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PURPOSE AND SCOPE

The purpose of this procedure is to provide instructions for performing the Operational Sanitation Inspection and for documenting the inspection on the form. 

FREQUENCY

The Operational Sanitation Inspection is to be completed approximately (frequency to be determined by operator). 

PROCEDURE

The trained monitor is to visual evaluate for the following:

· Check temperature of the production room(s) using a calibrated handheld thermometer. The temperature of the production room must be maintained at 10ºC or less. 

· Check the temperature of the knife sanitizers with a calibrated handheld thermometer. The knife sanitizers must be over 180°F or 82ºC. 

· Visually evaluate the equipment in the room to ensure that they are relatively clean and that there is no product build-up.

· Visually evaluate the room to ensure that it is being maintained in a clean fashion. The floors should be clear of debris such as fat and meat, the garbage containers should not be over-full, the packaging materials neatly stored. 

· Visually evaluate the product handling practices of the employees. Ensure that they are not contaminating the product by hitting it against inedible containers, garbage, etc. Ensure that if product is dropped that the proper procedures are being followed for inspection and cleaning of the product. 

· Visually evaluate the storage of the edible and inedible containers to ensure that they are properly stored and not contaminating any meat products. 

· Visually evaluate the overheads to ensure there is no condensation present. 

· Visually evaluate the employees’ personal protective equipment. These should be maintained in a clean manner and be appropriate for the tasks being performed. There should be no exposed cloth gloves in the room. 

· Visually evaluate knives, blades and needles (if applicable) to ensure there is no breakage.  

· Ensure that any equipment that is not in use is properly stored. This includes knives, hooks, and PPE.

· Check the handwashing facilities to ensure that they are supplied with hot and cold water, paper towels and soap. 

· Visually evaluate the employee hygiene for items such as: hair nets, beard nets, no jewelry, gum or candy use, and bandages appropriately covered. 

· Document if there were any injuries that have occurred in the room or if there are any employees that have demonstrated signs of illness. 

· Ensure that there are no Unauthorized Personnel in your area (disgruntled employees, visitor who are not accompanied by plant management, unfamiliar contractors, etc.).

Document the results of the inspection on the form in the spaces provided using the following code system:

· A or √ means that all findings were acceptable.
· O or X means that a deviation was found during the inspection that could potentially negatively affect food safety. 
· N/A means that the item was not required at the specific time. 

DEVIATION 

If the finding is an “O” or “X”, the trained monitor will assess food safety in accordance with the Food Safety Assessment Procedure. If food safety has not been compromised the trained monitor will describe the deviation in the comments section and the corrective actions that were taken to correct the problem.

If food safety has not been compromised the product will be released. The trained monitor or the Fore Person or Lead Hand will describe the deviation in the comments section and the corrective actions that were taken to correct the problem.

If food safety has been compromised the product is to be held in accordance with the Hold Procedure. The product must then be tested if required and reworked, and subsequently released, reworked or destroyed. 

All information including the corrective actions taken and any preventative measures taken must be documented on a Nonconformance Report Form. 

RECORDS
Operational Sanitation Inspection Form
Nonconformance Report Form
HOLD Tag
