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A. PREMISES - BUILDING EXTERIOR 

A1.1 OUTSIDE PROPERTY AND BUILDING

A1.1.1 The building is not in close proximity to any environmental contaminants. The surroundings and roadways are free from debris and refuse, adequately drained, and maintained to minimize environmental hazards.
	

	 Monitoring Procedures 

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Deviation Procedures/Corrective Actions

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Verification Procedures

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	


A. PREMISES - BUILDING EXTERIOR 

A1.1 OUTSIDE PROPERTY AND BUILDING

A 1.1.2 The building exterior is designed and constructed to prevent entry of contaminants and pests (e.g., there are no unprotected openings, air intake is appropriately located, and the roof, walls and foundation are constructed with appropriate grading and materials to prevent leakage).

	

	 Monitoring Procedures 

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Deviation Procedures/Corrective Actions

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Verification Procedures

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	


A. PREMISES - BUILDING EXTERIOR 

A1.1 OUTSIDE PROPERTY AND BUILDING

A 1.1.3 The building exterior is appropriately maintained to prevent entry of contaminants and pests (e.g., there are no unprotected openings, and walls and foundation are maintained to prevent leakage).
	

	 Monitoring Procedures 

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Deviation Procedures/Corrective Actions

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Verification Procedures

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	


A2. PREMISES - BUILDING INTERIOR

A2.1 DESIGN AND CONSTRUCTION

A 2.1.1
 Where required/appropriate, areas of the establishment are provided with an adequate number of conveniently located hand washing stations (with trapped waste pipes to drains) and hand sanitizer stations.
	

	 Monitoring Procedures 

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Deviation Procedures/Corrective Actions

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Verification Procedures

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	


A2. PREMISES - BUILDING INTERIOR

A2.1 DESIGN AND CONSTRUCTION

A 2.1.2 Floors, walls, doors, windows, ceilings, overhead structures, stairs and elevators are constructed of material that is durable, smooth, cleanable and suitable for the production conditions in the area, and will not contribute to contamination of the environment or food.  

· Floors are sloped to drain liquids to trapped outlets or are designed for easy cleaning;

· Joints are sealed and angles are coved where appropriate; and

· All materials used are listed in the “Reference Listing of Accepted Construction Materials, Packing Materials and Non-Food Chemicals Products”, published by the Canadian Food Inspection Agency or a “Letter of No Objection” from Health Canada is obtained.
	

	 Monitoring Procedures 

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Deviation Procedures/Corrective Actions

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Verification Procedures

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	


A2. PREMISES - BUILDING INTERIOR

A2.1 DESIGN AND CONSTRUCTION

A 2.1.3 Lights, bulbs and fixtures in food premises are designed and constructed so that:

· In areas where there is exposed food or packaging materials, lights, bulbs and fixtures are of a safety type and/or are protected to prevent contamination of food in case of breakage; and
· Lighting is adequate enough to ensure that the intended production or inspection activity can be effectively conducted (e.g., lighting does not alter the food colour and is adequate for the nature of the operation).

	

	 Monitoring Procedures 

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Deviation Procedures/Corrective Actions

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Verification Procedures

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	


A2. PREMISES - BUILDING INTERIOR

A2.1 DESIGN AND CONSTRUCTION

A 2.1.4 Ventilation is designed to provide sufficient air exchange to remove contaminated air/ prevent unacceptable accumulations of steam, condensation or dust.

	

	 Monitoring Procedures 

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Deviation Procedures/Corrective Actions

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Verification Procedures

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	


A2. PREMISES - BUILDING INTERIOR

A2.1 DESIGN AND CONSTRUCTION

A 2.1.5   Building and facilities are designed to facilitate hygienic operations by means of a regulated flow in the process from the arrival of the raw material at the premises to the departure of the finished product.  Contamination of food by employee traffic patterns, product flow and equipment is prevented by physical or operational separation.  Blueprints and/or process flow diagrams are available.
	

	 Monitoring Procedures 

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Deviation Procedures/Corrective Actions

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Verification Procedures

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	


A2. PREMISES - BUILDING INTERIOR

A2.1 DESIGN AND CONSTRUCTION
A 2.1.6 Washrooms, lunchrooms and change rooms have adequate floor drainage and ventilation.  These areas are separate from, and do not open directly into, food processing areas.

	

	 Monitoring Procedures 

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Deviation Procedures/Corrective Actions

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Verification Procedures

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	


A2. PREMISES - BUILDING INTERIOR

A2.1 DESIGN AND CONSTRUCTION

A 2.1.7 Establishments are designed and constructed to properly handle waste:

· There is no cross-connection between the sewage system and any other waste effluent system;  

· Sewage and waste systems do not pass directly over or through production areas unless they are controlled to prevent contamination;

· Systems are equipped with appropriate traps and vents; and

· Sufficient waste disposal areas are located, ventilated and refrigerated (where necessary) to prevent cross-contamination of product.
	

