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This document is for guidance purposes only and in ho way replaces any regulatory legislation or other
legal guidance documentation or viewed as giving legal advice. PrimusLabs accepts no liability for the
contents of this document, nor how an individual chooses to apply this document. This document is
owned by PrimusLabs and as such must be not be copied in whole or in part for any other use. Under no
circumstances can this document be copied by or to any person without PrimusLabs expressed
permission.

The PrimusLabs Facility Audit Scoring Guidelines are not exhaustive and detail minimum requirements only by
means of short statements related to audit questions. There will be variations in applicability to an operation
based on the process(es) and commodities involved. Auditors should interpret the questions and conformance
criteria in different situations, with the food safety and risk minimization being the key concerns.

Where laws, commodity specific guidelines and/or best practice recommendations exist and are derived from a
reputable source these practices and parameters should be followed if they present a higher level of conformance
than those included in the audit scheme system.

Website links shown in this document are there to aid understanding and provide assistance. These links are not

a sign of endorsement by PrimusLabs. Furthermore PrimusLabs accepts no liability for the content of these links.

If any of the links do not work, please e-mail webmaster@primuslabs.com, so that we may update our information
- many thanks.

Please be aware that there is additional information on the PrimusLabs website including the actual audit
templates, web based audit entry system at http:/www.primuslabs.com/rs/documents.aspx.

This document is designed to used by all interested parties especially:-

1* Party Auditors, e.g. used by a QA Manager to audit his/her own operation.

2" Party Auditors, e.g. a QA Manager who is auditing his/her supplier(s).

3" Party Auditors, PrimusLabs employed auditors, PrimusLabs subcontracted auditors and any affiliated
auditors who are using the PrimusLabs templates.

Useful websites that help further investigate food safety requirements include:-

FDA “Guide to Minimize Microbial Food Safety Hazards for Fresh Fruits and Vegetables”
http://vm.cfsan.fda.gov/%7Edms/prodguid.htmi%20

Current Good Manufacturing Practices (GMPs) regulations 21 CFR 100-169
http://www.cfsan.fda.gov/~Ird/cfr110.htmIFood Code 2005 edition http://www.cfsan.fda.gov/~dms/fc05-toc.html
Guidance for Industry Food Producers, Processors, Transporters, and Retailers: Food Security Preventive
Measures Guidance http://vm.cfsan.fda.gov/~dms/secquid.html

Guidance on Inspection of Firms Producing Food Products Susceptible to Contamination with Allergenic
Ingredients http://www.fda.gov/ora/inspect ref/igs/Allergy Inspection Guide.htm

USDA/FDA Food Safety Information Center,

http://foodsafety.nal.usda.gov/nal display/index.php?info center=16&tax level=1

California Leafy Green Handler Market Agreement GAP Metrics
http://www.caleafygreens.ca.gov/members/resources.asp
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Audit Template Definitions, Audit Structures and Scoring Systems

There are currently six facility audit templates covering the supply chain: -

Packinghouse Audit.

This audit should be used for any operation that is storing (cold or ambient temps), repacking, grading,
minimal trimming possible, packing, washing (or not) whole produce, etc. Post-harvest treatments (e.g.
fungicide, wax) may also be applied. If the item is being sliced, shredded, dried, juiced or otherwise
altered in form then a Processing Audit should be used.

Packinghouse with HACCP Audit.

Some buyers are requesting facilities to create and maintain HACCP systems for their products.
PrimusLabs offers its Packinghouse Audit with a HACCP section added onto the standard version. This
audit should be used for any operation that is storing (cold or ambient temps), repacking, grading,
minimal trimming possible, packing, washing (or not) whole produce, etc. Post-harvest treatments (e.g.
fungicide, wax) may also be applied. If the item is being sliced, shredded, dried, juiced or otherwise
altered in form then a Processing Audit should be used.

Processing with HACCP Audit.

Some buyers request facilities to create and maintain HACCP systems for their products. PrimusLabs
offers its Processing Audit with a HACCP section added onto the standard version. This audit is designed
to be used for any operation that is minimally processing or otherwise altering in form by peeling, coring,
slicing, shredding, chopping, juicing, etc. prior to packaging for use by consumer or retailer e.g. pre-cut
salad mixes, sliced apples, efc).

Note. PrimusLabs requires use of a Processing with HACCP template for:

1. Operations that are growing alfalfa sprouts, mung bean sprouts and any sprouts grown in a similar
way (e.g. steam rooms).

2. Leafy greens whose leaves have been cut, shredded, sliced, chopped, or torn including iceberg
lettuce, romaine lettuce, leaf lettuce, butter lettuce, baby leaf lettuce (i.e., immature lettuce or leafy
greens), escarole, endive, spring mix, spinach, cabbage, kale, arugula and chard; does not include
herbs such as cilantro or parsley.

http://www.fda.gov/Food/FoodSafety/RetailFoodProtection/FoodCode/FoodCode2009/

http://www.fda.gov/Food/FoodSafety/RetailFoodProtection/ucm218750.htm

Cooling and Cold Storage Audit.

This audit is designed to be used for facilities that are receiving goods directly from the fields, orchards,
etc. after harvest, carrying out pre-cooling and/or cooling activities (ice injectors, top icing, hydrovac
pressure cooling, etc) and storing at controlled temperatures. If there is any repacking, grading, packing,
etc. occurring on site, then a Packinghouse Audit should be used.

Cooling and Cold Storage with HACCP Audit.

Some buyers are requesting facilities to create and maintain HACCP systems for their products.
PrimusLabs.com offers its Cooling and Cold Storage Audit with a HACCP section added onto the
standard version. This audit is designed to be used for facilities that are receiving goods directly from the
fields, orchards etc. after harvest and carrying out pre-cooling and/or cooling activities (ice injectors, top
icing, hydrovac, pressure cooling, etc) and storing at controlled temperatures. If there is any repacking,
grading, packing, etc. occurring on site, then a Packinghouse Audit should be used.

Storage and Distribution.

