need for a pre-cooking process; C= Product requiring a cooking process prior to consumption.

(8) In this box, you must enter the name and/or version number of the HACCP Plan that includes each finished product that you wish to export: e.g., HAACP Plan of sausages version 05 (01/01/2015), HACCP Plan of molded products version 02 (22/01/2016).

(9) Detail the total kilograms exported to Cosa Rica (CR) in the previous year. If you are applying to be authorized for the first time, write N/A.
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Tabla_2._Capacitacio_n_EN.docx
Table 2. Training plan implemented during the last year

		Training Subject

		Year

		Type of Personnel Trained



		

		

		Quality/Safety Management

		Production Headquarters

		Operations/Processing

		Cleaning

		Maintenance



		

		

		

		

		

		

		



		

		

		

		

		

		

		



		

		

		

		

		

		

		



		

		

		

		

		

		

		



		

		

		

		

		

		

		



		

		

		

		

		

		

		



		

		

		

		

		

		

		



		

		

		

		

		

		

		



		

		

		

		

		

		

		



		

		

		

		

		

		

		



		

		

		

		

		

		

		





Note: You can add rows as needed
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Tabla_3._Aditivos_EN.docx
Table 3. Additives used by type of product

		Product Type

		List of Additives 

		Maximum Limit Allowed

		Regulatory Reference and/or Bibliography (name and document section)



		

		

		

		



		

		

		

		



		

		

		

		



		

		

		

		



		

		

		

		



		

		

		

		



		

		

		

		



		

		

		

		



		

		

		

		



		

		

		

		



		

		

		

		



		

		

		

		



		

		

		

		





Note: You can add rows as needed
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Tabla_4._Muestras_Planta_EN.docx
Table 4. Laboratory sampling programme implemented by the facility (1)



		Laboratory Testing

		Original Sample Used

(e.g.: raw milk, dairy derivative, fish, shrimp, intravalvular liquid, honey, beef, raw meat products, cooked meat products, sterilized meat products, water, sediments, channel surfaces, equipment, environment, channel rinsing, among others).

		Sampling Frequency

(e.g.: monthly)

		Total Testing/Year

		Total Violations/Year

		Maximum Limit Allowed



		

		

		

		

		

		



		

		

		

		

		

		



		

		

		

		

		

		



		

		

		

		

		

		



		

		

		

		

		

		



		

		

		

		

		

		



		

		

		

		

		

		



		

		

		

		

		

		



		

		

		

		

		

		



		

		

		

		

		

		



		Other (specify):



		

		

		

		

		





 

Note: Proceed to provide information from the previous year. This table should consider any type of tests done to finished products, surfaces, water, ice; corresponding to microbiology, residues of veterinary drugs, chemical or environmental contaminants, additives, physicochemical, among others.
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Tabla_5._Muestras_Oficiales_EN.docx
Table 5. Sampling programme carried out by the Competent Authority (1)



		Laboratory Testing

		Original Sample Used

(e.g.: raw milk, dairy derivative, fish, shrimp, intervalvular liquid, honey, beef, raw meat products, cooked meat products, sterilized meat products, water, sediments, channel surfaces, equipment, environment, channel rinsing, among others).

		Sampling Frequency

(e.g.: monthly)

		Total Testing/Year

		Total Violations/Year

		Maximum Limit Allowed



		

		

		

		

		

		



		

		

		

		

		

		



		

		

		

		

		

		



		

		

		

		

		

		



		

		

		

		

		

		



		

		

		

		

		

		



		

		

		

		

		

		



		

		

		

		

		

		



		

		

		

		

		

		



		

		

		

		

		

		







 Note: 

· In this table, you must indicate laboratory tests carried out by the Competent Authority to products manufactured at your facility. Proceed to provide information from the previous year.



