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Responsibility

Trained Designee, Supervisor, HACCP Coordinator

Frequency

Minimum every 2 hours of production. 

Procedure

The Trained Designee will test the metal detector prior to start up, minimum every 2 hours of production and the end of shift by placing each of the test pieces on top of product individually through the metal detector two times to ensure that it is functioning properly – e.g.  red light illuminates and the kick out bar activates, or the belt stops. 

· 2.0mm ferrous
· 2.5mm non-ferrous
· 4mm stainless steel 
· 
Note : The specifications can be decided by business as per their needs. 

The Trained Designee will document the results of the inspection on the Metal Detector Check Sheet and write the date and time of the inspection and sign/initial the form.

Deviation Procedures

If the metal detector does not function properly, The Trained Designee will inform their supervisor immediately. 

If any of the controls do not work
a) Immediately stop production. 
b) Contact maintenance to have metal detector repaired. 
c) Product needs to be passed through a functioning metal detector from last good check. 

AS LONG AS THE KICK OUT IS WORKING PRODUCT DOES NOT NEED TO BE HELD, SEGREGATED AND RE-TESTED. 

If the kick out is not working:
1) Immediately stop production and inform the Lead Hand. 
2) Contact maintenance to have metal detector repaired. 
3) Product will be re-routed to a functioning metal detector from last good check. 


All product put through the metal detector since the last satisfactory inspection must be re-tested for metal contamination. It is the responsibility of the Lead Hand/designee to identify, HOLD and segregate this product until testing can be performed.

If required the maintenance department will be informed of the deviation and will take immediate corrective action, i.e. Call third party contractor to re-calibrate the metal detector, fix the kick-out bar or buzzer, etc.

If the metal detector cannot be repaired in a timely fashion, the product on that line will be run through the other functioning metal detector. 

All corrective actions will be documented, signed on Metal Detector Check Sheet including the date, time of the deviation.

The Trained Designee or Supervisor or Lead Hand will perform a Food Safety Assessment.  If food safety has been compromised the affected product is held and subsequently released, reworked or destroyed by denaturing. The Trained Designee will document the deviation, the corrective actions taken.  

For all deviations, a Food Safety Assessment will be performed by the HACCP Coordinator and/or Trained Designee according to Deviation SOP and the Food Safety Assessment Procedure to assess whether food safety has been compromised.  If food safety has been compromised the product is held, tested and subsequently released, reworked or destroyed and recorded on Nonconformance report form as per the Nonconformance Report Procedure. The HACCP Coordinator or Trained Designee records the description of the deviation, the corrective action and the date of completion on the Nonconformance report form.  

Preventative corrective actions are developed by performing a root cause analysis, describing the preventative measures, date for completion and person responsible and is recorded on the Nonconformance report form and signed, dated and timed.   The HACCP Coordinator or Trained Designee will record the Nonconformance Report # in the Corrective Actions column on the Metal Detector Check Sheet.


Verification

Unannounced, monthly on-site observations by the HACCP Coordinator or Trained Designee is to ensure that the monitor is performing the monitoring functions in accordance with the written procedures and any corrective actions taken are appropriate and all documentation is complete and accurate. 
The on-site observation results, date, time and initials are documented in Metal Detector Check forms by the HACCP Coordinator or Trained Designee.
 
Minimum once a week the HACCP Coordinator or Trained Designee are responsible for signing and dating and recording the time on the form as a record of reviewing the Metal Detector Check Sheet generated since the last satisfactory verification for compliance, completeness, deviations and corrective actions to ensure that the program effectively controls hazards.

The Metal Detectors are calibrated minimum annually by third party and Certificates are obtained for all units and kept on file.

For all deviations, a Food Safety Assessment will be performed by the HACCP Coordinator and/ or Trained Designee in accordance with the Food Safety Assessment Procedure to assess whether food safety has been compromised.  If food safety has been compromised the product is held, tested and subsequently released, reworked or destroyed and recorded on Nonconformance report form as per the Nonconformance Report Procedure. The HACCP Coordinator or Trained Designee records the description of the deviation, the corrective action and the date of completion on the Nonconformance report form.  

Preventative corrective actions are developed by performing a root cause analysis, describing the preventative measures, date for completion and person responsible and is recorded on the Nonconformance report form and signed, dated and timed.  

Records

Metal Detector Check Sheet

Food Safety Assessment SOP

Hold Procedure

Deviation SOP
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