	 Monitoring Procedures 

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Deviation Procedures/Corrective Actions

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Verification Procedures

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	


A2. PREMISES - BUILDING INTERIOR

A2.1 DESIGN AND CONSTRUCTION

A 2.1.8 Equipment cleaning and sanitizing facilities are constructed of corrosion-resistant materials that are easily cleaned. They are separated from food storage, processing and packaging areas to prevent contamination.
	

	 Monitoring Procedures 

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Deviation Procedures/Corrective Actions

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Verification Procedures

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	


A2. PREMISES - BUILDING INTERIOR

A2.1 DESIGN AND CONSTRUCTION

A 2.1.9 There are no cross-connections between potable and non-potable water supplies. Non-potable water access points are clearly marked.
	

	 Monitoring Procedures 

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Deviation Procedures/Corrective Actions

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Verification Procedures

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	


A2. PREMISES - BUILDING INTERIOR

A2.1 DESIGN AND CONSTRUCTION

A 2.1.10 Water storage facilities and re-circulated water systems are designed and constructed to prevent contamination.

	

	 Monitoring Procedures 

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Deviation Procedures/Corrective Actions

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Verification Procedures

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	


A2. PREMISES - BUILDING INTERIOR

A2.1 DESIGN AND CONSTRUCTION

A 2.1.11 Plans for all new construction, whether for new facilities or renovation of existing facilities, are approved by the appropriate government agency (e.g., Alberta Agriculture and Food or the Regional Health Authority).  

	

	 Monitoring Procedures 

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Deviation Procedures/Corrective Actions

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Verification Procedures

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	


A2. PREMISES - BUILDING INTERIOR

A2.2 PREMISES MAINTENANCE
A2.2.1 Floors, walls, ceilings and overhead structures are appropriately maintained to ensure they do not contribute to the contamination of food.

	

	 Monitoring Procedures 

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Deviation Procedures/Corrective Actions

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Verification Procedures

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	


A2. PREMISES - BUILDING INTERIOR

A2.2 PREMISES MAINTENANCE

A 2.2.2 Windows are sealed or equipped with close-fitting screens and maintained in good condition/repair. Doors are close-fitting and self-closing where appropriate. 

	

	 Monitoring Procedures 

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Deviation Procedures/Corrective Actions

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Verification Procedures

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	


A2. PREMISES - BUILDING INTERIOR

A2.2 PREMISES MAINTENANCE

A 2.2.3 A written policy and procedures are in place to control glass and hard/brittle plastics in the plant, including:

· A policy stating that no glass or hard/brittle plastics are used in the plant except where absolutely necessary;

· An inventory of all essential glass and hard/brittle plastics;
· A procedure to monitor all essential glass and hard/brittle plastics; and
· A procedure for handling and investigating damaged glass or hard/brittle plastics. 

	

	 Monitoring Procedures 

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Deviation Procedures/Corrective Actions

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Verification Procedures

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	


A2. PREMISES - BUILDING INTERIOR

A2.2 PREMISES MAINTENANCE

A 2.2.4 Lighting is maintained so that production and inspection activities can be effectively conducted (e.g., lighting does not alter the appearance of food and is adequate for the nature of the operation). 

	

	 Monitoring Procedures 

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Deviation Procedures/Corrective Actions

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Verification Procedures

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	


A2. PREMISES - BUILDING INTERIOR

A2.2 PREMISES MAINTENANCE

A 2.2.5 Ventilation provides sufficient air exchange to prevent unacceptable accumulations of steam, condensation or dust. Positive air pressure is maintained in ready-to-eat handling areas or other microbiologically sensitive areas.
	

	 Monitoring Procedures 

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Deviation Procedures/Corrective Actions

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Verification Procedures

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	


A2. PREMISES - BUILDING INTERIOR

A2.2 PREMISES MAINTENANCE

A 2.2.6 Facilities for waste disposal and storage are provided and clearly identified, leak proof, properly maintained and covered where appropriate. Waste is removed regularly to avoid contamination.  

	

	 Monitoring Procedures 

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Deviation Procedures/Corrective Actions

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Verification Procedures

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	


A2. PREMISES - BUILDING INTERIOR

A2.2 PREMISES MAINTENANCE

A 2.2.7 The volume, temperature and pressure of potable water/steam are adequate for all operational and cleanup activities.

	

	 Monitoring Procedures 

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Deviation Procedures/Corrective Actions

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Verification Procedures

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	


A2. PREMISES - BUILDING INTERIOR

A2.2 PREMISES MAINTENANCE

A 2.2.8 Water storage facilities are maintained in good condition/repair.
	

