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OBJECTIVE 

To describe the general hygiene policies and good manufacturing practices for the *Name of business * personnel to follow to prevent the risk of contamination to food products.

RESPONSIBILITY

The procedure is applicable to the *Name of business * personnel who handle food at the establishment.

Employees are responsible for the understanding and adherence to the hygiene practices and behavioral policies described in this program. 

Food safety manager or designee is responsible for the implementation of this procedure and visitors must follow this procedure.


PROCEDURE

Procedures included in this section include:
Controlled Access and Visitors
General Hygiene and Operational Practices
                  Employee and Product Flows
Procedures to Prevent Cross-contamination
Employee Health 
Equipment Identification
Ready-to-Eat Product Handling if applicable 
Allergen Awareness

Controlled Access and Visitors

The *Name of business * is a controlled access facility where all employees have been issued keys for access. All the visitors will be accompanied by plant personnel. Any suspicious person will be reported immediately to the management.

General Hygiene and Operational Practices
· All employees shall maintain personal cleanliness by regularly bathing/showering and practice hand care that involves keeping nails short and clean, no nail polish, or false fingernails are permitted.
·  No false eyelashes are permitted.
· People entering a production area are required to wash their hands. Handwash signs are posted in all the hand washing stations at entrance, the other production areas, washrooms and lunchrooms. Hand hygiene practices dictate that hands must be washed thoroughly each time immediately after using the washroom facilities, immediately upon entering the production area and before beginning to conduct an activity, after eating lunch, handling contaminated product (i.e., product which has fallen to the floor, handling garbage/inedible waste) and as often as necessary to reduce the risk of contamination. 

· Hands must be washed according to the established procedures:
· Use hand washing facilities that are equipped with hot water, liquid dispensed soap and paper towel
· Wet hands
· Apply antibacterial soap and lather for 20 seconds
· Rinse
· Towel dry/ air dry 
· Disposable gloves must be worn when handling food. Clean gloves must be taken directly from the glove dispenser after washing the hands. Please note – gloves does not provide replacement to handwashing.

· Gloves must be maintained in a good condition and changed when contamination occurs. 

· Damaged gloves must be replaced immediately, and management must be notified to ensure that no product was affected if there are missing pieces.  

· Mesh gloves must be in good condition with no missing pieces or loose links.

· Cotton gloves must be changed frequently to avoid excessive soiling and cross contamination. 

· Work apparel must be worn colored coat appropriate for the area (see below),  hair net, beard covering (when necessary) and closed toe cleanable footwear. 

                           *MENTION THE COLOR CODING HERE*

· Eating, drinking, smoking, chewing gum, or spitting is not permitted in production areas. *Mention if any fountains are present on the production floor*

· “No Jewelry policy” will be enforced in all food processing areas with the exception of MedicAlert.

· Personal articles may be stored in the locker room. Personal items are not permitted in production areas.

· Report to management immediately if any of the following is observed: evidence of pest activity, evidence of glass/brittle plastic breakage, suspicious activity/persons, suspect/defective product.

· Prior to removing packaging materials from storage, ensure hands are clean and dry to prevent contamination of bags in storage. When returning unused packaging materials to storage ensure they are clean and dry.

Employee and Product Flows

The foot bath/sanitizing boot mats fitted in designated locations must be used by all employees upon entry and exit from the area (for example, the foot bath must be used upon entry and exit from the kill floor/ RTE room).
                           *Mention if any particular color coding for entering from one room to another*
To prevent cross-contamination, employees are required to be aware of the activities they are performing at a given time and the areas that could be possible sources of contamination, i.e. Chemical Storage. 

Employees must ensure the equipment, tools, and/or utensils they are using have not been contaminated by other products, broken/damaged packaging, and spillage of product from one area to another.

Knife sanitizers are to be used on the kill floor between each carcass and at any time that contamination occurs (ie: after cutting through the hide, contact with any abscess). 

After incidents of spillage, employees must avoid the contaminated area which will have been cordoned off. Only those employees involved in clean-up shall be permitted in the area and shall go directly to the washroom and/or change rooms to wash hands and/or change clothes, if required.

Employees who handle waste and are performing waste handling and disposal activities should not return directly to food handling activities without first washing hands and if required change work apparel if they became soiled. 

Flow of inedible product/inedible materials/SRM material must not come in contact with edible product/materials. 

