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= audited ot least . ach moenth by externa: MGATP officers: and

* has been subjee ad to o demiled verification audil by external MG A
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mspechion sevice has recently nudied wnd asproved the extablishment U

The reussessed FIACC ? plan includes the Tollowing interventions and oth
L]

Washing or reject on ol cattle with heav hide faecal contumination(
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