	 Monitoring Procedures 

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Deviation Procedures/Corrective Actions

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Verification Procedures

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	


A3. PREMISES – SANITARY FACILITIES
A3.1 EMPLOYEES’ FACILITIES
A 3.1.1
  Washrooms, lunchrooms and change rooms are maintained to prevent contamination. Washrooms and hand washing stations have hot and cold potable running water, soap dispensers, sanitary hand drying equipment or supplies and a cleanable waste receptacle.  Hand washing notices are posted in appropriate areas.

	

	 Monitoring Procedures 

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Deviation Procedures/Corrective Actions

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Verification Procedures

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	


A4. PREMISES – WATER / ICE / STEAM SAFETY AND SUPPLY

A4.1 WATER, ICE AND STEAM

A 4.1.1
 Water, ice and steam (from all sources) are analyzed at a frequency adequate to confirm their potability.  Water, ice and steam potability records include: water source sampling site, analytical results, analyst and date.  Water must meet the requirements of Health Canada’s “Guidelines for Canadian Drinking Water Quality”.

	

	 Monitoring Procedures 

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Deviation Procedures/Corrective Actions

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Verification Procedures

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	


A4. PREMISES – WATER / ICE / STEAM SAFETY AND SUPPLY

A4.1 WATER, ICE AND STEAM

A 4.1.2 Water from sources other than municipal supplies must be treated as necessary and tested to confirm potability.  This procedure must be formalized in a written water treatment program.  Chemical treatment of water is monitored and controlled to deliver correct concentration of chemicals and to prevent contamination.  Water treatment records include: method of treatment, sample site, analytical result, name of analyst and date.
	

	 Monitoring Procedures 

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Deviation Procedures/Corrective Actions

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Verification Procedures

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	


A4. PREMISES – WATER / ICE / STEAM SAFETY AND SUPPLY

A4.1 WATER, ICE AND STEAM

A 4.1.3 Where necessary, water storage facilities and recirculated water systems are treated and monitored as appropriate for their purpose.
	

	 Monitoring Procedures 

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Deviation Procedures/Corrective Actions

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Verification Procedures

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	


B. Transportation and Storage - Receiving

B1.1 RECEIVING OF INCOMING MATERIALS

B 1.1.1 Incoming materials (ingredients, chemicals and packaging materials) are received in an area separate from the processing area.
	

	 Monitoring Procedures 

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Deviation Procedures/Corrective Actions

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Verification Procedures

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	


B. Transportation and Storage - Receiving

B1.1 RECEIVING OF INCOMING MATERIALS

B 1.1.2 Receiving procedures must include the following:
· Carriers/bulk tanks are inspected on receipt to confirm they are free from contamination and suitable for the transportation of food (if applicable, see Allergen Control Program - G);

· Documented bulk-receiving procedures are in place (if applicable);

· Carriers are scheduled, organized and unloaded in a manner that prevents damage and contamination of the incoming materials (see Allergen Control Program - G);
· Incoming materials are inspected to ensure they are the correct materials, properly labelled, packaged appropriately, undamaged and free from contamination;

· Incoming materials (including returned product) requiring refrigeration or temperature control are transported at a regulated and/or acceptable temperature for production of safe food, and are appropriately monitored; and

· Frozen materials are transported at a regulated and/or acceptable temperature that does not permit thawing, and are appropriately monitored.

	

	 Monitoring Procedures 

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Deviation Procedures/Corrective Actions

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Verification Procedures

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	


B. Transportation and Storage - Receiving

B1.1 RECEIVING OF INCOMING MATERIALS

B 1.1.3 Returned, defective or suspect product is segregated and inspected (and tested if necessary) upon receipt.  Procedures are in place to determine appropriate disposition of such product (e.g., rework, disposal).
	

	 Monitoring Procedures 

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Deviation Procedures/Corrective Actions

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Verification Procedures

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	


B2. Transportation and Storage - Storage

B2.1 STORAGE OF INCOMING MATERIALS AND FINISHED PRODUCT
B 2.1.1 Incoming materials (including packaging materials), and finished products are handled and stored in a manner to prevent damage, deterioration and/or contamination (if applicable see Allergen Control Program - G).  Where appropriate, rotation is controlled.
	

	 Monitoring Procedures 

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Deviation Procedures/Corrective Actions

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Verification Procedures

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	


B2. Transportation and Storage - Storage

B2.1 STORAGE OF INCOMING MATERIALS AND FINISHED PRODUCT

B 2.1.2 Incoming materials and finished products requiring refrigeration (or temperature control) are stored at a regulated and/or acceptable temperature for production of safe food, and are appropriately monitored.  Frozen materials are stored at a regulated and/or acceptable temperature that does not permit thawing, and are appropriately monitored.
	