This audit is designed to be used on facilities that are receiving and storing finished goods before further
distribution e.g. regional distribution warehouses. If there is any repacking, grading, packing, etc.
occurring on site, then a Packinghouse Audit should be used. If there is any ice being applied on-site (e.g.
top icing, ice injector) or cooling using water e.g. hydro cooling, then Cooling Cold Storage Audit should
be used.
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Audit Template Structures

GMP Section, covering the physical tour of the facility
Food Safety File, covering the food safety systems and documentation

HACCP Section (optional at auditee’s request, required by some buyers). Please note that sections 1 and
2 act as checks of HACCP pre-requisites.

Food Security Section, covering both the physical and documented food security requirements. This
section is scored — the default system is to score this section separately to the overall audit score. Some
buyers require that the food security score be combined with the other sections of the audit — this is
optional, please check with your buyer(s).

Miscellaneous Questions. Yes/No questions that do not form part of the main audit at present and are not
scored.

New Questions. These are scored individually and are not part of the overall audit score. Please note that
these questions are added to the main audit when the next revisions are issued.

The audit format is updated as needed. This may include the layout, the questions themselves and point
assignments. The following is the scoring system used for the PrimusLabs facility audits:

Point System (Weighting) for Individual Questions
Possible Question Full Minor Deficiency | Major Deficiency Non-
Points conformance conformance
15 Point Question 15 points 10 points 5 points 0 points
10 Point Question 10 points 7 points 3 points 0 points
5 Point Question 5 points 3 points 1 point 0 points
3 Point Question 3 points 2 points 1 point 0 points
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Each question and conformance have to be looked at individually and scored according to the severity of the
deficiency, the number of deficiencies and the associated risks. Detailed conformance requirements are noted in
this Point Assignment Guidelines, but some general statements are described below. These statements are
superseded by the conformance criteria and users should be aware that some questions do not follow the general
statements below e.g. automatic failure questions.

Conformance Categories

Full To meet the question and/or conformance criteria in full.

conformance

Minor To have minor deficiencies against the question and/or conformance criteria.

deficiency To have single or isolated non-severe deficiencies (usually up to three) against the question

and/or conformance criteria.
To have covered most of the question conformance criteria, but not all.

Major To have major deficiencies against the question and/or conformance criteria.

deficiency To have numerous non-severe deficiencies (usually more than three) against the question
and/or conformance criteria.

To have single or isolated severe deficiencies against the question and/or conformance
criteria.

To have covered some of the question conformance criteria, but not most of it.

Non- To have not met the question and/or conformance criteria requirements at all.
conformance Having systematic deficiencies against the question and/or conformance criteria (severe or
non-severe issues).

Automatic Failure

There are four questions in the facility audits, 1.2.1, 1.2.2, 1.2.5 and 1.3.5, that if down scored will lead to an
automatic failure and an overall score of 0%. The report will include a breakdown of the scores for each section
(summary chart), even if an automatic failure question is scored down. On being immediately informed of the
automatic failure by the auditor during the audit, the auditee has the option to have the auditor continue
and complete the audit or to have the audit halt at that point (all charges will apply).

Special Circumstances

Under special circumstances PrimusLabs reserves the right for a certificate not to be issued. These
circumstances include the inability to complete the audit, detection of serious food safety issues (in the audit or
corrective action processes) or discovery of illegal activities.

Audit Termination

Once an audit has been started, should the auditee wish to stop the audit for any reason other than an automatic
failure (see text above) the auditor will complete the report for as many questions as they were able to verify.
Questions that the auditor was unable to verify, will be marked as non-conformance and receive a score of zero.
For questions unable to be verified the auditor will indicate the audit was terminated at the request of the auditee
before the auditor could verify whether or not the audit conformed to the compliance criteria of the question. A
report will be issued and all charges will apply.

Change of Audit Service

Once an audit has been started it cannot be converted into a pre-assessment audit. This includes when
an automatic failure question as been scored down as noted in the above paragraph. Vice versa, a pre-
assessment audit cannot be converted into a standard audit, once the service has begun.

The only time a standard audit can be optionally turned into a pre-assessment audit is when the operation is
found not to be running on the day of the audit; the audit can either be cancelled (with charges) or turned into a
pre-assessment (see texts below).
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At the opening meeting an auditor may suggest that the wrong audit template has been chosen and recommend
an optimal template for the auditee operation. For example a Packinghouse with HACCP Audit is booked but the
auditor learns that processed ready-to-eat baby leaf spinach production is occurring on a weekly basis, therefore
the auditor recommends switching to a Processing with HACCP Audit template. If the auditee decides not to use
the optimum template that the auditor recommends, the auditor will indicate in the audit scope which processes
were not covered by the audit. In the example, this would be “audited packinghouse operation, but did not audit
the processed leafy greens operation”. If an auditee does decide to change service requirements, then the auditor
will inform PrimusLabs as soon as possible.

Facility Audit Agenda

Audit agenda’s do vary, but the normal pattern of events is as follows:

¢ Opening Meeting. Confirm the appointment details, introduce the auditor(s) and auditee contacts,
confirm scope and the day’s agenda.

e Tour of Operations. Areas toured depend of the type of facility, but might include raw material storage
areas, production, finished goods storage, personnel facilities, maintenance, chemical storage, packaging
storage and external areas e.g. where dumpsters are located. The auditor might interview some
operators.

¢ Food Safety File (paperwork section). New auditees should have at least three months worth of
paperwork available (unless a short season crop packing facility i.e. in operation less than three months
of the year) — see below for further details. Please note that the auditor cannot accept documentary
evidence after the audit has ended e.g. if on the audit, a pest control document is missing and the auditee
tries to fax it the next day, it cannot be used to alter the score.

e HACCP Section (if relevant). The auditor might look at the HACCP file in the opening meeting in order
to orientate him or herself about the site program and CCPs. Auditor will interview CCP operators.

¢ Food Security Section. The auditor will have made notes about physical security aspects when carrying
out the tour of the operation. These questions are scored.

