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DIREZIONE GENERALE DELLA SICUREZZA DEGL] ALIMENTI E DELLA NUTRIZIONE
Ex-Ufficio IX

Assessorati Regionali alla Sanita

E Provincia autonoma di Trento

Assessorato all’agricoltura della Provincia autonoma di Bolzano
Servizi Veterinari

LORO SEDI

E p.c. Associazioni di categoria
LORO SEDI.

Ufficio III- ex DSVet
SEDE

Oggetto: Stabilimenti italiani interessati ad esportare carni e prodotti a base di carne verso le
Filippine. '

Si informano gli enti in indirizzo che I’ Ambasciata d’Italia a Manila ha comunicato che il
Ministero dell’Agricoltura Filippino (National Meat Inspection Service ¢ il Bureau of Animal
Industry) si & reso disponibile ad effettuare una missione in Italia al fine di approvare
’esportazione di carne e prodotti a base di carne verso le Filippine.

A tale proposito si ricorda che una ricognizione era stata effettuata nel 2008 e ’elenco
che ne era conseguito era stato inviato al Ministero dell’Agricoltura Filippino.

Essendo ormai passati diversi anni, si ritiene opportuno che le ditte interessate presentino,
allo scrivente Ministero per il tramite gli Assessorati territorialmente competenti, entro il 20




Luglio 20135, il questionario allegato, trasmesso dalle autorita Filippine, compilato in tutte le sue
parti in lingua inglese (Allegato 1).

Si precisa che la documentazione potrd essere trasmessa in formato elettronico anche
all’indirizzo: export.alimenti@sanita.it

Acquisita la documentazione richiesta nei termini sopra specificati, sara cura di questo
Ufficio comunicare alle Autoritd filippine la lista delle ditte interessate ed inviare i relativi
docuemnti. Si rappresenta inoltre che nel caso in cui le autorita filippine ai fini del rilascio delle
autorizzazioni dovessero effettuare una ispezione presso gli impianti, le spese di missione
saranno a carico degli operatori.

Si invitano gli Assessorati in indirizzo a voler informare di quanto sopra le ASL e gli
operatori del settore. '

Si ringrazia per la collaborazione e si resta in attesa di un cortese riscontro.

IL DIRETTORE GBNERALE
(Ipott. Giuseppe|Ruocco)
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ANNEX B
ACCREDITATION QUESTIONNAIRE

information on the Foreign Meat Establishment
(To be filled up by the applicant FME and information must be wrilten In Engiish)

(A} PARTICULARS OF THE FME
1. Name of the FME:
2  Address,

3. Establishment Number:

4, Year Constructed:
5. Total Land Arez:

6. Total Building Area’

7. Types of Products Manufactured:

8. Products Intended for Expart to the Philippines:

9. Source of Livestock/Poullry/Other Animals:

= List part of the country from where animats are sourced for
slaughter/processing

«  Whether company owned or contracted

+ Briet description of the animal sourcing marketing plan and
policy of the FIME

10. FME exponation record:

« Lisl the countries, dates of approval, types of products
approved for export, year of first export, dates of most
recent exports, Attach copy of Veterinary Health Certificaie
that accompanied latest shipment to each country.

11. State whether FME is a service facihiv or used exclusively by the
company,
(B} LOCATION AND LAYOUT OF THE FME

1. Description of the Arsz where FME is located

- Atlach a location plan to show clearly the surroundings where
the FME is located.

- atlach a country map to show the town or city where the FIME is
lccated.



2. Layout Plan of FME

- Attach layout plan(s) showing the following in color indicaled by
Sreows

+ rooms for different operations.
e Entrance and sxit of personnel,
+ process and product flow

3. Materials Usad and Design

Describe brisfly:
« Floor;
Walls:
Ceilings and superstructures:
Lighting:
Venltilation system:
Foolbaths or simitar disinfection areas for entrance into
‘slaughter/processing areas

LI I

(C}) WATER SUPPLY JICE
1. Source of Waler
2. Chilorination:  (YES / NQ)
If yes, sfate level in ppm

3. Bacteriological Examination:

= Method:
s Frequency:
» Records availability: (YES/ NO)

4, lce making machine in the premises: (YES/NOD)

If YES, state capacily of machine, describe the ice storage and its
capacity

i NO, but using ice, state information on the source

(D} MANPOWER
1. Staff information

List the number, qualifications and names of professional,
{echnical, general workars, etc employed by the FME.