	 Monitoring Procedures 

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Deviation Procedures/Corrective Actions

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Verification Procedures

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	


B3. Transportation and Storage – Incoming Chemicals Program

B3.1 CHEMICAL CONTROL PROGRAM

B 3.1.1 All non-food chemicals, water treatment chemicals, boiler treatment chemicals, chemicals for sanitation, pesticides, coatings, paints, lubricants and other materials used for food contact surfaces are listed in the “Reference Listing of Accepted Construction Materials, Packaging Materials and Non-Food Chemicals Products”, published by the Canadian Food Inspection Agency or a “Letter of No Objection” from Health Canada is obtained. 

	


	 Monitoring Procedures 

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Deviation Procedures/Corrective Actions

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Verification Procedures

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	


B3. Transportation and Storage – Incoming Chemicals Program

B3.1 CHEMICAL CONTROL PROGRAM

B 3.1.2 Chemicals are received so that there is no possibility of contamination of food or food contact surfaces.
	


	 Monitoring Procedures 

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Deviation Procedures/Corrective Actions

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Verification Procedures

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	


B3. Transportation and Storage – Incoming Chemicals Program

B3.1 CHEMICAL CONTROL PROGRAM

B 3.1.3 Chemicals are stored in a designated area that is dry, adequately ventilated, and where there is no possibility for cross contamination of food or food contact surfaces.  Chemicals are stored in clean and correctly labelled containers and handled by authorized personnel only.

	


	 Monitoring Procedures 

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Deviation Procedures/Corrective Actions

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Verification Procedures

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	


B3. Transportation and Storage – Incoming Chemicals Program

B3.1 CHEMICAL CONTROL PROGRAM

B 3.1.4 Where required for ongoing use in food handling areas, chemicals are stored in a manner that prevents contamination of foods, food contact surfaces, or packaging materials.

	


	 Monitoring Procedures 

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Deviation Procedures/Corrective Actions

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Verification Procedures

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	


B4. Transportation and Storage – Shipping

B4.1 SHIPPING OF FINISHED PRODUCT

B 4.1.1 Where required or appropriate, all outgoing materials are shipped in an area separate from the processing area.
	


	 Monitoring Procedures 

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Deviation Procedures/Corrective Actions

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Verification Procedures

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	


B4. Transportation and Storage – Shipping

B4.1 SHIPPING OF FINISHED PRODUCT

B 4.1.2 Shipping procedures must include the following: 

· Carriers/bulk tanks are inspected prior to loading to confirm they are free from contamination and suitable for the transportation of food (if applicable, see Allergen Control Program - G);
· Documented bulk-loading procedures are in place (if applicable);
· Carriers are scheduled, organized, and loaded in a manner that prevents damage and contamination of outgoing materials (see Allergen Control Program - G);

· Outgoing materials are inspected to ensure they are the correct materials, properly labeled, packaged appropriately, undamaged and free from contamination;

· Outgoing materials requiring refrigeration or temperature control are transported at a regulated and/or acceptable temperature for production of safe food, and are appropriately monitored; and
· Outgoing materials products are transported at a regulated and/or acceptable temperature that does not permit thawing, and are appropriately monitored.
	


	 Monitoring Procedures 

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Deviation Procedures/Corrective Actions

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Verification Procedures

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	


C. Equipment – General Equipment

C1.1 EQUIPMENT DESIGN AND INSTALLATION

C 1.1.1 Where possible, equipment has approval from a recognized certification organization or regulatory agency.  Where required, equipment shall meet applicable industry standards. 

	


	 Monitoring Procedures 

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Deviation Procedures/Corrective Actions

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Verification Procedures

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	


C. Equipment – General Equipment

C1.1 EQUIPMENT DESIGN AND INSTALLATION

C1.1.2 A program is in place to ensure equipment and/or utensils are designed, constructed and installed:
· With food-contact surfaces that are smooth, non-corrosive, non-absorbent, non-toxic, and are free from cracks and crevices;

· To deliver the requirements of the process;

· To be accessible for cleaning, sanitizing, maintenance and inspection;

· To prevent contamination of the product during normal use  (i.e., properly exhausted to exterior to prevent condensation problems); and

· To permit proper drainage and/or are connected directly to drains.
	


	 Monitoring Procedures 

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Deviation Procedures/Corrective Actions

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Verification Procedures

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	


C. Equipment – General Equipment

C1.1 EQUIPMENT DESIGN AND INSTALLATION

C 1.1.3 Equipment and containers for food ingredients, finished products, rework and waste materials are clearly identified through color-coding or other means.
	