¢ Miscellaneous Questions and New Questions. Might be covered at any point in the audit, as the topics
arise.

e Auditor "Quiet" Time. Time required for the auditor to collate notes before delivering the closing
meeting.

¢ Closing Meeting. Discuss findings with the auditee team. Auditors are not able to provide either a final
score or pass/fail commentary at the end of the audit due to the high number of questions that are asked
in the template and the scoring system that is applied. Auditors however do expedite audit reports very
quickly and auditees should contact PrimusLabs if reports have not been received electronically two
weeks after the audit has occurred (at the latest).

It is imperative that the facility is running product i.e. processing, packing, cooling (what ever functions
are usually occurring as on a “normal” day) and that a normal compliment of personnel are on site when the
audit occurs in order for the auditor to complete a valid assessment. If the facility is not running and/or there are
no production employees or product on site, then the audit will have to be terminated and cancellation charges
will be applied or the audit can continue as a pre-assessment audit. Please ensure that auditee personnel are
available to follow the facility tour and are well versed in the areas that are being inspected.
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PrimusLabs Documentation Requirements

New Facility Auditees/First Time Facility Auditees

¢ |n operation for more than three consecutive months — auditee should have at least three months of
documentation available for review. If the facility has less than three months of most of their
documentation available for review a pre-assessment audit is strongly advised. If the auditee has less
than three months of most of their documentation available for review and decides to have a regular
audit, they should be aware that they cannot receive full conformance for paperwork questions
relating to monitoring and that the down score will be based on the amount of paperwork
available.

e Short season operation, in operation for less than three consecutive months - auditee should have
at least three months of documentation available for review (this may include last season’s
documentation). Where an operation does not have three months of records available (e.g. one month of
operation per year) auditee should have at least the previous season’s records available for review. If the
auditee has less than three months of most of their documentation available for review and decides to
have a regular audit, they should be aware that they may not receive full conformance for paperwork
questions relating to monitoring and that the down score will be based on amount of paperwork
available.

Existing Facility Auditees

¢ In operation for more than three consecutive months — auditee should have at least three months of
documentation and documentation at least since the last audit.

e Short season operation, in operation for less than three consecutive months — auditee should have
at least three months of documentation and documentation at least since the last audit (which includes
the last season). Where an operation does not have three months of records available (e.g. 1 month of
operation per year) auditee should have at least the previous season’s records available for review.

For further information about the facility audit process and booking facility audits please go to
http://www.primuslabs.com/docs/FacilityAuditBookingInfov08.06.pdf

Visual versus Verbal Confirmation

Visual confirmation is the default method of auditing, whether on the plant tour or the paperwork section. Scores
and comments are assumed to have been visually confirmed unless otherwise stated. Verbal confirmations
should be the exception to the rule and if auditing properly, these should be rarely used. If a verbal confirmation is
accepted, then the auditor should write this in the comments on the question.

How to Use Point Assignment Guidelines

The following sections of this guidance manual are designed to help the users choose the right score for each
question, thereby helping to ensure consistency.

This document does not cover all situations and is intended to be a guideline as opposed as a rule. Auditors are
expected to follow the guidelines as far as possible, but it is understood that there will be situations where an
auditor should use their discretion. If an auditor does have to make a judgment call and/or has to tackle a situation
not covered by this manual, then the auditor should note the circumstances in the audit report with full
justifications (the auditor should also forward these details to PrimusLabs in a separate note, so that this can be
accounted for in the next version of the manual).

In order to be consistent with the voluntary nature of requesting a third party audit and in order not to seen to be a
legal document, the requirements within the questions are written as “shoulds” — these can be scored. In some
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questions, the term “ideally” maybe used; these statements cannot be scored against, but give the auditee an
opportunity for improvement.

Notes in “red” are where the questions and/or conformance criteria have been changed significantly. Many of the
changes are to improve clarification but some are changes to the actual requirements. Please read carefully to
see if these changes impact your particular situation.

At the end of this document there is a helpful applicability chart, which briefly summarizes the use of “N/A” with
some of the questions. While there may be technical flaws in the applicability chart, the aim is to ensure auditor-
to-auditor consistency.

Back to Index Page

Storage Distribution Center V11.04 Rev 1 PrimusLabs ™ Page 9 of 96



Point Assignment Guidelines

Good Manufacturing Practices - Section 1 (Facility Tour)

General Food Safety

1.1.1 Is there a designated person responsible for the food safety program?

Verbal/Visual confirmation. Total conformance (10 points): There should be a designated person(s) in charge of
the facility’s food safety programs including food safety document control and verification of sanitation activities.
This person(s) is/are ideally a manager within the company independent of production.

Non-conformance (0 points) if:
e No-one is in charge of food safety programs including food safety document control and verification of
sanitation activities.

1.1.2 Are all chemicals (pesticides, sanitizers, detergents, lubricants, etc.) stored securely, safely and
are they labeled correctly?

Visual confirmation. Total conformance (15 points): Chemicals are stored in a designated (with a sign), dedicated,

secure (locked) area, away from food and packaging materials and separated from the production areas. Access

to chemicals needs to be controlled, so that only personnel who understand the risks involved and have been

trained properly are allowed to access these chemicals.

All chemical containers should have legible labels of contents; this includes chemicals that have been decanted
from master containers into smaller containers. Where chemicals are stored, adequate liquid containment (spill
controls) techniques need to be employed (secondary containment, absorbent materials, angled sealed floors,
spill kits etc.). Chemical storage should be designed to help contain spills and leaking containers. Large volumes
(e.g. 55 gallon drums) in use next to a wash line should be secured in some way (e.g. anchored, chained) and on
spill containment. Empty containers should be stored and disposed of safely. Liquid should not be stored above
powders.

Minor deficiency (10 points) if:

e Single/isolated instance(s) of chemicals not properly stored.

Single/isolated instance(s) of improperly labeled or unlabeled chemical containers.

Single/isolated instance(s) of empty containers either not being stored properly or disposed of properly
The chemical storage area is not marked to indicate its use.

Single isolated instance(s) of chemicals being used without proper attention to chemical spillage.