(1) This table should consider any type of tests carried out on finished products, surfaces, water, ice; corresponding to microbiology, residues of veterinary drugs, chemical or environmental contaminants, additives, physicochemical, among others.
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Tabla_6._Pesca_y_Agricultura_EN.docx
Table 6. Sanitary requirements for fishery products



Instructions:



a) Answer the following questions as appropriate and apply according to your system of prerequisites and hazard analysis and critical control points

b) Responses cannot be limited to "Yes " or "No"; a brief description must be given.



		RTCR 409: 2008 Regulation of Maximum Microbiological and Residue Limits for Medicines and Contaminants for Fishery and Aquaculture Products and Subproducts for Human Consumption No. 34687-MAG



		Section

		Question



		Article 4. Microbiological tests, residues, and contaminants.





		1. Sampling programmes:

Are official samples taken throughout the year without prior notice to the facilities? Are they selected and saved by personnel of the Competent Authority?



		

		Answer:









		General Regulations for the Veterinary Inspection of Facilities of Fishery Products No. 39010



		Section

		Question



		Article 5, paragraph 10. Organoleptic properties

		1. 

2. Does the facility have written procedures focused on assessing organoleptic properties in fishery products?



		

		Answer:









		Section

		Question



		Article 5, paragraph 10. Parasites

		3. Does the facility consider parasites in their hazard tests as a potential risk to fishery products?



		

		Answer:









		Section

		Question



		Article 5, paragraph 10. Poisonous Fishery Products

		4. Does the facility have procedures that ensure non-commercialization of poisonous fishery products?



		

		Answer:









		Section

		Question



		Article 20. Temperatures

		1. 

2. 

3. 

4. 

5. Does the facility guarantee compliance with the following temperatures (mark with an "X"):



a. Fresh or refrigerated: should be kept at temperatures close to melting ice (0 °C) and up to a limit of 4 °C.



(   ) Complies   (   ) Does not comply  (   ) Not applicable



b. They should be properly frozen, with the freezing cycle not being considered finished until -18 °C is reached in the core of the fishery product. As an exception, the whole fish frozen by immersion in brine must reach  -9 °C in the shortest possible time.



(   ) Complies   (   ) Does not comply  (   ) Not applicable



c. They should be stored at -18 °C or below, except in the case of frozen whole brine fish which must be kept at -9 °C or below.



(   ) Complies   (   ) Does not comply  (   ) Not applicable



d. They must be transported at -18 °C or below allowing a maximum fluctuation of 3 °C; with the exception of frozen fish in brine intended for canned fish, to be transported at -9 °C or below.



(   ) Complies   (   ) Does not comply  (   ) Not applicable



e. Those intended to be consumed raw or practically raw, marinated, pickled, salted or subjected to a heat treatment process in which the central temperature of the fishery product does not exceed 60 °C, and of which there are indications of the presence of pathogens for humans should be frozen at or below -20 °C for a period of at least 24 hours.



(   ) Complies   (   ) Does not comply  (   ) Not applicable



f. Thawing of fishery products should be carried out at a temperature which minimizes the risk of multiplying pathogenic microorganisms or the formation of toxins.



(   ) Complies   (   ) Does not comply  (   ) Not applicable



g. Frozen maintenance rooms have continuous temperature recording devices, which are located in the hottest area of ​​the room.



(   ) Complies   (   ) Does not comply  (   ) Not applicable





		

		Comments or observations:









		RTCA 461: 2011 Commercial Sterility for Canned Fish Products No. 37828-MAG



		Section

		Question



		Section 5. Commercial sterility

		6. Does the facility guarantee that the water used for the commercial sterility process is drinkable?



		

		Answer:









		Section

		Question



		Section 5. Commercial sterility

		7. Does the facility have charts with identification, records or data of each batch of the process at least one year after the product's established shelf life?



		

		Answer:









		Section

		Question



		Section 5. Commercial sterility

		8. Are personnel responsible for thermal processing being trained?



		

		Answer:









		Section

		Question



		Section 5. Commercial sterility

		9. Does the facility perform commercial sterility tests in order to determine the presence of viable microorganisms?



		

		Answer:









		Section

		Question



		Section 5. Commercial sterility

		10. Does the facility have an internal or external process authority that determines the distribution and heat penetration studies?