	 Monitoring Procedures 

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Deviation Procedures/Corrective Actions

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Verification Procedures

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	


C. Equipment – General Equipment

C1.1 EQUIPMENT DESIGN AND INSTALLATION

C 1.1.4 Where required, air used as a processing technique (e.g., pneumatic conveying, air agitation, air blowers, air dryer) is appropriately sourced and treated (e.g., air intakes, filters, compressors) to prevent contamination.

	


	 Monitoring Procedures 

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Deviation Procedures/Corrective Actions

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Verification Procedures

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	


C. Equipment – General Equipment

C1.2 EQUIPMENT MAINTENANCE AND CALIBRATION

C 1.2.1 An effective preventive maintenance program is in place to ensure that equipment functions as intended and that no hazards result, including:
· A list of equipment requiring regular maintenance, such as:

· Processing equipment (e.g., ovens, blenders, extruders, pasteurizers, slicers, smokehouses, eviscerators, mixing tanks, metal detectors, conveyors, gas flush packaging equipment, fermentors, processed air, heat sealers);

· Maintenance equipment (e.g., ventilation systems and their filters, cleaning and sanitizing equipment, traps and vents in waste effluent systems, back-flow or back siphonage devices on water supplies, and maintenance equipment used in maintaining equipment such as voltmeters, hygrometers); and

· Analytical equipment (e.g., pH meters, scales, thermometers, water activity meters, ATP bioluminescence meter, lux (light) meters, timers).

· Maintenance procedures and schedules (e.g., equipment inspection, adjustment, parts replacements, lubrication) based on the equipment manual or the equipment manufacturer’s recommendations or equivalent and, most importantly, on operating conditions that could affect the equipment. 

	


	 Monitoring Procedures 

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Deviation Procedures/Corrective Actions

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Verification Procedures

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	


C. Equipment – General Equipment

C1.2 EQUIPMENT MAINTENANCE AND CALIBRATION

C 1.2.2 An effective calibration program is in place for monitoring equipment and/or control devices that may impact food safety, including:

· A list of equipment requiring calibration (e.g., thermostats, thermometers, metal detectors, scales, pH meters, water activity meter, hygrometer, lux meter);
· Calibration procedures and frequencies based on the accuracy required for internal operations and conditions and equipment manufacturers recommendations/ equipment manual; and
· Procedures necessary for maintaining proper certification for calibration devices (e.g., standard weights, thermometers, lux meters).
	


	 Monitoring Procedures 

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Deviation Procedures/Corrective Actions

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Verification Procedures

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	


D. Personnel / Training – General Food Hygiene

D1.1 GENERAL FOOD HYGIENE TRAINING

D 1.1.1 A policy is in place and enforced to ensure good personal hygiene and hygienic behaviour to prevent contamination of food products.  This protocol shall cover hand washing/sanitizing, protective clothing and hygienic practices (e.g., no food, gum, tobacco, jewellery, storage of personal effects in food handling areas).  

	


	 Monitoring Procedures 

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Deviation Procedures/Corrective Actions

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Verification Procedures

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	


D. Personnel/Training – General Food Hygiene

D1.1 GENERAL FOOD HYGIENE TRAINING

D1.1.2 A training program for employees is in place and includes appropriate training (including evaluation) in personal hygiene and hygienic handling of food at the beginning of employment.  This training program is reinforced and updated at appropriate intervals. 

	


	 Monitoring Procedures 

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Deviation Procedures/Corrective Actions

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Verification Procedures

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	


D. Personnel/Training – General Food Hygiene

D1.1 GENERAL FOOD HYGIENE TRAINING

D 1.1.3 Access of visitors (e.g., contractors, inspection staff, auditors, customers) is controlled to prevent contamination. A visitor hygiene policy is in place that outlines the hygiene procedures and protocols for the facility.  All visitors are made aware of this policy prior to entering the production facility. 

	


	 Monitoring Procedures 

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Deviation Procedures/Corrective Actions

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Verification Procedures

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	


D. Personnel/Training – General Food Hygiene

D1.1 GENERAL FOOD HYGIENE TRAINING

D 1.1.4 A policy is in place and enforced to prevent personnel suffering from, or thought to be exposed to, a disease transmissible through food from working in food handling areas. The policy requires that employees advise management when they are suffering from a communicable disease likely to be transmitted through food.

	


	 Monitoring Procedures 

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Deviation Procedures/Corrective Actions

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Verification Procedures

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	


D. Personnel/Training – General Food Hygiene

D1.1 GENERAL FOOD HYGIENE TRAINING

D1.1.5 A training program for employees is in place and includes appropriate training (including evaluation) in disease transmission, and is reinforced and updated at appropriate intervals.

