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Date:                                                   Person Responsible:______________________________

Check for the following:


                                                                                                                       Yes                        No
Is the lighting appropriate such that the intended production or inspection 
activities can be effectively performed? 
· 540 lux at all inspection stations and plant inspection sites (i.e. where determination of the CCP is being monitored)
· 110 lux in all areas where edible products are handled, and at the working surface level. 
· 110 lux in coolers, at the level of the front shank of carcasses when the room is full with carcasses, and at the lowest level of open PRODUCT storage (offals).
· 220 lux in all workroom, at the working surface level
· 110 lux in all other areas of the registered establishment where there are no products


Does the Lighting alter food color?					Yes			No

Corrective Actions Taken: ________________________________________________________









Date of Corrective Actions: _______________________________________________________



ADD THE MAP OF LIGHTS OF THE FACILITY HERE


Verification By:____________________________		Date:	________________________

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