		

		Answer:









		Section

		Question



		Section 5. Commercial sterility

		11. Does the facility have studies of temperature distribution and heat penetration for each type of presentation of canned product, duly validated and carried out by the processing authority?



		

		Answer:









		Section

		Question



		Section 5. Commercial sterility

		12. Is the equipment used for collecting the data and temperature sensors calibrated and in good condition for canned products?



		

		Answer:









		RTCR 459: 2011 Double Seal Requirements No. 37714-MAG



		Section

		Question



		Section 6. Requirements for double seal

		13. Does the facility evaluate the double seal using a micrometre, seal projector, seal magnifier or any other recognized and validated methodology? Specify the methodology.



		

		Answer:









		Section

		Question



		Section 6. Requirements for double seal

		1. 

2. 

3. 

4. 

5. 

6. 

7. 

8. 

9. 

10. 

11. 

12. 

13. 

14. Answer the following questions:



a. Does the facility carry out double seal evaluations on canned products at intervals ≤ 30 minutes, and are they also carried out by trained personnel through visual inspection? 



b. Do the visual aspects inspected include: cut or sharp seals, defective skid seals, false seals, sloped seals on the overlap or splice, and the condition of the interior of the bottom depression of the cover to determine if the clamp is broken?



		

		Answer (a):



Answer (b):





		Section

		Question



		Section 6. Requirements for double seal

		15. a. Is the dismantling (destructive inspection) of double seals carried out by the facility’s trained personnel?



b. Is the destructive inspection performed at a frequency of ≤ 4 hours?



c. Are those results being recorded, in addition to the corrective actions taken (if any)?



		

		Answer (a):



Answer (b):



Answer (c):





		Section

		Question



		Section 6. Requirements for double seal

		16. Does the facility perform double seal evaluation using the following micrometre measurements?

a. Cover hook

b. Body Hook

c. Width (length and height)

d. Adjustment degree (wrinkle observation)

e. Thickness



		

		Comments:









		Section

		Question



		Section 6. Requirements for double seal

		1. 

2. 

3. 

4. 

5. 

6. 

7. 

8. 

9. 

10. 

11. 

12. 

13. 

14. 

15. 

16. 

17. Does the facility carry out double seal evaluation using the following measures with projector or seal magnifier? (mark with an "X"):

a. Body Hook (   ) Yes    (   ) No

b. Translape (   ) Yes    (   ) No

c. Micrometre’s Thickness  (   ) Yes    (   ) No

d. Degree of adjustment (wrinkle observation) (   ) Yes    (   ) No



		

		Comments:









		Section

		Question



		Section 6. Requirements for double seal

		18. Answer the following questions:

a. The evaluation of the double seal (projector or seal magnifier) ​​is done by two measurements at different points, excluding the side seal, for each feature of the double seal. 



b. When a micrometre is used, excluding the side seal, are three measurements made at separate points at approximately 120°?



		

		Answer (a):



Answer (b):





		RTCR 460: 2011 Requirements for Sanitary Varnishes No. 37713-MAG



		Section

		Question



		Section 6. Requirements for double seal

		19. Does the facility have an assurance letter issued by the can supplier, specifying that the varnishes used can be in contact with food?



		

		Answer:









		AQUACULTURE 

(Code of Practice for Fish and Fishery Products CAC/RCP 52-2003)



		Section

		Question



		Section 5.2. Documentation and traceability

		20. Does the facility receive products from aquaculture production facilities duly authorized by the Competent Authority and comply with the sanitary requirements in food safety?



		

		Answer:









		Section

		Question



		Section 5.2. Documentation and traceability

		21. Do the aquaculture production facilities used as suppliers of raw material for the facility have a manual of good aquaculture practices?