Major deficiency (5 points) if:

Numerous instances of improperly stored chemicals.

Numerous instances of improperly labeled or unlabeled chemical containers.

Chemical storage is segregated in a designated area, but not locked.

Chemical storage area(s) has inadequate liquid containment systems.

Spilled chemicals found in the chemical storage areas (not cleaned up properly)

Numerous instances of empty containers either not being properly stored or disposed of properly.
Numerous chemicals being used without proper attention to chemical spillage.

Non-conformance (0 points) if:

e There is no designated area for chemicals.

e There is a designated area for chemicals but it is not an enclosed or locked area.

e Visible chemical spills in the facility and surrounding grounds that have not been cleaned up.
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1.1.3 Are “food grade” and “non-food grade” chemicals used and stored in a controlled manner?
Visual/Records confirmation. Total conformance (10 points): Food grade chemicals, including lubricants,
greases, etc., are used in all product/packing contact areas. Food grade chemicals should be stored apart from
non-food grade items to eliminate confusion between types. Non-food grade chemicals also include cleaning
chemicals and paint, for example use of domestic polishes which are not intended for food contact surfaces and
have strong fragrances should not be used on food contact surfaces; office cleaning materials, restroom cleaning
material, truck cleaning materials should be stored separately from production cleaning materials. Grease guns
should indicate which are for food grade greases and which are for non-food grade use. Non-food grade material
use, where required should not be used in food contact areas and be entrusted to personnel who know how to
use the chemicals to avoid contamination issues. Non-food grade materials should not be found in the
production/storage areas (unless stored securely, with access to entrusted personnel only). Chemicals should be
used according to label instructions e.g. following correct dilutions, only food grade salt should be used in ice
injectors, H1 designation on lubricants, etc. Any chlorine bleach that is used for making a sanitizing solution,
whether for equipment or raw produce, must be of sufficient purity to be categorized as a “food grade” substance.
Some commercially available household chlorine bleaches contain fragrances, thickeners and/or other additives
not approved for food use. These products are not suitable for making sanitizing solutions. If any chemicals are
used to alter or buffer the pH of a sanitizing solution these should also be “food grade.”

Potentially useful websites:-

NSF International: Nonfood Compounds

http://www.nsf.org/business/nonfood compounds/index.asp?program=NonFoodComReg
http://www.ceecis.org/iodine/07 leqislation/00 mainpage/codex food grade salt.pdf
http://pods.dasnr.okstate.edu/docushare/dsweb/Get/Document-963/FAPC-116web.pdf

Minor deficiency (7 points) if:

e Single/isolated instance(s) commingling of non-food grade with food grade chemicals.

e Single/isolated instance(s) grease guns not being coded for food grade/non-food grade materials.
e Single/isolated instance(s) of non-food grade materials found/used in the production/storage areas.
e Single/isolated instance(s) of a chemical being used contrary to label.

Major deficiency (3 point) if:

¢ Numerous instances of commingling of non-food grade with food grade chemicals.

¢ Numerous instances of grease guns not coded for food grade/non-food grade materials.

¢ Numerous instances of non-food grade materials found/used in the production/storage areas.
¢ Numerous instances of a chemical(s) being used contrary to label.

Non-conformance (0 points) if:

¢ No attempt to split non-food grade from food grade materials.

e Systematic use of non-food grade materials found/used in the production/storage areas.

e Systematic used of a chemical(s) used contrary to label.

e Evidence of the use of a non-food grade that has caused product contamination — revert to 1.3.5,
automatic failure.

1.1.4 Are signs supporting GMPs posted appropriately?

Visual Confirmation. Total conformance (10 points): Signs for proper GMP’s need to be posted visibly and in the

language of the employees (visual signs are allowed) in the following areas —

e Before entering areas that require hair nets and smocks.

e Before areas that prohibit food consumption, tobacco products, chewing gum.

e Bathrooms and break-room(s) should have hand-washing signs as reminders to wash hands before eating,
returning to work, after using the toilet.

Signage reminding employees and visitors of GMP rules around the site are very useful (but should not cause

down score) and these include smock removal prior to breaks, hand dip/gel use (where relevant), not allowing
personal items in the production areas, etc.
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Potentially useful website:-

Food Safety Signs and Posters,

http://healthymeals.nal.usda.gov/nal display/index.php?info center=14&tax level=3&tax subject=231&topic id=
1198&level3 id=5075

Minor deficiency (7 points) if:
e The signs are not in the workers’ language (visuals are acceptable)
e Single/isolated instance(s) of required signs not being in position.

Major deficiency (3 points) if:
e Numerous instances of required signs not being in position.

Non-conformance (0 points) if:
e Systematic failure to place signs in the required positions.

1.1.5 Are blue metal detectable waterproof band aids used? Are first aid kits adequately stocked and
readily available?
Visual confirmation. Total conformance (5 points). Bandages used in food facilities should be waterproof and blue
in color for easy visual detection, with a metal strip behind the wound pad for detection on lines with metal
detectors. In facilities that handle only whole product, waterproof blue bandages without a metal strip are
acceptable (inclusion of a metal strip is preferred). For facilities handling products that may be perceived as blue
e.g. blueberries, use of band aids that are not blue are permitted if of a color contrasting to product and
equipment. Auditors should verify by checking the first-aid kit(s). First aid kit(s) should be adequately supplied to
reflect the kinds of injuries that occur (including any chemicals stored on-site) and should be stored in an area
where they are readily available for emergency access. Date-coded materials should be within dates of expiration.

Minor deficiency (3 points) if:

e Single instance of a facility with metal detection in place using waterproof blue bandages without a metal strip.

e Single instance of a facility without metal detection (whole or boxed products) not using waterproof blue
bandages.

e Single/isolated instance(s) of first aid kit(s) not having adequate supplies, supplies out-of-date or kit not
readily accessible.

Major deficiency (2 points) if:

e More than one instance of a facility with metal detection in place using waterproof blue bandages without a
metal strip.

e More than one instance of a facility without metal detection in place (whole or boxed products) not using
waterproof blue bandages.

