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PURPOSE AND SCOPE

The purpose of this procedure is to provide the steps necessary to perform a review of purchased equipment, instruments and measuring devices to ensure that it meets all regulatory and food safety requirements. 

FREQUENCY

This procedure is to be followed each time

· a piece of equipment, instruments or measuring devices
· food contact surfaces
· shelving or racking systems
· inedible equipment

are purchased and installed, preferably prior to start up to prevent any potential contamination of the product. 


PERSONS RESPONSIBLE

The employee responsible for the purchase and/or installation of and/or food safety program is responsible for performing the Equipment review. 


MONITORING

The employee responsible will visually evaluate the piece of equipment, instruments or measuring devices; food contact surface; shelving or racking systems; or inedible equipment to ensure that it meets the criteria as outlined on the Equipment Review Form. 

The first section is to be completed for equipment, instruments or measuring devices. The following should be assessed to ensure that the equipment, instruments or measuring devices are compliant and do not pose a risk to food safety: 

· designed in a manner that prevents contamination of meat products (no niches, cracks, hollow tubing)
· constructed of materials that are corrosion resistant (e.g. stainless steel), do not transmit odour or taste, and are free of constituents that are likely to contaminate meat.
· are located and installed in a manner that prevents contamination of meat products and allows for effective cleaning and sanitizing (e.g. be installed away from walls and ceilings, to provide sufficient access for cleaning purposes or shall be easily movable to permit cleaning and sanitation. Alternatively, permanently mounted equipment shall be completely sealed to the wall, floor or ceiling.)
· is effective for its intended purpose (thermometers capable of measuring low/high temps where required)

The following are some resources that can assist with the design, evaluation and installation of equipment to ensure that it is in compliance:

a) Hygiene Requirements for the Design of Meat and Poultry Processing Equipment – ANSI/NSF/3A 14159-1
b) Hygiene Requirements for the Design of Hand Held Tools used in Meat and Poultry Processing – ANSI/NSF/3A 14159-2
c) Assessment for Cleanability of Belting Materials used in Meat and Poultry Processing Equipment – ANSI/NSF/3A 14159-3
d) 3-A Sanitary Standards
e) NSF International – National Sanitation Foundation International Standards
f) European Norms for Food Processing Machinery

The second section is to be completed for food contact surfaces, and if the equipment, instruments or measuring devices are food contact surfaces they must also be assessed in accordance with this section and recorded. The following should be assessed to ensure that the food contact surfaces are compliant and do not pose a risk to food safety: 

· are non-absorbent, corrosion resistant and non-toxic (plastic cutting boards instead of wood)
· are designed and constructed to be free of niches for accumulation of food debris and microbial growth
· are smooth and free from pitting, cracks and chipping
· are capable of withstanding repeated cleaning and sanitizing (durable)

The third section is for shelving and racks only. The following should be assessed to ensure that shelving and racks are compliant and do not pose a risk to food safety: 

· are designed, constructed, located, installed, and maintained in a manner that facilitates the sanitary operation of the plant and shelves have sufficient clearance from the floor to permit cleaning and inspection.

The fourth section is to be completed when equipment for the inedible handling is purchased and “installed” in the plant. The following should be assessed to ensure that equipment used for the inedible materials are compliant and do not pose a risk to food safety: 

· all equipment used for the inedible material intended for use in pet food or pharmaceutical, research or therapeutic purposes allows for the hygienic processing, packaging and labelling of such materials.
· is in good condition and is made of durable materials that can be cleaned and sanitized.

Once the evaluation/assessment has been completed and all necessary corrective actions have been taken it is important to ensure that all required records and forms are updated to include the added equipment, instruments or measuring devices, food contact surface, shelving, racks, inedible equipment. The following records at minimum should be reviewed: 

· Maintenance Schedule / Record
· Sanitation Schedule / Manual 
· Pre-operational Inspection 
· Operators Manuals (which includes detailed instructions on cleaning, maintenance, and installation instructions)
· Calibration Schedule and Record
· Equipment Listing (if applicable)

 
DEVIATION PROCEDURES

In the event that there is a deviation found during the evaluation/assessment the employee performing the assessment is responsible for taking or ensuring that the necessary corrective actions are taken to bring the deviation back into conformance. This could include but is not limited to the following actions: 

· Return the equipment, instruments or measuring devices, food contact surface, shelving, racks.
· Modify the equipment, instruments or measuring devices, food contact surface, shelving, racks.
· Re-locate

All deviations and the actions taken to correct the deviation must be documented on the Equipment Review Form. 


RECORDS

The Equipment Review form will be maintained on file for a period of no less than 2 years. 

Disclaimer: This template is for general use only and must be customized to meet your business’s regulatory requirements                                                                                                                                                             
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