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Summary 

 
 The audit is the systematic and independent examination to determine whether the 
activities and results comply with planned programs are implemented effectively and are 
suitable for meeting targets. 
 The audit is a comprehensive assessment of a food processor. The audit is 
conducted by one or more auditors, who are competent to perform audits. One of the 
auditors shall be appointed as chief auditor of the audit team leader. If necessary, make the 
team with expert technical knowledge of the area of activity audited. 
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The audit plan includes areas/activities audited, the date scheduled audit 
functions of the system to be audited, the applicable reference documents (audit 
criteria). 

During the audit findings will be communicated to the auditee during the 
audit in order to avoid further misunderstandings. 

The findings should be written, must coincide with the requirements. 
Inspections are unannounced, audit is announced. The audit is directed towards 
continuous improvement (2). 
 

Audit work of good hygiene practices shall verify that food business 
operators apply procedures continuously and properly concerning at least: 
   - checks the information food chain; 
   - design and maintenance of facilities and equipment; 
   - personal hygiene; 
   - training on procedures and hygiene; 
   - pest-control: 
   - water quality 
   - temperature-control; 
   - checks on entry and exit of food / and the undertaking and any accompanying 
documents. 

The nature and intensity of auditing tasks for each unit are based on 
estimated risk. In this respect, the competent authority shall evaluate periodically: 
   - the risks to public health and, where appropriate, animal health ; 
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   - if slaughterhouses, animal welfare issues ; 
   - type of processing performed and results ; 
   - previous record of the food business operator in respect of legislation on food (1). 

European Commission experts may carry HACCP system in order to verify 
food business operators apply these procedures permanently and properly. They 
determine in particular whether procedures provide guarantees to the possible 
extent that products are of animal origin: 
   -  comply with microbiological criteria laid down in Community legislation; 
   - are in accordance with Community legislation on residues, contaminants and 
prohibited substances; 
   -  no physical risk such as foreign bodies. (4) 

The implementation of audit tasks competent authority shall in particular:  
   -  to ensure that all stages of production, on personnel and its activities in the unit 
complies with relevant requirements of Community law. To complete control, the 
competent authority may conduct proficiency checks to ensure that, in terms of 
skills, staff meet the parameters specified ; 
   -  to verify all relevant records of food business operators ; 
   -  to take samples for laboratory analysis, if necessary ; 
   -  to justify the items considered and the audit findings. 

European Commission, general and specific audits in all Member States, 
mainly aimed at checking if official controls are carried out according to control 
plans (e.g. The National Framework for Inspection and Control) and whether the 
food legislation regarding feed is respected. 

If the checks are carried out in Romania,The National Sanitary Veterinary 
and Food Safety experts to ensure all necessary assistance to fulfill their duties.  
The European Commission will inform the National Sanitary Veterinary and Food 
Safety results of the checks. 

If a seriously risk to animal health is identified during an audit or an 
inspection of the European Commission, The National Sanitary Veterinary and 
Food Safety Authority must immediately  take all necessary measures to protect 
animal health. If these measures are not taken or if they are deemed insufficient, 
the European Commission, in accordance with communitary procedure, adopt 
measures necessary to protect animal health and inform the National Sanitary 
Veterinary and Food Authority on this (3). 

Documentation required for audit farm classification requires consideration 
of existing documents in the unit: 
   - veterinary authorization issued (original); 
   - control-notes, evaluation sheets following previous inspections; 
   - recommendations,sanctions or other measures officially arranged; 
   - official results of sampling; 
   -commercial/economic documentation (contracts / invoices / lists / suppliers / 
distribution lists, etc.).        
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Documents shall specify the amount and results of activities, including data 
useful new risk assessment and new planning. For all controls, including controls 
ad hoc or emergency, there must be papers on: the type of control, control results 
and the measures / improvement. 

In addition to general requirements concerning audits for good practice in 
terms of hygiene, the official veterinarian must ensure that the food business 
operator times its own procedures for each collection, transportation, storage, 
handling, processing and use or disposal of animal by-products animal origin, 
including specific risk materials are the responsibility of food business operator. 
Besides the general requirements of the HACCP- based audits the official 
veterinarian must ensure that operators provide assurances those procedures 
where possible, the meat: 
   - doesn’t present pathophysiological abnormalities or deterioration; 
   - does not contain specified risk material, unless this is provided by laws, and 
were produced in accordance with Community legislation in the TSE.(5) 

If it meets the duties of the inspection, the official veterinarian must take 
into account the results of audits performed. It is appropriate, if necessary, he shall 
identify the inspection duties accordingly. 

The official veterinarian must monitor and analyze relevant information 
from the registers holding of origin of animals for slaughter and to take into account 
the results of this check and justified grounds of this analysis when performing 
ante-mortem and post mortem. If it meets the duties of the inspection, the official 
veterinarian must take into account official certificates accompanying the animals 
and any statements of veterinarians engaged in the primacy production controls, 
including the official veterinarian. If the food business operators involved in the food 
chain take additional measures to reassure on food safety, by independent third 
parties or by other means and, where such measures are detailed enough and the 
animals included in these systems can be identified with certainty, the official 
veterinarian may consider all this in the duties of inspection and verification 
procedures based on HACCP system. 
 Steps for conducting the audit are: 
   - opening session; 
   - audit of the departments; 
   - documented findings and discuss of them with audited; 
   - meeting of auditors; 
   - closing meeting; 
   - drafting the audit report. 

Audit team leader has the final decision on how to conduct the audit and 
the formulation of the findings, prepare audit report, coordinate the work of 
auditors; 
 Auditors: 
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   - make/create audit objectively, in accordance with established audit plan and 
moral principles; 
   - review with the auditee to obtain concrete evidence, so that the objectives and 
sufficient to assess the functionality of the HACCP system. 

It is necessary to establish a program of audits, and frequency o f audits 
should take into account: 
   - size of the organization audited and technological features; 
   - the number of items or groups of products obtained; 
   - risk group of products; 
   - number of non-compliance of the previous audit. 

The auditors found that the procedures, work instructions and other 
documents are known, available, understood and applied by the staff of the 
organization. 

Requirements for auditors: 
  - to have a spirit of observation; 
  - to adapt to different situations and personal being audited; 
  - to be strong, balanced, tenacious, diplomatic, with moderation; 
  - to have critical thinking; 
  - to be familiar with the audit criteria; 
  - know-assessment audit process; 
  - be familiar with HACCP principles and activities; 
  - to assess whether the steps are properly implemented HACCP system; 
  - how to assess whether monitoring of the CCP is appropriate; 
  - to identify and make non-conformity; 
  - to make some recommendations; 
  - to make comment on the findings. (6) 
 

Conclusions 

 
The audit is a comprehensive assessment of a food processor. The audit is 

conducted by one or more auditors, who are competent to perform audits. One of 
the auditors shall be appointed as chief auditor of the audit team leader. If 
necessary, the team is completed with an expert in technical knowledge of the area 
of activity audited. 

The audit represents systematic and independent examination to 
determine whether the activities and results comply with planned programs and if 
these programs are implemented effectively and is suitable for meeting targets.   

European Commission, general and specific audits in all Member States, 
mainly aimed for checking if official controls are carried out according to control 
plans (egg The National Framework for Inspection and Control) and whether the 
legislation on products food is respected. 
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