[bookmark: _GoBack]ّAudit Form for  poultry slaughterhouse
The country:
The name of the auditor(s)   ……………..
 Audit date …………...
(A) General specifications:
Slaughterhouse ownership and management:
Name of the slaughterhouse: ... 
Slaughterhouse address: province of ……………... City ... ... ... ... ... ... ... Village ... ... ... Central Office /slaughterhouse Tel No........................... 
Establishment  date………………….. Valid by ……………
Operation license by veterinary service (or other competent authority) of country of origin
 EC approval No.……. ... date………………….. Valid by ……………
ISO 22000 /HACCP Certificate (No.…... date………….. valid by ………………...
Other licenses:
Capacity of slaughterhouse :( in total and per working shift)
Nominal:............................. In practice..........................................  
Halal certificate No.……. ... date………………….. Valid by ……………
B) The area and required facilities 
1-Poultry offloading platform 
2. Quarantine inspection lairage
3. Suspected poultry pen
4. Lairage
5. Slaughtering hall
6. Freezing tunnels  
7. Cold storage  
8. Loading hall
9. Laboratory 
10. Waste discharging area
11. Waste rendering unit
12. Waste treatment system
C: Production process
1. Is the slaughterhouse structure consistent with the principles of GMP and HACCP?
2. Is there a one-way flow of the product thereby preventing product contamination?
3. Are the clean and unclean areas separated from each other properly?
Entry and inspection of live poultry
4. Is the poultry transportation conducted using eligible vehicles?
5. Are the poultry entered and discharged in accompanied with valid health certificate?
(Please mention the province of origin of poultry)
6. Is delivery of poultry in slaughterhouses carried out by official inspectors?
7. Is the slaughterhouse equipped with washing and disinfecting facilities for poultry transporting vehicles using proper facilities? 
8. Are vehicles washed and disinfected after offloading?
9. Is the slaughterhouse equipped with an offloading platform with proper width and height?
10. Dose the slaughterhouse offloading platform   bear an appropriate quarantine inspection Pen?
Lairage
11. Does the slaughterhouse bear appropriate lairage?
12. Are poultry examined pre-slaughter?
13. Do poultry rest enough pre- slaughter?
14. Is the slaughterhouse bear sick / suspected poultry pens?
Slaughtering and bleeding  
15-What is the speed of slaughter line?
16. Is the poultry slaughterhouse equipped with a shock machine? (Please mention the employed voltage) 
17. Is the bleeding done while carcass hanging on the conveyor? 
18. Is the duration of bleeding appropriate for maximum capacity of slaughterhouse?
19. Is the duration between shocking and slaughtering is enough (please mention the duration)
20-is the scalder equipped with water temperature control system?
21- Is the poultry slaughterhouse equipped with neck skin and neck cutter machines?
22-Are head and legs under the hock cut after post slaughter inspection?
23-Is the carcass completely washed after offal evisceration?
Carcass chilling 
24.Are the chillers capacity fit for capacity of the slaughterhouse?
25. Is there a proper temperature in the chillers? (Please indicate as demanded follow)
Water temperature at carcass entry point:
Water temperature at carcass exit point:
Water temperature controlled by thermographs:
Water temperature controlled by central system:
26. Is the chillers capacity enough to maintain proper temperature of the product? (Please indicate as demanded follow)
Carcass temperature at carcass exit point:
27. Does the distance between the carcasses in the chilling room observed?
Packaging hall
28. Are permitted material used for packaging?
29. Are the containers tight enough to prevent the transfer of harmful substances from the environment to the product while protecting the product?
30. Is the packaging done in accordance with the hygienic conditions?
31. Is the label prepared according to the authorized criteria and represents all product specifications?
32. Is the packaging hall temperature is proper? (Please indicate the temperature)
Freezing tunnel and keeping in cold store 
33. Dose this section connection to operation halls complied with rules and regulations?
34. Are the cooling devices suitable for producing and maintaining the recommended temperature?
35. Do the cold stores equipped with a temperature displayer?
36. Do the cold stores equipped with thermo graphs?
37. Do the cold stores equipped with alarming systems?
38. Is the capacity of the freezing tunnel and cold store in proportion to the slaughterhouse total capacity?
Please indicate the freezing tunnel is automatic or is non automatic.
39-Is the distance between freezing tunnel and cold store is proper? (Please indicate the distance)
40-How the cartons are transported from freezing tunnel to the cold store?
41-What are the minimum, maximum and average freezing temperatures?
42-What are the minimum, maximum and average duration of cartons in freezing temperature?
43-What are the minimum and maximum deep temperatures of chicken meat   after leaving freezing tunnel?
44. Are proper pallets or shelves required available in the cold stores?
45. Dose the cool air flow properly between the packages?
46. is the first in- the first out rule is feasible with considering the placement of products in cold store?
47- What are the minimum and maximum temperatures of the cold store?
48-Are stretch bands being used in order to prevent from frost flakes?
Loading
49. Are the products load via cold store platform?
50. Is truck pre cooling practice performed before loading?
51. Is the meat temperature measured before loading?
52- How the cartons are transported from the cold store to the refrigerator truck?
53- How long does it take to load a refrigerator truck on average?
54. Are the cleaning and washing and disinfecting operations of the refrigerator truck done appropriately before loading?
Transport
55. Does the refrigerator truck carrying meat need transport health certificate according to national rules and regulations?
56-Dose the refrigerator truck carrying meat has thermograph data logger operating all over the carrying to the destination and are the thermograph data logger are readable in destination?
 Are the state veterinarian and quality control officer s attending continuously during any and all above stages particularly upon loading and plumping the loaded refrigerator truck?
Are the production related documents are accessible for Iran Veterinary Organization? (Please indicate how)
The above mentioned documents  are included but not limited to  number of taken samples, date of sampling, laboratory test results , temperature records of cold stores and freezing tunnel, portioning of consignment on loading day in terms of production date or other  items and reference number  and date of issued health certificate.
