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1. OBJECTIVE 

To establish procedures which ensure that water used at the facility meets potability requirements of the regulatory authority.

2. RESPONSIBILITY

Plant Manager or designate collects water samples for testing at required frequency.


3. PROCEDURE

Note: If there is the ice used in the facility please that as well.

Procedures included in this section include:
Water Sampling
Water Volume and Pressure
Backflow Prevention
Boiler Treatment

Water Sampling 

Water used at the facility is municipally sourced from the * name of the municipality*. Municipal water authorities routinely monitor water to ensure that it meets municipal, provincial, and federal water standards.

One time yearly, the HACCP Coordinator will access the City of water quality report (Water Quality Annual Report) and review the report. The report will be maintained on file electronically and the review will be documented in the Program Verification Record with date and initials.  

Every six (6) months, Plant Manager or designate collects water samples for potability testing. Samples are collected from two sampling sites based on the Map of Water Test Sites. The sites are rotated. 
· Wash hands prior to sampling. Gloves may be worn.
· Use clean work apparel.
· Label sampling containers with site number and date. Each sample is collected in a separate water sampling bottle supplied by the laboratory.
· Tap may be cleaned with sanitizer to ensure that no surface bacteria contaminate the sample.
· Always take sample from COLD water tap.
· Allow water to run for a minimum of 2-3 minutes.
· Remove sample bottle cap with one hand. While holding lid with one hand, fill bottle with other hand. Be careful not to touch sides or inside lid of bottle to anything. Do not rinse bottle prior to sampling.
·  Fill sampling container with the sample to the line indicated on the bottle. Do not overfill sample container.
· Re-cap the container taking care not to contaminate the container or sample. 
· Samples are stored in a cooler in the refrigerator until delivery to the laboratory to maintain temperature below 10ºC.
· If samples are refrigerated, they can be submitted within 24 hours from the time of collection.

Documents the date, site locations sampled and initials the Water Sampling Tracking Form to confirm that the samples were collected. Samples are analyzed for the following tests:

· Total coliforms: acceptable limit is 0 cfu per 100 mL
· E. coli: limit = 0 cfu per 100 mL 
· Or any other test decided by the facility .

When results are received, Plant Manger or designate reviews results and compares to the following standards defined by Health Canada (Health Canada Guidelines for Canadian Drinking Water Quality).

 Volume, Temperature and Pressure 

The volume, temperature and pressure of the potable water are adequate for all operational and clean-up demands. 

· Adequate volume, pressure and warm water available for washing of hands at handwashing stations, rinsing of equipment on the kill floor (clean-up demands during operations). Water temperature requirements of ≥ 30⁰C / 86 ⁰F.
· Adequate water temperature and volume/pressure available for sanitation activities – Water temperature requirements of ≥ 30⁰C / 86 ⁰F for hoses; water temperature for C foam – range of 4C to 27C. 
· Pressure washer pressure ≥ 28 psi

When the area is to be used the Designate checks that volume, and temperature and pressure of the potable water/steam are adequate for all operational and cleanup demands:
· Water pressure and volume are checked by turning on the tap/hose and ensuring there is sufficient force to remove debris and a full flow of water. 
· Make sure that at the hand-wash stations ,warm water is available ( employee/ designee places hand into flow of water to ensure warm) at adequate pressure and volume (water running freely from the tap) for hand washing activities.
· Prior to start of sanitation activities the water temperature is checked via the hot water pipe which is combined steam and water; the water temperature is measured/read using the wall mounted gauge. The acceptable temperature is ≥ 30⁰C / 86 ⁰F.

Results and temperature values are recorded on the pre-operational sanitation inspection form and the sanitation record as applicable, initialed, and dated by the  Designate. 
The pressure from the pressure washer is read from the pressure gauge and documented on the Sanitation Log Kill Floor and the Sanitation Log – Processing Room, as applicable, initialed and dated by the Senior Butcher or Designate.


  DEVIATION PROCEDURES 

Follow Deviation Procedures – HACCP Plans and Food Safety Assessment Procedures when products affected or potentially affected, and when procedures, tasks and programs are not met or effectively implemented. Corrective Actions / Preventative Measures may include the following actions to restore to return the item to the standard: 

Inform maintenance department to initiate repair/replacement; adjusts temperature setting on hot water equipment; delays operations until water is at required temperature, initiates repair/replacement of equipment; Plant Manager or Designate may reassess procedures and make changes; Verify effectiveness of corrective actions (i.e., re-inspect/release).

If water analysis results exceed any of the acceptable limits stated in the procedure, the company will perform the following procedures: follow-up sampling shall be initiated immediately by plant management, ensure that the hose/tap or faucet that was tested is cleaned and sanitized prior to initiating resampling of the site; If the re-test is negative, no additional follow-up is required. If the re-sample shows unacceptable results, then additional remedial action is to be taken (ie: production activities suspended, alternate temporary water sources may be initiated, contacting the City for corrective actions, contacting maintenance to flush lines). 
			
If the municipality identifies a failure with the water system, Plant Manager will stop operations and follow any Municipal direction and implement food safety assessment procedures as outlined in Deviation Procedures - HACCP Plans and Food Safety Assessment Procedures document; may investigate trucking potable water to the plant as an option to resume operations. Actions will be assessed on a case by case basis if there is a municipal failure.   
· coach/retrain on proper procedures; 
· verify effectiveness of corrective actions (i.e., re-inspect / release); 
[bookmark: _Toc137007124]Plant Manager or designate records water testing results, all follow-up action taken and sign/initials, and dates on Deviation Log.

4. RECORDS 
Laboratory Results
Water Sampling Tracking Form
Sanitation Log 
Deviation Log (if any)
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