		

		Answer:









		Section

		Question



		Section 5.2. Documentation and traceability

		22. Do production farms used by the facility as suppliers of raw materials have documentation to record events, corrective actions or sanitary controls (e.g., logs, forms, etc.)?



		

		Answer:









		Section

		Question



		Section 5.2. Documentation and traceability

		23. Do the farms supplying the raw material to the facility document the origin of post larval products, seeds and fry; in addition to information related to feed, feed ingredients, veterinary drugs, among others?



		

		Answer:









		Section

		Question



		Section 5.4 Quality of culture water

		24. Do the aquaculture farms used as suppliers of raw material for the facility have a test for production waters and sediments? 



		

		Answer:









		Section

		Question



		Section 5.7. Transport of live fish

		25. Do the transport vehicles of live animals coming from the farms supplying raw material to the facility have a permit issued by the Competent Authority?



		

		Answer:









		PRODUCTION OF BIVALVE MOLLUSCS 

(Code of Practice for Fish and Fishery Products CAC/RCP 52-2003)



		Section

		Question



		PRODUCTION OF BIVALVE MOLLUSKS

		26. Do molluscs processed by the facility come from breeding areas duly authorized, classified and monitored by the Competent Authority? 



		

		Answer:
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Tabla_9._Procesados_y_Semiprocesados_Ca_rnicos_EN.docx
[bookmark: _GoBack]

Table 9. SANITARY REQUIREMENTS FOR FACILITIES DEDICATED TO THE PROCESSING, PREPARATION, PACKING, STORAGE, AND DISTRIBUTION OF PROCESSED AND SEMI-PROCESSED MEAT PRODUCTS OF AVIAN, PORCINE, BOVINE, GOAT, SHEEP, EQUINE, AND OTHER AUTHORIZED SPECIES.

Products

9.1 For each of the products mentioned in Table 1 (list of products of animal origin exportable to Costa Rica and authorized by the Competent Authority to export), indicate the name of all the ingredients used in their preparation (qualitative formula). 

		Item Name

		Meat Ingredient

		Non-Meat Ingredient



		

		

		



		

		

		



		

		

		





Note: You can add rows



9.2 For each product mentioned in Table 1 (list of products of animal origin exportable to Costa Rica and authorized by the Competent Authority to export), for which it was stated in section "Consumption mode", as products "Ready to eat, no need for a pre-cooking process", indicate in the following table for each of them: the type of process and the parameters guaranteeing their harmlessness and the type of equipment used in the process of killing pathogenic microorganisms.

		

Item name

		Type of Process Guaranteeing Harmlessness

		Type of Equipment Used in the Killing Process of Pathogenic Microorganisms



		

		Pasteurization

		Sterilization

		Cured-ripened-dried

		Other (specify)

		Oven

		Earthenware

		Autoclave

		Other (specify)



		

		Minimum

Temperature

		Retention Time

		Temperature

		Processing Time

		Critical Controlled Parameters and Their Limits (e.g. time, temperature, pH, Aw, others).

		Critical Controlled Parameters and Their Limits

		

		

		

		



		

		

		

		

		

		

		

		

		

		

		



		

		

		

		

		

		

		

		

		

		

		



		

		

		

		

		

		

		

		

		

		

		





Note: You can add rows.



9.3 For the products indicated in the previous question subject to a "Curing-ripening-drying" process, or "Other process", briefly describe those processes.

9.4 In the case of canned products (sterilized), indicate in the following table, for each one of them, the type of packaging used, the size of the container, the type of autoclave or equipment used to carry out the sterilization process, identification assigned to the autoclave or equipment used by the facility, duration of sterilization process and temperature.

		Item Name

		Type of Container

		Packaging Size

		Type of Autoclave or Equipment Used

 (Describe)

		Identification Assigned to The Autoclave or Equipment Used by The Facility

		Duration of Sterilization Process

		Sterilizing Temperature



		

		

		

		

		

		

		



		

		

		

		

		

		

		



		

		

		

		

		

		

		





Note: You can add rows.