¢ Numerous instances of first aid kit(s) not having adequate supplies, supplies out-of-date or kit not readily
accessible.

Non-conformance (0 points) if:

e  Waterproof blue bandages with a metal strip are not being used in a facility with metal detection.

e Waterproof blue bandages are not being used in a facility without metal detection.

e Systematic failure to provide first aid kit(s) with adequate supplies, supplies out-of-date or kit not readily
accessible.

Back to Index Page
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Pest Control

1.2.1  Are products or ingredients free of insects/rodents/birds/reptiles/mammals or any evidence of

them? ANY DOWN SCORE IN THIS QUESTION RESULTS IN AUTOMATIC FAILURE OF THE AUDIT.
Visual Confirmation. Total conformance (15 points): Raw materials, work in progress, ingredients, finished goods
are free from evidence or the infestation of insects/rodents/birds/reptiles/mammals (humans, dogs, etc.). See
1.2.3 for reference potential indications of pest presence.

Automatic Failure (0 points) if:
e There is a single incidence of direct contamination on or in products or ingredients.

1.2.2 Are packaging supplies free of insects/rodents/birds/reptiles/mammals or any evidence of them?

ANY DOWN SCORE IN THIS QUESTION RESULTS IN AUTOMATIC FAILURE OF THE AUDIT.
Visual Confirmation. Total conformance (15 points): Packaging supplies are free from evidence or the presence
of insects/rodents/birds/reptiles/mammals (humans, dogs, etc.). See 1.2.3 for reference potential indications of
pest presence.

Automatic Failure (0 points) if:
e There is a single incidence of direct contamination of packaging.

1.2.3 Are plant and storage areas free of insects/rodents/birds/reptiles/mammals or any evidence of
them?

Visual confirmation. Total conformance (15 points): All areas are free of recurring/existing internal pest activity.

Specifically there should be:

e No recurring/existing rodent activity and/or bird nesting observed around the interior perimeter or the facility.

e No evidence of animals observed inside the facility such as cats, dogs, deer, etc., including tracks and animal
damage.
No evidence of feces/pellets.
No evidence of pests including insects, spiders/webbing, rodents, lizards, ants or birds in the facility.

e No evidence of gnawed bags/sacs or rodents on stored stock or numerous excreta on the floor/shelves of any
storage area.

¢ No decomposed rodent(s) or other animals (frogs, lizards, etc.) in traps. The interior traps should be checked
often and the dead rodent(s) or other animals removed.

Any live insect activity is an issue and should be graded accordingly. Insects should be at a minimal level on glue
boards. The facility should have additional glue boards for replacement/change out.

Potentially useful websites:-

Pests of Homes, Structures, People, Pets - UC Pest Notes, http://www.ipm.ucdavis.edu/PMG/menu.house.html
National Pest Management Standards, Pest Management Standards for Food Plants
http://www.npmapestworld.org/documents/Foodplantstandards2010 000.pdf

Minor deficiency (10 points) if:

e Single/isolated instance(s) of pest activity noted on the interior of the facility, which does not pose an
immediate threat of product contamination.

e Single/isolated instance(s) of feces/pellets noted in the interior of the facility, which does not pose an
immediate threat of product contamination.

e Single “fresh” rodent found in an internal trap.

Major deficiency (5 points) if:

e Numerous instances of pest activity (including feces/pellets) noted in the interior of the facility, which does not
pose an immediate threat of product contamination.

e Pest activity (including fecal matter), which has the potential for contaminating product.

e Two to three instances of “fresh” rodents found in internal traps.
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Non-conformance (0 points) if:

e One sighting (including feces/pellets) which has the potential for product contamination.

Evidence of live animals observed inside the facility.

Decomposed rodent(s) in trap(s).

More than three “fresh” rodents found in internal traps.

Any observation of contaminated ingredient, product or packaging contact. (This qualifies as an
automatic failure under 1.2.1and 1.2.2)

1.2.4 s the area outside the facility free of evidence of pest activity?

Visual Confirmation. Total conformance (10 points): All areas should be free of recurring/existing external pest

activity. Specifically there should be:

e No recurring/existing rodent or animal (e.g. dogs, humans, etc.) activity/spoors (significant burrows, trails,
feces, tracks) in active areas within operation’s property perimeter e.g. storage (packaging, bone yards),
outbuildings (e.g. shade structures), etc.

¢ No bird nesting/activity observed around the exterior perimeter of the facility or external storage/outbuildings
e.g. pallets, trailers/containers, bone yards, etc.

¢ No decomposed rodent(s) or other animals (frogs, lizards, etc.) in bait stations or along perimeter.

There should be no down scores attributed to finding a few (three or less) “fresh” rodents and/or evidence of
rodent feeding in the external traps.

Minor deficiency (7 points) if:

e Single/isolated instance(s) of recurring/existing rodent or animal (e.g. dogs, humans, etc.) activity/spoors
(burrows, trails, feces, tracks, etc.)

e Single/isolated instance(s) of bird nesting observed around the exterior perimeter of the facility or external
storage/outbuildings e.g. pallets, trailers/containers, bone yards, etc.

Major deficiency (3 point) if:

¢ Numerous instances of recurring/existing rodent or animal (e.g. dogs, humans, etc.) activity/spoors (burrows,
trails, feces, tracks, etc.).

¢ Numerous instances of bird nesting observed around the exterior perimeter of the facility or external
storage/outbuildings e.g. pallets, trailers/containers, bone yards, etc.
Numerous (more than three) external traps inspected showing evidence of rodent activity.
Single instance of a decomposed rodent or other animal (frog, lizard etc.) in external traps or along perimeter.

Non-conformance (0 points) if:

e Evidence of significant (infestation level) rodent activity (burrows, trails, feces, tracks, animal spoor)

e Significant bird activity in traffic zones.

e More than one decomposed rodent or other animals (frogs, lizards, etc.) in external traps or along perimeter.

e Any observation of contaminated ingredient, product or packaging contact qualifies as an automatic
failure under 1.2.1and 1.2.2.