	


	 Monitoring Procedures 

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Deviation Procedures/Corrective Actions

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Verification Procedures

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	


D. Personnel/Training – General Food Hygiene

D1.1 GENERAL FOOD HYGIENE TRAINING

D 1.1.6 Employees having open cuts or wounds do not handle food or food contact surfaces unless the injury is completely protected by a secure waterproof covering (e.g., rubber gloves). A policy is written to deal with contamination from human blood.

	


	 Monitoring Procedures 

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Deviation Procedures/Corrective Actions

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Verification Procedures

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	


D2. Personnel/Training – Technical Knowledge

D2.1 TECHNICAL TRAINING

D 2.1.1 Personnel are trained (including evaluation) to understand the importance of the critical factors or critical control points for which they are responsible, the critical limits, the procedures for monitoring, the action to be taken if the limits are not met and the records to be kept.  Training is reinforced and updated at appropriate intervals.
	


	 Monitoring Procedures 

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Deviation Procedures/Corrective Actions

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Verification Procedures

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	


D2. Personnel/Training – Technical Knowledge

D2.1 TECHNICAL TRAINING

D 2.1.2 Personnel responsible for maintenance and calibration of equipment impacting food safety have been appropriately trained (including evaluation) to perform these functions, to identify problems that could affect product safety, and to take appropriate corrective action. Training is reinforced and updated at appropriate intervals.

	


	 Monitoring Procedures 

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Deviation Procedures/Corrective Actions

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Verification Procedures

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	


D2. Personnel/Training – Technical Knowledge

D2.1 TECHNICAL TRAINING

D 2.1.3 Personnel and supervisors responsible for the sanitation program are appropriately trained (including evaluation) to understand the principles and methods required for effective cleaning and sanitizing (e.g., training specific to the mixing and handling of cleaners and sanitizers; if necessary, training specific to removal of allergenic ingredients).  Training is reinforced and updated at appropriate intervals.

	


	 Monitoring Procedures 

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Deviation Procedures/Corrective Actions

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Verification Procedures

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	


D2. Personnel/Training – Technical Knowledge

D2.1 TECHNICAL TRAINING

D 2.1.4 All employees are provided on-the-job training (including evaluation) appropriate for the complexity of the tasks assigned to them.

	


	 Monitoring Procedures 

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Deviation Procedures/Corrective Actions

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Verification Procedures

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	


E. Sanitation and Pest Control - Sanitation

E1.1 SANITATION PROGRAM

E 1.1.1 There is an effective cleaning and sanitation program for all equipment ​​-- both clean-in-place (CIP) and clean-out-of-place (COP) -- and utensils. There is an effective cleaning and sanitation program for premises, production areas, storage areas and all company transport vehicles. These programs include: 

· Master cleaning schedule;

· Procedures for cleaning and sanitizing;

· Procedures to ensure sanitation is carried out in a manner that does not contaminate food and/or packaging materials during or subsequent to cleaning and sanitizing (e.g., aerosols, chemical residues);

· Disassembly and assembly instructions;

· Temperature and pressure requirements for water used in the sanitation program;

· Procedures outlining appropriate chemical use and concentrations; and

· Methodology for routine testing of chemical concentrations.
	


	 Monitoring Procedures 

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Deviation Procedures/Corrective Actions

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Verification Procedures

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	


E. Sanitation and Pest Control - Sanitation

E1.1 SANITATION PROGRAM

E 1.1.2 Prior to the start of operations, the facility is checked to verify the sanitation requirements are met (e.g., visual inspections of equipment and surfaces, microbiological swabs). 

	


	 Monitoring Procedures 

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Deviation Procedures/Corrective Actions

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Verification Procedures

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	


E. Sanitation and Pest Control - Sanitation

E1.1 SANITATION PROGRAM

E 1.1.3 Sanitation procedures required during production are specified, including an operational inspection checklist (e.g., special procedures for non-stop operations, periodic cleaning of sensitive areas).

	


	 Monitoring Procedures 

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Deviation Procedures/Corrective Actions

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Verification Procedures

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	


E. Sanitation and Pest Control - Sanitation

E1.1 SANITATION PROGRAM

E1.1.4 If allergenic residues are an issue, additional cleaning procedures are included in the sanitation program to deal with their removal (refer to Allergen Program G1.2.3).  These cleaning procedures must be validated periodically to ensure the method of cleaning is effective for the surface being cleaned.

	


	 Monitoring Procedures 

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Deviation Procedures/Corrective Actions

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Verification Procedures

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	


E2. Sanitation and Pest Control – Pest Control

E2.1 PEST CONTROL PROGRAM

E 2.1.1
There is an effective pest control program for the premises and equipment that includes:

· The name of the person in the organization assigned responsibility for pest control;

· Where applicable, the name of the pest control company or contractor, and services provided;

· A usage log of chemicals used (in accordance with label instructions), the concentration, the location where applied, and method and frequency of application;

· A current map of all pest control device locations;

· A written inspection program for all pest control devices;

· Procedures for dealing with pest activity, including corrective actions; and

· Provision of licensing and/or certification for pesticide applicators.