Movement of product must be performed in a manner to ensure no cross contamination of edible product. 

Prohibited practices at the establishment include running, throwing of any materials or products, tools, equipment, and utensils, spitting and alcohol consumption. 

Procedures to Prevent Cross-contamination

· Handling of products that have fallen to the floor

When product has fallen to the floor and/or packaging has been compromised to expose the product, the following steps must be adhered:

· Pick-up product off the floor and transfer to a location for visual inspection and re-work if product is salvageable.
· Wash and dry your hands thoroughly. Obtain new gloves.
· For raw large carcass portions, formulated products with intact casing and fully cooked ready-to-eat products that are fully packaged may be salvageable when a food safety assessment is conducted. When food safety may have been compromised, notify the Plant Manager/Senior Butcher or Designate who will follow deviation procedures .
· In the case of employees wearing disposable gloves when product has fallen to the floor and/or packaging has been compromised to expose product, the employee must remove, and discard gloves then proceed to wash and dry hands as per above steps. 

· Dripping Condensation Procedure

· Move the affected product(s) away from the area where the dripping is occurring.  Tag off the area so that no other product will be affected.
· Inform the Plant Manager or Designate who will initiate a food safety assessment for potentially affected product.
· The affected product will be placed on HOLD until further notice/instructions have been received from management. Complete the Hold Log.
· Plant Manager or Designate will arrange for immediate repair of refrigeration/freezer unit.
· Record corrective actions indicating the date condition was returned to normal.
· When food safety may have been compromised, notify the Plant Manager or Designate who will follow Deviation Procedures and complete, sign/initial and date a Deviation Log.  

		Employee Health
				 
		If an employee becomes ill during working hours, they are to report immediately to the Plant Manager or Designate to decide if they can continue to work the rest of the day (but in an inedible area) or if they should go home.
	
	Employees must notify Plant Manager or Designate immediately if they are a known carrier of an infectious disease or suffering from an infectious disease (symptoms may include nausea, vomiting, diarrhea, coughing, sneezing), or other condition preventing them from sanitarily handling meat, meat products, or equipment which may come in contact with meat or meat products.  Suitable precautions will be taken as required, i.e. face mask, gloves, etc. to prevent contamination.

Employees are responsible to notify Plant Manager or Designate, immediately when a cut, burn, or scratch occurs. Employees having open cuts or wounds are not permitted to handle food or food contact surfaces unless the injury is completely protected by a secure waterproof bandage provided by facility (metal detectable if applicable ).  Any product affected should be trimmed, and all contact equipment should be sterilized.

Equipment Identification

There is dedicated equipment, tubs, metal shovels, etc. used for inedible material that are not used for edible material, based on their cooler codes: 

                                      *Color coding of the utensils here*	
                  
Ready-to-Eat (RTE) Product Handling (if applicable)

RTE products must be separated from non-ready-to-eat products in storage areas, coolers and freezers. No exposed RTE product is permitted in the same storage area as raw meat products and formulations. 
 Raw production activities and transfer of ready-to-eat products must be separated by time and following sanitation.

RTE food handlers and raw production personnel must stay in designated areas of production to prevent cross-contamination. Cross-contamination is more likely to occur if employees conduct incompatible tasks during the same shift. For Example: Employees should avoid working with both raw and cooked foods or dirty equipment and clean equipment. 

RTE employees handling fully packaged products, forming boxes or palletizing should not handle exposed RTE products without changing coat and gloves and following proper hand washing procedures. 

Allergen Awareness

Allergens are items that can cause an allergic reaction in people who are sensitive to these ingredients.  Allergic reactions can be mild such as a rash or they can be very severe leading to trouble breathing and sometimes death. There are 10 main allergens that have been defined by Health Canada:
Eggs, Milk, Peanuts, Seafood (fish, crustaceans, shellfish), Sesame seeds, Soy, Sulphites, Tree Nuts (almonds, Brazil nuts, cashews, hazelnuts, macadamias, pecans, pinenuts, pistachios and walnuts), Wheat, Mustard.
Allergens may be present on site in the ingredients and spice blends used in product formulations. Care must be taken to prevent cross contamination from an allergen product to a non allergen product by washing hands, changing gloves and coats between products, using clean utensils for each new type of product that is being handled and following proper segregation in storage.

If you are involved with handling ingredients (weighing, mixing and formulating), more information on allergen control measures will be provided.


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