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PURPOSE AND SCOPE

The purpose of this procedure is to provide the steps necessary to perform a Pre-Operational Inspection. This procedure is for all Pre-Operational Sanitation Inspections performed. 

FREQUENCY

The Pre-Operational Sanitation Inspection is to be performed each day prior to the start of operations. 

PROCEDURE
1. Walk around the areas identified on the Pre-Operational Sanitation Inspection Form and on the map at end of this procedure and visually evaluate the following:
· Room temperatures where refrigeration must be at the correct level, will not exceed 10°C for production rooms and 4°C in Holding Coolers prior to the commencement of operations. 

· Product contact surfaces, which include table surfaces, equipment, and the interior of equipment will be inspected. No equipment will be assembled for use until the pre-operational inspection has been performed. 

· Room surfaces such as floors, walls, ceilings, overhead structures, and lights will be maintained free of cracks, rust, dust, and other extraneous material in addition to reasonable housekeeping practices. Excessive condensation forming above product areas is not acceptable and shall be wiped prior to production. 

· The sanitation of employee’s equipment will be inspected for cleanliness. 

· Sanitizers will be inspected for their ability to function correctly at the required temperature, 82℃.

· Inedible barrels will be inspected to ensure that they are clean and are free from cracks, leaks or other damage.

· Knives and blades and needles (if applicable) shall be inspected for any breakage.  If breakage is detected, dispose of the knife or blade in the labeled containers.

· Change rooms, washrooms and lunchrooms will be inspected to ensure that they are clean, well drained and ventilated.

2. Complete the Pre-op record.( make the If the results are satisfactory or  not, record if any 

3. Identify the Corrective Actions that need to be taken to remove the contaminant (describe the OTHER on the back of the page).

4. Identify the time in which the corrective action is to be taken. Most contaminants should be removed prior to the start of operations, however there will be some instances where it may not be necessary to remove the contaminants prior to production and can wait until sometime later in the day, some time that week or other. These could be things such as a broken drain cover, broken light cover, a floor that needs to be cleaned in the dry storage, etc. 

5. Once the corrective actions have been taken the final column is to be initial as record of the corrective actions being completed. 

6. The Pre-Operational Sanitation Inspection Form is to be given to the HACCP Coordinator for verification. 


DEVIATION PROCEDURES

If there are any deviations that require immediate corrective action, the Pre-Operational Inspector will be responsible for cleaning any necessary areas or equipment.

In the event that a sanitizer is not functioning correctly, the designated personnel will investigate the cause of the malfunction. They will check the plug of the sanitizer. If the plug was not in correctly, they will re-plug in the sanitizer and re-check ten minutes later. If the cause of the malfunction cannot be determined, the Maintenance Personnel will be notified and corrective action will be taken immediately, e.g. replace sanitizer.

In the event that the temperature of a room in not within the critical limits, the Maintenance Personnel will be notified and the cause of the deviation will be investigated and corrective action will be taken if required. 

The designated personnel will ensure that the areas of concern have been re-inspected prior to use. 

The deviations and the corrective actions taken will be documented on the Pre-Operational Sanitation Inspection Form 

RECORDS

Pre-Operational Sanitation Inspection Form(specific for the facility)




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