	


	 Monitoring Procedures 

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Deviation Procedures/Corrective Actions

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Verification Procedures

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	


F. Recall – Recall System

F1.1 RECALL PROGRAM

F 1.1.1 An effective product recall program is in place which includes:

· The person or persons responsible (e.g., recall coordinators);

· The roles and responsibilities for conducting a recall;

· A master list of ingredients and suppliers including contact information (see Supplier Quality Assurance H);

· A master list of finished products and customers including contact information;

· A procedure to document and track customer complaints;

· Methods to identify, locate, and control all raw materials, finished products, rework, and recalled product;

· A requirement to investigate other products that may be affected by the hazard and therefore included in the recall; and

· A procedure for monitoring the effectiveness of the recall.

	


	 Monitoring Procedures 

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Deviation Procedures/Corrective Actions

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Verification Procedures

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	


F. Recall – Recall System

F1.1 RECALL PROGRAM

F 1.1.2 A current list of the appropriate regulatory contacts (e.g., the Canadian Food Inspection Agency, the Regional Health Authorities, Alberta Health and Wellness, or Alberta Agriculture, and Food) is maintained.  The appropriate regulatory contact(s) are notified immediately regarding any recall being carried out.  This notification includes the following:

· Amount of product produced, in inventory and distributed;

· Name, size, code or lot numbers of food recalled;

· Area of product distribution (e.g., local, national, international); and

· Reason for the recall.

	


	 Monitoring Procedures 

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Deviation Procedures/Corrective Actions

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Verification Procedures

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	


F. Recall – Recall System

F1.1 RECALL PROGRAM

F 1.1.3 A mock recall process is in place to verify the effectiveness of the recall program.  The mock recall process will identify and correct deficiencies in the recall program.

	


	 Monitoring Procedures 

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Deviation Procedures/Corrective Actions

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Verification Procedures

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	


F2. Recall – Recall System

F2.1 PRODUCT CODING SYSTEM

F 2.1.1 All food products have permanent, legible code marks or lot numbers on the packages or are capable of being tracked:

· The code identifies the establishment and the day, month and year in which the food was produced;

· When code marks are used, the exact meaning of the code is available; and

· Where used, case codes are legible and represent the container code within.
	


	 Monitoring Procedures 

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Deviation Procedures/Corrective Actions

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Verification Procedures

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	


F2. Recall – Recall System

F2.1 PRODUCT CODING SYSTEM

F 2.1.2 The operator has the ability to trace raw materials from receipt through to finished product.

	


	 Monitoring Procedures 

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Deviation Procedures/Corrective Actions

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Verification Procedures

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	


F2. Recall – Recall System

F 2.1 PRODUCT CODING SYSTEM

F 2.1.3 For each lot of product, the following information is in place:

· Details regarding product distribution; and

· Records of customer names, addresses and telephone numbers.
	


	 Monitoring Procedures 

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Deviation Procedures/Corrective Actions

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Verification Procedures

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	


F3. Recall – Customer Complaint System

F3.1 CUSTOMER COMPLAINT RECORDS

F 3.1.1 The operator has a program in place for documenting customer complaints, which shall include:
· Differentiation between quality issues and food safety issues;

· Source of complaint and contact details;

· Description of the problem (e.g. illness, allergy, foreign matter, chemical taste, quality issue);

· Where applicable, details of injury or illness;

· Product details including product name, package size, identifying codes; and

· For consumer complaints, retailer information including store where purchased and date of purchase.

	


	 Monitoring Procedures 

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Deviation Procedures/Corrective Actions

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Verification Procedures

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	


F3. Recall – Customer Complaint System

F3.1 CUSTOMER COMPLAINT INVESTIGATION

F 3.2.1 All complaints are investigated to validate the complaint and determine the root cause.  The investigation must be thorough and the following information recorded:

· Date and time of investigation;

· Individual responsible for the investigation;

· Cause of the problem;

· Other products affected (if any), including identifying codes and sizes; and
· Corrective actions taken.

	


	 Monitoring Procedures 

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Deviation Procedures/Corrective Actions

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Verification Procedures

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	


G. Allergen Control – Allergen Program
G1.1 ALLERGEN IDENTIFICATION
G 1.1.1 An effective written program is in place that outlines how allergens are identified and controlled.  This program includes the following:

· A master list of all ingredients, processing aids and packaging that clearly identifies those which are, or contain, allergens;  

· Secondary ingredients (e.g., spices, flavourings, additives, release agents, colourings) are considered and listed;

· A master list of all finished products that clearly identifies those containing allergens; and

· A requirement to verify that suppliers of ingredients have an effective allergen control program in place.
	


