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PURPOSE AND SCOPE

Wood has been a traditional material for many applications in the food industry. But today wood is getting discriminated in many sectors - in utensils, interiors and buildings as well as in pallets and packaging. The main reasons stated are: 
· risk of splinters
· wood is a porous material
· lack of cleaning and/or sanitation methods

PERSONS RESPONSIBLE AND FREQUENCY

The Plant Manager, HACCP Coordinator or Trained Designee will perform a visual evaluation of the handling and use of wood pallets in the production rooms twice per shift. 

POLICY

Wood, particularly in the form of pallets, can harbour a variety of hazards which could adversely affect the quality and hygiene of (company name) finished product. To limit the risk of contamination, pallets are checked before entry and storage in the plant. Any unfit pallets remain outside for collection as scrap.

Raw materials and ingredients supplied on wooden pallets are checked as they are off loaded and are then stored in the warehouse until required by production in accordance with the Receiving Inspection Meat and Non-Meat Procedures. 
 
When possible wood is prohibited from entering production areas where product/packaging maybe at risk. Apart from the issue of wooden splinters, wood is often porous and therefore not hygienic.

The only allowed wooden item in the production area are wooden pallets located at the end of the production line for stacking of finished product cartons. Rules for handling these pallets includes:-
 
· Must be in good repair, no visible splintering wood.
· Must be visible clean, no signs of liquids or powders on them.
· Staff who handle food are not usually permitted handle pallets. If for any reason a food handler does have to handle a pallet they have to wash their hands before going back to handling food.

After handling pallets, personnel must wash their hands before handling finished goods.

The Plant Manager, HACCP Coordinator or Trained Designee will perform a visual evaluation of the handling and use of wood pallets in the production rooms twice per shift in accordance with the Operational Sanitation SOP. 
 
Wooden items that are not allowed in production/storage areas, but are found in the facility in other areas and of special concern:

· Wooden handled cleaning implements e.g. brooms, mops, etc.
· Wooden handled knives.
· Pencils (also a risk due to snapping lead).
· Wooden work surfaces e.g. wooden tables, stacks of pallets.


RECORDS

Receiving Inspection Form Meat
Receiving Inspection Form Non-Meat
Operational SSOP Inspection Form
[image: A logo with a check mark

AI-generated content may be incorrect.]Disclaimer: This template is for general use only and must be customized to meet your business’s regulatory requirements

image1.png