1.2.5 Does the operation have a pest control program?
Visual confirmation. Total conformance (15 points): The operation has a pest control program (in-house or
contracted). ANY DOWN SCORE IN THIS QUESTION RESULTS IN AUTOMATIC FAILURE OF THE AUDIT.

Automatic Failure (0 points) if:
e The operation does not have a pest control program.

Potentially useful website:-
National Pest Management Standards, Pest Management Standards for Food Plants
http://www.npmapestworld.org/documents/Foodplantstandards2010 000.pdf

Storage Distribution Center V11.04 Rev 1 PrimusLabs ™ Page 14 of 96



1.2.6 Are pest control devices (inc. rodent traps and insect light traps) located away from exposed food
products? Poisonous rodent bait traps are not used within the facility?

Visual Confirmation. Total conformance (10 points): Care should be taken to place pest control devices in such a
manner that they do not pose a threat of contaminating product, packing or raw materials. This includes the
following restrictions:

Poisonous bait stations and other pesticides should only be used outside the facility.

There should be no domestic fly sprays used within the production and storage areas.

Block bait as opposed to grain and pellet bait should be used (except for the external use of National Organic
Program approved materials).

If used, insect light traps (ILTs), electrical fly killers (EFKs) or pheromone traps should be regularly cleaned
out (kept free from a build-up of insects and debris). Sticky type ILTs should be monitored at least monthly
and the sticky board replaced if ineffective. ILTs that use sticking as opposed to zapping methods (EFKs) are
preferred.

If used, insect light traps or electric fly killers should not be placed above or in close proximity (10 feet, 3
meters) to product, food contact surfaces, equipment, or packaging material. Electric fly killers or insect light
traps should not be located above dock doors (due to potential forklift damage) or in front of doorways (so
attracting insects into the facility). Hallways or dock areas where product passes through are exempt from
these distances, as long as product does not stop or is not stored in hallway or dock.

If used, insect light trap bulbs should be replaced at least every 12 months (this should be recorded), or as
more frequently if directed by manufacturers.

No fly swatters should be evident in production or storage areas.

No bait should be found outside of bait stations.

Snaps traps can only be used when monitoring traps e.g. tin traps show that there is a serious problem and
eradication steps are required. Snap traps should be placed inside a trap box and checked daily (and
recorded). Snap traps should not use allergen containing baits e.g. peanut butter. Snaps traps are only
allowed as a short term emergency eradication solution since they present several risks.

Any indoor use of chemicals e.g. knock down sprays should be done without contaminating food, packaging,
and equipment (see the next bullet point regarding poisonous rodent baits). All applications should be
recorded properly (scored 2.4.3), detailing where and when the application occurred and any special methods
used to avoid contamination. All applications should be made by experienced, licensed operators following
any and all legal requirements and best practices.

The use of poisonous rodent bait within the facility should not occur. If this use is required, then the area that
is being trapped should have all the product and packaging removed prior to the use of the poisonous baits.

Minor deficiency: (7 points) if:

Single/isolated instance(s) of improperly positioning or maintaining electrical fly traps or insect light traps.
Single/isolated instance(s) of a fly swatter found in production or storage area.

Single/isolated instance(s) of grain or pellet baits being used in an outside bait station (external trap).
Single can of fly spray (or other insecticide) found in the production/storage areas (including
chemical/sanitation storage).

Snap traps being used outside the operation (not presenting risk to product or packaging) and are lacking
daily inspection logs or being used for routine monitoring (as opposed to short term eradication).
Single/isolated instance(s) of any other issues noted on the conformance criteria.

Major deficiency (3 points) if:

Numerous instances of improperly positioning or maintaining electrical fly traps or insect light traps.
Numerous instances fly swatters found in production or storage area.

Numerous instances of grain or pellet baits being used in an outside bait station (external trap).

More than one can of fly spray (or other insecticide) found in the production/storage areas (including
chemical/sanitation storage).

Single instance of bait/poison inside the facility (inside of a trap).

Single instance of bait/poison found outside of a trap, outside the facility.

Single/isolated instances (up to three snap traps) being used inside the operation and are lacking daily
inspection logs or being used for routine monitoring (as opposed to short term eradication).
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e Snap traps being used for a short term eradication process with daily inspection logs but using an allergenic
bait.
e Numerous instance(s) of any other issues noted on the conformance criteria.

Non-conformance (0 points) if:

e More than one instance of bait/poison inside the facility (inside of a trap).

Single instance of bait/poison inside the facility (outside of a trap).

More than one instance of bait/poison found outside of a trap, outside the facility.

More than one major deficiency

Numerous (more than three snap traps) being used inside the operation and are lacking daily inspection logs

or being used for routine monitoring (as opposed to short term eradication).

e Any observation of contamination of product or product contact material (this qualifies for an
automatic failure and applies under 1.3.5).

1.2.7 Are pest control devices maintained in a clean and intact condition and marked as monitored (or

bar code scanned) on a regular basis?

Visual Confirmation. Total conformance (5 points): The following criteria are met:

e If non-toxic glue boards are used, they should be located inside a trap box or PVC piping, etc., and changed
frequently ensuring that the surface has a shiny glaze with no build up of dust or debris.

e |f cardboard traps are used (interior and dry areas only) they should be in good repair and marked as
monitored (see below).

e If mechanical wind-up traps are used, they should be wound. Winding is checked by triggering the spring
device to operate the trap. The trap should be rewound after testing.

e Approximately 10% of the traps, glue boards and bait stations should be checked by the auditor.

e Record of service verification such as stickers, cards or bar codes should be on the inside of the station and
on bottom of glue boards requiring the station to be opened to record data (date and initial of inspector) or to
scan. External labeling is allowed on traps with a clear window on top.

e Bait and other poisons should be controlled and applied by a licensed applicator (see 2.4.1).

e Bait in bait stations should be secured inside the bait station on a rod above the floor of the station, or the bait

station is designed so bait cannot be removed by a rodent or “float away” in a heavy rain. Bait stations should

be tamper resistant. A key should be made available at the time of the audit.

