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PURPOSE AND SCOPE

The purpose of this procedure is to outline the procedures to be taken to denature inedible products to prevent misuse.

FREQUENCY

As needed 

PROCEDURE
	
All inedible products must be stored in inedible containers.  All inedible containers must be denatured. 

Ensure that there is no exposed edible meat products in the vicinity of the inedible container. 

The chemical used for denaturing should be CFIA approved and should be used as per the manufacturer’s instructions. The solution is to be used with a sprayer. 

Spray only the product in the inedible container. Do not overspray and contaminate the surroundings, personnel, equipment or other materials used to handle edible products. 
Change or wash completely equipment, gloves, aprons, etc. after denaturing inedible products. 

A record of the activities performed will be recorded on the Denaturing Logbook form.

DEVIATION PROCEDURES

In the event it is found that the identified inedible materials have not been denatured, they will be immediately denatured. 

The appropriate personnel will be trained on the proper procedures to be taken to denature products. 

If edible materials have accidentally been contaminated with the denaturing agent, that product is then considered inedible and must be disposed of as such. 

In the event that materials, equipment or personnel have been contaminated by the denaturing agent, they must be thoroughly washed and sanitized prior to use. 

RECORDS
MSDS for the denaturing agent
CFIA approval 
Allergen certification
Letter of guarantee from the supplier 
Denaturing Logbook
Disclaimer: This template is for general use only and must be customized to meet your business’s regulatory requirements                                                                                                                                                             
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