9.5 In the case of canned (sterilized) products, please describe in detail the procedure for checking the seal of each type of packaging used (what, how, frequency, person responsible), detailing the parameters and limits established for both assessment by observation and for the destructive ones. 

9.6 In the case of canned (sterilized) products, describe the corrective actions taken by the facility in case of deviations in the integrity of the packaging seal.

9.7 Indicate the maximum allowed temperature for finished, refrigerated and frozen products. Attach temperature control records of finished products to export to Costa Rica of at least 6 consecutive days of the current year.

9.8 Indicate the maximum permissible ambient temperature for the storage of finished, refrigerated and frozen products. Attach temperature control records for finished products storage chambers for export to Costa Rica of at least 6 consecutive days of the current year.

9.9 Indicate the maximum allowed ambient temperature for finished, refrigerated and frozen products.





HACCP

9.10 Attach a copy of product description sheets (including: composition, physicochemical structure, microbicidal/microbiostatic treatments applied, packaging, shelf life, storage conditions and distribution system, intended use), for export to Costa Rica, contemplated in the HACCP plans.

9.11 Attach a copy of the validations of the Critical Control Points of all types of products intended for export to Costa Rica. 

9.12 For products subjected to a sterilization process, attach the validations of the thermal processes for each type of product and packaging size, made in each autoclaving equipment used for production. Take into account heat distribution and heat penetration studies.

9.13 Attach a copy of the monitoring records of each of the PCCs applicable to the products intended for export to Costa Rica, at least 6 consecutive days of the current year.

Raw Meat Control

9.14 Indicate the maximum temperature allowed for the storage of raw meat materials, both in refrigeration and freezing. Attach temperature control records for raw material storage chambers for at least 6 consecutive days of the current year.

9.15 Attach a copy of the documents accompanying the meat from each facility providing raw meat materials (eg. slaughterhouse, boning, refrigerator) to the receiving facility. According to the suppliers indicated above.

9.16 Indicate the maximum allowed temperature for raw meat, refrigerated and frozen. Attach control records for these temperatures for at least 6 consecutive days of the current year.

Drinking Water

9.17 Describe the water treatment system used at the facility.

Packing Materials

9.18 Describe the controls applied by the facility to ensure that the primary packaging materials (in contact with the food) do not transfer harmful substances to the food.

 Chemical Products

9.19 Do cleaning chemicals, disinfection, pest control, boiler additives, as well as fats and lubricants that may come into contact with food, have government approval?

Metrological control

9.20 Describe the metrological control procedure applied to measuring instruments.

Traceability

9.21 Indicate the coding procedure (identification - labelling) for products intended for export to Costa Rica. 

9.22 Indicate the meaning of codes printed on the packaging material, providing an example and attaching a copy of the label that is placed on the products.

Audits by the Competent Authority

9.23 Attach copies of the reports of the last three audits and inspections carried out to the facility by the competent authority responsible for ensuring food safety in these types of facilities. 

Results of Laboratory Analysis Performed by the Competent Authority at the Facility

9.24 Provide a copy of all the results of microbiological and additives tests carried out during the last year by the Competent Authority, in the official laboratory or in authorized external laboratories, to the finished products intended for export to Costa Rica.

9.25 Provide a copy of all the results of microbiological tests carried out during the last year by the Competent Authority, in the official laboratory or in authorized external laboratories, on surfaces in contact and without contact with food.

9.26 Provide a copy of all the results of the microbiological and physicochemical analyses carried out during the last year by the Competent Authority, in the official laboratory or in the authorized external laboratories; to verify water safety.

9.27 Provide a copy of all the results of the microbiological and physical chemical analyses carried out during the last year by the Competent Authority, in the official laboratory or in the authorized external laboratories; regarding the ice used in the process.

Results of Laboratory Tests Performed by the Facility

9.28 Provide a copy of all the results of the microbiological tests and for the determination of additives, carried out during the last six months by the facility, on finished products to export to Costa Rica.