	 Monitoring Procedures 

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Deviation Procedures/Corrective Actions

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Verification Procedures

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	


G. Allergen Control – Allergen Program

G1.2 ALLERGEN CONTROL

G 1.2.1 Procedures are in place for control during the transport, receiving, and storage of ingredients and finished products containing allergens.  These items are segregated, clearly labelled, and handled in such a manner to prevent contamination of other ingredients, packaging materials and finished products. 

	


	 Monitoring Procedures 

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Deviation Procedures/Corrective Actions

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Verification Procedures

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	


G. Allergen Control – Allergen Program

G1.2 ALLERGEN CONTROL

G 1.2.2 Procedures are in place to dedicate processing equipment or areas OR segregate production through scheduling when using ingredients/products containing allergens. 

· When scheduling and rescheduling production, ingredients/products with allergens must be considered.

· Procedures are in place to control allergens during product changeover. Equipment, packaging and staff must be considered. 

	


	 Monitoring Procedures 

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Deviation Procedures/Corrective Actions

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Verification Procedures

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	


G. Allergen Control – Allergen Program

G1.2 ALLERGEN CONTROL

G 1.2.3 Additional sanitation procedures are in place for products containing allergens (refer to Sanitation Program E 1.1.4). These cleaning procedures must be validated periodically (and upon reformulation) to ensure the method of cleaning is effective for the surface being cleaned. Validation procedures must be appropriate for the level of risk associated with the process.

	


	 Monitoring Procedures 

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Deviation Procedures/Corrective Actions

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Verification Procedures

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	


G. Allergen Control – Allergen Program

G1.2 ALLERGEN CONTROL

G 1.2.4 Procedures are in place to control rework and reformulation activities for products containing allergens.

	


	 Monitoring Procedures 

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Deviation Procedures/Corrective Actions

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Verification Procedures

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	


G. Allergen Control – Allergen Program

G1.2 ALLERGEN CONTROL

G 1.2.5 Procedures are in place for training employees on the handling of ingredients/products containing allergens (refer to Personnel / Training Program).

	


	 Monitoring Procedures 

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Deviation Procedures/Corrective Actions

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Verification Procedures

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	


G2. Allergen Control – Product Labeling and Packaging
G2.1 LABELLING AND PACKAGING
G 2.1.1 Products containing allergens are properly labeled to identify allergens.  Procedures are in place to ensure labels remain current and accurate after reformulation. 

	


	 Monitoring Procedures 

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Deviation Procedures/Corrective Actions

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Verification Procedures

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	


H. Supplier Quality Assurance - Program

H1.1 SUPPLIER PROGRAM REQUIREMENTS

H 1.1.1 An effective supplier quality assurance program is in place to ensure suppliers of food ingredients/packaging/equipment have guaranteed adherence to a food safety system or equivalent system.  The supplier quality assurance program must include:

· A vendor approval process, including a means to assess and confirm that suppliers utilize a food safety system (e.g., audit of suppliers, questionnaires, letters of guarantee).
	


	 Monitoring Procedures 

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Deviation Procedures/Corrective Actions

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Verification Procedures

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	


H. Supplier Quality Assurance - Program

H1.1 SUPPLIER PROGRAM REQUIREMENTS

H 1.1.2 For each ingredient, an approved supplier list shall exist and be available to individuals responsible for purchasing and quality control.  This list must include: 

· Supplier name, address, key contact and phone number.

· Ingredient name and internal code.

· Trade name of ingredient and description of secondary ingredients.

· Supplier code number.
	


	 Monitoring Procedures 

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Deviation Procedures/Corrective Actions

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Verification Procedures

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	


H2. Supplier Quality Assurance - Product

H2.1 PRODUCT SPECIFICATIONS

H 2.1.1 For each incoming material, specifications are developed and maintained that define the important characteristics pertaining to food safety (e.g., microbiological, chemical and/or physical characteristics).

	


	 Monitoring Procedures 

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Deviation Procedures/Corrective Actions

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Verification Procedures

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	


H. Supplier Quality Assurance - Product

H2.1 PRODUCT SPECIFICATIONS

H 2.1.2. Procedures are in place to receive and review incoming materials to ensure adherence to product specifications.  Verify, through evaluation or documentation (i.e., CoAs) that incoming ingredients meet specifications.

	


	 Monitoring Procedures 

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Deviation Procedures/Corrective Actions

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 


	

	 Verification Procedures

	 Who: 

	 When: 

	 What/How: 

	 Record(s): 
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