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PURPOSE AND SCOPE

The purpose of this procedure is to provide the instructions to properly review new equipment and document the review on the Equipment Review Form.
FREQUENCY

This procedure is to be followed prior to a new piece of equipment being installed. 

PROCEDURE

When a new piece of equipment is purchased for production purposes the Plant Operations Manager and/or HACCP Coordinator/designee must ensure that:

A.	The equipment is designed, constructed and installed so that:
•	it meets regulatory and CFIA program requirements.
•	it is capable of delivering the requirements of the process and the sanitation program;
•	it is accessible for cleaning, sanitizing, maintenance and inspection and is easily disassembled for those purposes;
•	contamination of the product and food contact surfaces is prevented during operations;
•	it permits proper drainage and where appropriate, it is connected directly to drains;
•	it is smooth, noncorrosive, non absorbent, non toxic, free from pitting, cracks and crevices where there are food contact surfaces;
•	it is, where necessary, exhausted to the outside to prevent condensation.
•	Is the equipment whether new of re-built accompanies by an Operating Manual which includes detailed instructions on cleaning, maintenance, and installation instructions.

Also, where applicable, equipment that shall become permanent fixtures (ie. bolted to floor) must be properly sealed (ie. caulking).

B.	Utensils are
	•	constructed of non-toxic materials
	•	do not present a foreign material hazard that could contaminate the food
	•	are easy to clean and sanitize

The Plant Operations Manager and/or HACCP Coordinator must complete the Equipment Review Form.

The Plant Operations Manager or HACCP Coordinator is responsible for determining the hazards associated with new equipment.  If there is a hazard that may impact on food safety, the equipment will be added to the HACCP Preventative Maintenance Schedule.
	
The HACCP Coordinator or Plant Operations Manager will update the HACCP Preventative Maintenance Schedule, Equipment Listing, and Sanitation Schedules to include the new equipment that may impact on food safety.

The Maintenance Department will maintain equipment that may impact on food safety as per the HACCP Preventative Maintenance Schedule.





DEVIATION PROCEDURES

In the event that new equipment does not meet the above criteria for new purchases, the Plant Manager and/or HACCP Coordinator must make the decision to return, relocate, etc. the equipment.

For all deviations, a food safety assessment will be performed as per the Food Safety Assessment SOP.

RECORDS

Equipment Review Form
HACCP Preventative Maintenance Schedule
Plant Schematics
Equipment Listing
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