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2017 The Italian pork establishment Plants

Basic Information of the Plant

(Slaughterhouse, Cutting plant and Cold storé)

TFDA

Company name:
| Désciiption of the
comipaiy.

Establishment name

Es’ta'bflvi-shmen*t num‘ber‘-

_{.lshment address

" "Dcsc‘npnon of the

3 ‘establishment

' Year Established__

Reconstruction times: . yeais

Area:
Factor buildings:.

hectaresfacreages

1:Copy ol niaps: (please pxov:de a§ attachmcnts)

| Type of eperation

{ [ Slaughter, [ fabrication, [) Lowtemperature storage
D further processing ([7] canning, [ heating, [ drying,

{7 smioked, [ marinated, [ éthers

Animals
slaughtered ,processed
| and/or products: stored”

|.in thiseéstablishment

Bovine

[ Porcilie

L] Oving

| Lamb, [] Goat; [7] Others{

"[[] Avian

[] Chicken, [J Duck; [[] Goose, [2] Tlaxkey, [ Others(______

)

Source-ofanimals /

¢leaned caiéasses /' meat

;.'D Oihers( N T

J, Demesnc
(2) Su_p_pher;s

2, Amported
{1) Countries::
(2) Stppligrs:

Deseription meat

| praduct produced of

3‘ products stored forfood: |

Burpose in this

establishmigit

| D fresh/:ehilled/ frozeir meal pxodugts
[ ready-toeat:

[ fuithei process imegat products:

F] products otherfhan meat products:




‘.:{‘(»_‘inci.ud-x ng by -

| producis)

Production or Storage:

mode {(inameat:factory)

| Heads slaughtered periday:
| 'Working days per week :

| Working hours per shifi;

= Production capacity

| Maximuni capacity per day:

Maximum capacity perhour:

Hends slaughtered perhour:____ heads

fis per wotking days,

Othei inforinatiof:

~Storage capacity
| Chilled warehouse ;. _

| Fiozen warehouse :

| Roomi:temperature warehouse ;

Numbéiof einployeés

| Total:

N b e S @act “
Slaughter:: Proeessings

Total official inspeetors (veterinaiian assistafits)__. .

= From which agency/department:: __

| Domestic-sales:

0

Export: %

+ ‘Exported to {countries);,

R W

(for slaughterhouse):

| Traceability management:___

Received Pig:. months (age): ... ke/per animal

Bird: days (age), kg/per-animal

| Tdentification; {JFarm [JEar Tag: (IRFIDCIBisth, certificate [(Other

1 Verification;

Holding timre; . ‘hrs:

{forslaughterhouse)

- ANtE-RIQIE inspection

Thenumberof
= on lineofficial veterinarians: _

- o line.official ingpeetors;




‘Checking points
[ receiving [ holding T going to.slatighter-area
L] others:{ O, |

[ Ante-morteni progiani-and 1"-:’1,spejct.i on records

Postemortem ins

(for-slaughterhouse)

The iamber of

- on lineofficial veterinaitans;

- on line:official inspectors:

Checking peitits

Sticking & bleeding, il ;SFCaJ?:i3i¢n’g{-:&;déh-ai'ij'f'“ 5, [ Evisceration,
Splitting, [] :Cooling, [] Cutting, [ Edilife viscera/offal
freatmment, () otherss( ... )

| ] Post-moitem program-and inspection records

{ Stunning (for

slaughterhouse):

| Mettiod and equipimetit :

[J €6, Suifocatior
O Elestric shock, equiprierit:_

[T other : ( . Y

equipment:

iiella contol {for

| pig slaughterhiouse)

Sampling criteria:
Sampling frequeney:

Control measures:

Cltting (weat'ormiat

| raw materials receiving

| (for food progessing

‘establishment)

- Plegse Tist the cutting' meat:or meal raw niater

thisplantand where the: éu tf.ti’ng-;m_efal ormeal raw materials.come

from..

1 Any
collect for furthier food

edible offal you

1 processing?

| (forslatighteshotise)

Foo

hygien

d safety:and

>

control during

- opération
(8SOP Program)

Total on-livedfficialswhio supervise per shiff:

| Supervisor/s is

On site:officialsand QA-persorts

: The

{(which agency/ dépatiment)

fare from.

| Totdl on=line QA persofis per shift;

- Howmany checking pojits:

[ 1 They are:




| 1 $SOP progiain nd inspection secords
Audify
literrial audit:  Preqiie

udit;

The resultof 1

Therésult of last audit:

Food safety monijtoring

Microbiological monitoring pregrams including pathogen monitered,

safipling freqiiency; test réports.

idues mofitoring Progrant or for animal deiigsmonitored,

| sampling frequency; testreports.

Food safety control for

| -other sk factors

Please describe briefly the food safety control including other food

| ingredients:and food additives used, othier food contact imate

als-and food detergents for examples); water and;

ntal Chemicals:(pesticides used for pest control, chemicals

naintenance and otheie titants for

exanmiples)

| 7} ‘Control progran and inspection records

How mary CEPs?

The frequency of re-assessment:
Audit:

Internalaudit;  Fidqueney: The result of last Audit.




ExfernalAudit:  Frequency; (By-officialsand 1 or 5 pan

The resultof lastaudit:

.. Kmdof 51‘6M7;~a’cid'ue:anlfx'edf food

ilization conditions validation

{ [J Control program-and ‘inspection records.

- Warehiouse:

| Management;.

-1jo_l_:p_rq-g!;am-}iafxid inspection fecords:

| Traceability System
Recall Systeny

- Transport

« Containers

{7} owied containers.

) trinks from,cotitradted tiahsport coitipany
[ tranks from elients

of trai port.

oad. [[] Railway' [[] ‘Waterway

| Consumer.complaints;

IR

SOP:

Records

Please
ava

provide docuiieiits reloted 7o the abovesmentioned buasi