£, VU] EART TR et B PHntuty
fire emplovees medically examined and certified fit to work in a
food preparation establishment prior to employmeni? (YES / NO)

Annual health check and records for workers: (YES / NO}

Medical record of employses availeble? {YES/ NQ)

[25]

. Uniforms/altire
Uniforms:  {YES ! NO)
Boots: - {YES ! NO) :
Gloves and facemasks: (YES ! NO)
Laundry (in-ptani or contracted): .
{E) SLAUGHTERING PREMISES
1. Eauipment
Altach iist of equipment {types, brand and manufacturer) used.

2. Slauahiering Procedurss

« Attach process flow charis of livestock/pouliry/cther animals
slaughtered: _
Brief description of process
Line speed:

2. Food safelty programs

List of HACCP (or equivalent international standard) Certified
Products intended for export to the Philippines

Wheaiher basaed on HACCP concepls {or equivalent international
standard); (YES / NO})
If YES, attach HACCP {or equivalent inlernationat standard) Plan

Slate whether {esting done in-house or provided by a service
taboratory : !

If in-hiouse, list the facililies and tests:
Attach copy of manuat

Sampling and testing procedures

Criteria for rejestion/ acceplance of products and raw materials:




7.

. Product Recall and Traceability System

Brief descriplion

. Sanitation Standards Operating Procedures (SSOP}

.Brief description

Name and designation of individuals implementing and maintaini;
SSOP activities

Afttach manual and COpiéS. of the latest daily records of cleani
and sanitizing treatment

Daily Throughout
- Number of shifts:

- Staughter capacity (Tonnes) per shift:

- Number of working days per weelk:
Capacity

Totat annual slaughter/production capacity (tonnes):
Meat Inspaction

- By government or company:

- Tatal number of inspectors, qualification and training:

- Number of inspeclors per shift:

- inspection Procedures:
Attach copy of the inspection Marwat

- Criteria for judgment: {disposition}
Attach copy of lhe past condemnation record

9 Boning/Cutting Room

10,

- Temperaiure control features. (YES 7 NO)
K YES, stale temperalure
- Produciion capadity:
Storage Facilities
Brief description
- For packing/ canning materiats

- For dry ingredients
- For chemicals, disinfectants and other clzaning agents



1.

12.

14,

(Attach copy of the lalest records)
ChillersfFreezers
Numbers, type (stalic, air blast, etcfammonia or freon), capacity:

QOffat Handling and Cooling Procedures

Brief description

Waste Treatment/Dizposal

- Syslem of dsiivery ¢ nedibig/condemnesd products for
ireatment .

~ System of waste ireatrﬁentidisposal

- System of sffluent {reatment/disposat

- Designated disposal erealcenter

- Daily frequency of disposal for waste and affiuent

Pest Controt Syslem

Brief description

(F) WELFAREWASHING FACILITIES
Brief description

- Staff canteen(s)

- Toilets

- Lockers

- Changing rocms

- Shower facilities

- fands free operated foatures for taps and toitet flush

- Disposal towels and hand disinfeciant

{G) PHOTOGRAPHS, VIDEO TAPES, BROCHURES, ANNUAL REPORTS
AND OTHER RELEVANT INFORMATION ON THE FME f{o suppori
information provided may b= submitted together with this questionnaira.



{H) DECLARATION BY ESTABLISHMENT

| declare that he information given above is true and correct.

Name and designation of person who submitied above information

Signature and Company Stamp Date

{) VERIFICATION BY THE NATIONAL COMPETENT AUTHORITY

I have verified the above informalion given by the company and
cartified thal they are frue and correct

tame and designation of veterinarian who verified above information

Signature and Official Stamp of NCA Date

The FME application and accomplished questionnaire (ANNEX 8)
must be submitted through the National Competent Authority of the
exporting country. ’