No bait stations should be missing entire bait.

No old or moldy bait observed.

Bait stations and traps should not be fouled with weeds, dirt, and other debris.

External pest control devices should be checked at least monthly (checking more frequently is an ideal

situation) — these checks to be recorded.

¢ Internal pest control devices should be checked at least every two weeks (checking more frequently is an
ideal situation) — these checks to be recorded.

Local regulations may require exceptions/differences to above guidelines. At all times, local regulations should be
met but if the audit system requirements are more stringent, these should also be adhered to. Some contractors
use barcode systems that automatically check to see if all traps are monitored on a scheduled visit.

Minor deficiency (3 points) if:

e Single/isolated instance(s) of traps, bait stations and glue boards not working properly or adequately
maintained (check cards, cleanliness, etc)
Single/isolated instance(s) of unsecured bait inside bait stations.
Single/isolated instance(s) of bait stations having moldy bait.

e Single/isolated instance(s) of any other issues noted on the conformance criteria.

Major deficiency (1 point) if:

¢ Numerous instances of traps, bait stations or glue boards not working properly or adequately maintained
(check cards, cleanliness, etc)

e Numerous instances of unsecured bait inside bait station.
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e Numerous instances of bait stations having moldy bait.
e Numerous instance(s) of any other issues noted on the conformance criteria.

Non-conformance (0 points) if:
e Systematic failure to maintain trap devices.

1.2.8 Are interior and exterior building perimeter pest control devices adequate in number and

location?

Visual Confirmation. Total conformance (5 points): As a guide (i.e. not expecting the use of tape measures) to

number and placement of traps and bait stations:

e Traps should be positioned between 20 to 40 feet (6 to 12 meters) intervals around the inside perimeter of all
rooms. Spacing might be affected by the structure, storage and types activities occurring.

¢ Inside the facility, traps should be placed within 6 feet (about 2 meters) of both sides of all outside exit/entry
doors. This includes either side of the pedestrian doors. Effort should be made to avoid placing traps on
curbing.

e Trapping inside Cold Storage and Cooler operations is mandatory. Trapping inside cold rooms within
packinghouse and processors is recommended, but it is left to the auditors discretion to review the risks
(doors that open to the outside, proofing issues, potential for rodents to be harbored in the materials being
stored).

e Bait stations or live traps should be positioned between 25 to 75 feet (8 to 23 meters) intervals around the
exterior of the building perimeter and within 6 feet (about 2 meters) of both sides of all outside exit/entry
doors, except where there is public access (public access is defined as access easily gained by the general
public such as parking lots or sidewalks, school areas or areas of environmental concern). Trap placement
might be affected by the structure, external storage and type of area (urban, rural etc.).

e Bait stations (where used) should be positioned within 50 feet (15 meters) of buildings. This may impact fence
line/property boundary baiting i.e. bait stations must be within 50 feet (15 m) of buildings and at 50-100 feet
(15-30.5 meter) intervals. If an exterior fence line/property perimeter program is utilized at distances greater
than 50 feet (15 m) from buildings, then non-bait traps (e.g. live traps) should be positioned at 50-100 feet
(15-30.5 meter) intervals along perimeter. Snaps traps may be used in exterior areas greater than 50 ft (15 m)
from buildings (e.g. fence line/property perimeter, outside storage areas when placed inside of locked and
anchored stations. Snap traps should not use allergen containing baits e.g. peanut butter.

¢ OQutside packaging and any outside food storage should be protected by an adequate number of pest control
devices.

http://www.epa.gov/oppsrrdi/reregistration/rodenticides/finalriskdecision.htm

http://www.npmapestworld.org/documents/Foodplantstandards2010 000.pdf

Minor deficiency (3 points) if:

e Single/isolated instance(s) of traps positioned at longer intervals than mentioned above.

e Single/isolated instance(s) of traps missing or not within 6 feet (about 2 meters) of exit/entry doors.

¢ No bait stations along facility property fence line (auditor discretion on necessity for fence line trapping).
e Traps not located in a single area that should be trapped e.g. coolers (see text above), break area, etc.

Major deficiency (1 point) if:

¢ Numerous instances of bait stations positioned at longer intervals than mentioned above.

¢ Numerous instances of traps missing or not within 6 feet (about 2 meters) of exit/entry doors.

e Traps not located in more than one area that should be trapped e.g. packing areas and coolers, building
perimeters (see text above).

e No exterior traps.

Non-conformance (0 points) if:

e Trap positioning is such that the number of traps is nowhere near adequate in terms of spacing and coverage
of entry points, e.g. one or two traps to cover a large production area.

e Traps not located in numerous areas that should be trapped e.g. packing areas and coolers (see text above).

1.2.9 Are all pest control devices identified by a number or other code (barcode)?
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Visual Confirmation. Total conformance (5 points): The devices are numbered and a coding system is in place to
identify the type of device on a map. Auditor should check that the trap map numbering and trap positions, match
reality. All internal traps should be located with a wall sign (that states the trap number and that it is a trap
identifier), in case they are moved.

Minor deficiency (3 points) if:

e Single/isolated instance(s) pest control devices having no visible numbers on them or on the station location.
e Single/isolated instance(s) of missing wall signs.

e Wall signs are not unique i.e. not clear that they are trap identifiers e.g. just a number.

Major deficiency (1 point) if:

e The devices are marked on the map but the devices themselves are not numbered or the numbering
sequence is incorrect.

e Numerous instances of pest control devices having no visible numbers on them or the station location

e Numerous instances of missing wall signs.

Non-conformance (0 points) if:
¢ None of the devices are numbered.