9.29 Provide a copy of all the results of the microbiological tests carried out during the last six months by the facility, on surfaces in contact and without contact with the food.

9.30 Provide a copy of all the results of the microbiological and physical-chemical tests, carried out during the last 6 months by the facility to verify water safety.

9.31 Provide a copy of all the results of the microbiological and physical chemical tests, carried out during the last six months by the facility on the ice used in the process.

9.32 Describe the procedure applied by the facility, following the results of laboratory tests that exceed the maximum limits established. Include in your answer aspects related to the handling and disposal of the products involved. In addition, mention whether it is established to withdraw the products from the market and to notify consumers through the mass media, and under what circumstances. Attach a real example, in case you have had any noncomplying results.
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Table 10. Sanitary Requirements in Dairy Products, By-products and Derivatives



Instructions:



a) Answer the following questions as appropriate and apply according to your system of prerequisites and hazard tests and critical control points

b) Responses can not be limited to "Yes " or "No"; a brief description must be given.



		Question



		1. In relation to raw milk:

a) What is the receipt temperature?

b) Capacity and quantity of raw milk silos?



		Answer a:



Answer b:





		Question



		1. 

2. Detail the storage temperature in the pasteurized milk silo



		Answer:







		Question



		1. 

2. 

3. Describe sources of drinking water, in addition to the water chlorination system or the method used for water purification. Also provide a copy of the following documents:

a) Regulation on drinking water.

b) Microbiological and physicochemical tests of drinking water



		Answer







		Question



		4. In case of using steam that comes in direct contact with the products, please detail how it is guaranteed that it is not a source of contamination for such products?



		Answer:







		Question



		5. With regard to the pasteurization process, please, provide the following information: 

a) Pasteurization temperature and retention time (specify for each product). 

b) Capacity of the pasteurizer in liters per hour. 

c) Demonstration of pressure differential between pasteurized and unpasteurized milk

d) With respect to the bypass valve, please, provide the following information:

i. At what temperature is the bypass valve activated?

ii. Is The bypass valve checked daily (prior to starting production) to verify proper operation?

iii. Specify the type of liquid used

iv. Provide a copy of the pasteurization record with an example of activation of the bypass valve.

e) Provide a brief description of the pasteurization process of blends used for the production of ice creams



		Answer a:





Answer b:





Answer c: 





Answer d.i.:





Answer d.ii.:





Answer d.iii.:



Answer e:





		Question



		6. Final heat treatment for each product, provide temperature, time and pressure. Attach copies of records per product. For each product indicate in a box the type of heat treatment (sterilization, UHT, etc.).



		Answer:







		Question



		7. Are thermal treatments validated? If yes, provide supporting documents, such as heat penetration, heat distribution, and others.



		Answer:







		Question



		8. With respect to thermometer calibration and other measuring instruments, specify the following information:

a) The frequency of external and internal calibrations separately. 

b) Are external calibrations being carried out by a private company or by a government agency? Provide copies.

c) Frequency of calibration of the measuring instruments in the autoclaves.



		Answer a:



Answer b:



Answer c:





		Question



		9. Does the facility have a procedure that specifies details about the Alkaline Phosphatase Test, its negative, positive controls and the frequency at which they are being performed? Attach test results.



		Answer:







		Question



		10. How often are conductivity tests being performed with salt to measure the time the milk is kept in the retention tube during the pasteurization process? Please, attach test.



		Answer:







		Question



		11. Attach detailed information on the heat treatment and pH reduction carried out for the purpose of inactivating the foot-and-mouth disease virus. It must comply with the OIE Terrestrial Animal Health Code, Article 8.5.38. 

Also, attach copies of heat treatment and pH reduction records. 



		Answer:







		Question



		1. 

2. 

3. 

4. 

5. 

6. 

7. 

8. 

9. 

10. 

11. 

12. Describe the transportation method (cisterns or jars, milk containers or pitchers) of raw milk, and specify the litters received per day. Attach the purchase requirements employed by the company to receive milk from producers.



