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PURPOSE AND SCOPE

The purpose of this procedure is to ensure that all vehicles used to transport product for YOUR COMPANY NAME HERE are suitable for the transportation of the product and does not compromise food safety. 

FREQUENCY

This procedure is to be followed for each vehicle that ships YOUR COMPANY NAME HERE product. 

PROCEDURE

Each truck driver is responsible for inspecting his/her own carrier and the Shipper/ Receiver is responsible for inspecting each external transport vehicle prior to loading to ensure that they are free from contamination and are suitable for the transportation of food. The truck driver and/or Shipper/Receiver will visually check for the following:

· Sanitary condition – ensure that the floors, walls, and ceilings are clean and are free from foreign objects that may contaminate the product. 

· No objectionable odors that could indicate contamination of the carrier

· Structural integrity: walls, floors, and ceilings are constructed of materials suitable for the transportation of meat products and are in sound condition – no exposed wood, no holes or protruding objects. 

· There are no incompatible products being shipped that could negatively impact on the product – e.g. dirt, chemicals. 

· Verify the temperature of the transport vehicle using a calibrated hand held thermometer to ensure that it is 4’C or 39’F or less prior to loading. 

· Randomly select finished product that is to be shipped and take the temperatures with a calibrated hand-held thermometer to ensure that the product temperatures are 4’C or 39’F or less by placing the thermometer between two boxes at the top and middle of the skid. 

· Ensure that there is no potential for damage to product or for cross contamination, etc. Product must be protected during loading and shipping.  This include but is not limited to: 

· Rails should be provided in the transport vehicle to allow carcasses to be hung without contact with floors and walls if carcasses are being shipped. It must also have properly spaced overhead rails if carcasses, sides or quarters are transported without further protection. 

· Wrapping whole carcasses, parts of carcasses in plastic shrouds, stockinettes or butcher paper if not hung on rails, or rails are not properly spaced.
· Boxed product is stacked on pallets/skids in a manner that prevents the movement/shifting of product during transportation
· If using a pump truck or tow motor care will be taken to not puncture the packaging materials 
· If loading the transport vehicle manually ensure products are placed in the vehicle in a manner to prevent contamination of product and/or movement of product during transportation


DEVIATION PROCEDURES

In the event of a deviation the truck driver and/or Shipper/Receiver will contact the Plant Operations Manager, HACCP Coordinator or Supervisor immediately. It is the responsibility of these persons to take the necessary corrective actions. These may include but are not limited to:

· In the event that the transport vehicle is unsuitable for the transportation of the product due to unsanitary conditions, the carrier will either be swept and/or washed or, depending on the severity, the transport vehicle will be refused and a replacement requested.

· In the event that the transport vehicle is unsuitable for the transportation of the product due to unsuitable structural characteristics, e.g. damaged walls or floors, the transport vehicle will be refused and a replacement requested. 

· In the event that the transport vehicle is unsuitable for the transportation of the product due to unsuitable temperatures, the temperature of the vehicle will be checked until it reaches the acceptable temperature, 4’C or 39’F. If the acceptable temperature cannot be achieved, the transport vehicle will be refused and a replacement requested.

· If the product temperatures are greater then 4’C or 39’F or less the truck driver and/or Shipper/Receiver must hold the product in accordance with the Hold Procedure and immediately notify the Plant Operations Manager, HACCP Coordinator or Supervisor. 

· If the loading and arranging of product is found to be unsatisfactory or done so in a manner that could potentially affect the safety of the product – immediately notify the Plant Operations manager or HACCP Coordinator or Supervisor.

The truck driver and/or Shipper/Receiver will document any corrective actions taken on Distribution Record or Plant Receiving Record Meat/Non-Meat. 

For all deviations a Food Safety Assessment will be performed in accordance with the Food Safety Assessment Procedure. 


RECORDS

Distribution Record





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