		Answer:







		Question



		13. Type of microbiological and physical chemical analysis done on raw milk. Provide a copy of technical regulations about microbiological limits and laboratory results.



		Answer: 









		Question



		14. If there is a violation of the microbiological, residue or pollutant limits, what kind of sanction is applied to the producer and what would be the fate of such products?



		Answer:









		Question



		1. 

2. 

3. 

4. 

5. 

6. 

7. 

8. 

9. 

10. 

11. 

12. 

13. 

14. 

15. UHT CLOSURE ASSESSMENT: Describe the type of test that is done to determine hydrogen peroxide (attach results). In addition, detail how UHT closures are being evaluated and the criteria for releasing the products?



		Answer:







		Question



		16. Describe the intended uses of whey. For the case of brines for cheese processing, describe usage times.





		Answer (a):







		Question



		17. For canned products (tin cans) proceed as follows:

a) Tin tests being performed. 

b) Is the varnish used in the cans suitable to be in contact with dairy products, by-products and derivatives?

c) Detail the evaluations carried out visually and the destructive tests carried out to evaluate the integrity of the containers and the quality of the seals. Attach copies of records.

d) Are incubation processes of the products being performed? If yes, please provide a brief description of the procedure and state the criteria used to release such products.



		Answer a:



Answer b:



Answer c:



Answer d:





		Question



		18. Does condensed milk have preservatives? If yes, provide name and approval by FDA, EU or Codex Alimentarius



		Answer:







		Question



		19. Does the facility have a written CIP cleaning and disinfection procedure (in house), acid and caustic wash temperatures? Please, provide a brief description.



		Answer:







		Question



		20. Describe the filtration system used for the air used for drying the milk. Also specify how often filters are changed and whether ultraviolet lamps are used and how often they are changed. Attach records.



		Answer:







		Question



		21. Is there any sampling plan to detect the presence of Cronobacter (Enterobacter) sakazakii in milk powder intended for children under six months of age? Attach laboratory results.



		Answer:







		Question



		22. If additives are being used in milk powder, describe them. 



		Answer:







		Question



		23. Is the packaging area isolated and does the ventilation prevent the entry of contaminants? Also, describe the staffing procedures.



		Answer:







		Question



		24. Do you use and add some type of culture to the products, for example in yogurt ice cream?



		Answer:







		Question



		25. How do you guarantee that the dyes used are harmless? Support your answer with regulations.



		Answer:







		Question



		26. In the case of ice cream, please provide the following information:

a) Do you use food grade calcium chloride as a refrigerant?

b) Describe the criteria used to set the rate of change of the calcium chloride solution.



		Answer a:



Answer b:





		Question



		27. In the case of ice cream manufacture; describe how often do you clean the moulds used at the facility.  Also, mention how they are inspected to determine the presence of holes.



		Answer:







		Question



		28. When air is required for the manufacture of ice cream, proceed to detail the filtering process.



		Answer:







		Question



		29. Provide a copy of the National Residue Program for dairy products, the annual sampling schedule at the facility and the results obtained in the last two years.



		Answer:
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Table 11. Health requirements in honey facilities



Instructions:



a) Answer the following questions as appropriate and apply according to your health control system

b) Responses cannot be limited to "Yes " or "No"; a brief description must be given.



		1. Packing areas:

Type of barrels used, describe the material from which they are made, type of varnish, inner coating and how it is produced.

Describe the general cleaning and disinfecting procedure for the processing areas, equipment and utensils.

Control of solid residues.



		Answer:





		Question



		2. Pest Control

Provide a brief summary of pest control



		Answer:





		Question



		3. Personnel Health

Any health or medical check-ups for food handlers?



		Answer:





		Question



		4. Traceability:

How is honey being identified by the producer to ensure traceability? What is the meaning of the codifications?

Explain codification on containers intended for final consumers, their traceability and meaning.



		Answer:
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