1.2.10 Are all pest control devices properly installed and secured?

Visual Confirmation. Total conformance (5 points): Bait stations should be secured to minimize movement of the
device and be tamper resistant. Bait stations should be secured with a ground rod, chain, cable or wire, or glued
to the wall/ground, or secured with a patio stone (wall signs are required if using patio stones) to prevent the bait
from being removed by shaking, washed away, etc. Bait stations should be tamper resistant through the use of
screws, latches, locks, or by other effective means. Note — only traps containing bait are required to be secured.
Live traps used indoors are not required to be secured to the ground; auditee may use metal “sleeves” or similar
solutions to prevent displacement, crushing by forklifts, etc. Live traps should be positioned so that the openings
are parallel with and closest to the wall. Glue boards should be inside a device (e.g. trap box, PVC pipe, etc.)
rather than loose on the floor. Auditor discretion applies to traps placed on curbing.

Minor deficiency (3 points) if:

e Single/isolated instance(s) of bait stations not being secured.

e Single/isolated instance(s) of devices “out of position”

e Lacking wall signs for external traps that are secured to a patio block.

Major deficiency (1 point) if:
¢ Numerous instances of bait stations not being secured.
e Numerous instances of devices “out of position”

Non-conformance (0 points) if:
e Systematic failure to secure bait stations.
e Systematic failure to properly position interior traps.

Back to Index Page
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Storage Areas & Packaqging Materials

1.3.1. Are ingredients (including ice), products, and packaging stored to prevent cross contamination
(this includes iced product pallets stored above pallets of product without adequate protection as
well any allergen cross contamination issues)?

Visual confirmation. Total conformance (15 points): All ingredients, products and packaging should be stored off

the ground (i.e. on racks, pallets, shelves, etc.). Materials should be properly protected during storage to prevent

contamination. Raw materials, finished product and packaging materials should be stored in separate areas to
prevent cross contamination. When separate room storage is not possible, the auditor should assess the risks
especially with respect to cross contamination. When assessing raw contamination of finished goods, the auditor
should assess the level of risk e.g. how “processed” are the finished goods, what kind of packaging is used etc.

Raw unprocessed items should not be able to contaminate finished washed/processed items. Packaging storage,

especially dust from cardboard storage should not contaminating produce items. If mixed food items are stored on

site then there should be controls to prevent contamination issues e.g. raw eggs should not be stored above raw

produce, glass items should be kept in a separated area and always stored near ground level. Wet product is not
stored above product — this especially important where iced product is being stored in conditions where the ice is

thawing and dripping. Ice should be manufactured, stored and handled in a manner that eliminates contamination
issues; attention to ice tools and how salt for ice making is being stored and handled. Condensate is scored in

1.9.5.

Minor deficiency (10 points) if:

e Single/isolated instance(s) of products or packaging materials stored on the floor or not protected properly.
e Single instance of a pallet or boxes/bags of finished product stored too close to raw product or ingredients.
e Single instance of ice/water dripping from above pallet onto unprotected product underneath.

e Single instance of improper ice storage or handling practices.

Major deficiency (5 points) if:

e Numerous instances of products or packaging materials not protected properly.

e Numerous instances of products or packaging materials stored directly on the ground.

e Isolated instances (no more than three) of raw product or ingredients stored in the same room as
bagged/boxed finished product where there is not adequate physical separation and demarcation within the
room, i.e. potential risk of raw and processed finished goods cross contamination.

¢ More than one but less than three instances of ice/water dripping from above pallet onto unprotected product
underneath but with no signs of product adulteration.

e More than one but less than three instances of improper ice storage handling practices

Non-conformance (0 points) if:

o Different food items being stored together in a way that poses a cross contamination risk.

e Systematic storage of product or packaging materials directly on the ground.

e Numerous instances of raw product or ingredients and bagged/boxed finished product stored in the same
room without adequate segregation; high risk raw and processed finished goods cross contaminating.

¢ More than three instances of ice/water dripping from above pallet onto unprotected product underneath but
with no signs of product adulteration.
More than three instances of improper ice storage or handling practices.
Any signs of product adulteration from poor storage practices — see 1.3.5, automatic failure due to
product contamination.

1.3.2 Is the storage area completely enclosed?

Visual confirmation. Total conformance (10 points): To protect the product and packaging materials from the
elements and pests, it is necessary to keep the storage area enclosed and pest proof. Main doors should be kept
closed unless in use. Food contact packaging should not be stored outside. Non-food contact packaging e.g.
cardboard outers should be stored inside if possible. If some non-food contact packaging is stored outside, then
this outside storage area should be included in the pest control program. Outside stored, non-food materials
should be covered with a waterproof and dust proof shroud (often made of plastic material).

Minor deficiency (7 points) if:
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e Single/isolated instance(s) of a door left open.
¢ Non-food contact packaging is stored outside, with shroud and storage area is included in the pest control
program.

Major deficiency (3 points) if:

e Open areas in the ceiling/roof.

e Food contact packaging is stored outside (even if covered with shroud).

¢ Non-food contact packaging stored outside but not included in the pest control program and/or is not
shrouded.

e Numerous instances of doors left open.

e Storage area is open on one to three sides.

Non conformance (0 points) if:

¢ Products and ingredients are stored outside (even if shrouded)

e Storage area has roof but no walls.

e Food contact packaging items are stored outside, without shrouds.

1.3.3 Is the facility’s use restricted to the storage of food products?

Visual confirmation. Total conformance (5 points): Only food, food contact products and items related to the
process are stored in the facility’s storage areas. Sanitation chemicals and maintenance equipment storage
should have their own dedicated storage areas away from food and related items.

Minor deficiency (3 points) if:
e Single/isolated instance(s) storage of non-food items in areas that are used for storing raw material food
items, packaging or finished products.

Major deficiency (1 point) if:
e Numerous instances storage of non-food items in areas that are used for storing raw material food items,
packaging or finished products.

Non-conformance (0 points) if:
e Systematic storage of non-food items in areas that are used for storing raw material food items, packaging or
finished products.

1.3.4 Are rejected or on hold materials clearly identified and separated from other materials?

Visual confirmation. Total conformance (10 points): All raw materials, work in progress, ingredients, finished
goods or packaging that are being rejected or are awaiting final disposition (on hold) should be stored in a
designated hold area, in a way that avoids accidental use of these materials in the production process (unless
they have been cleared for use). Materials should be stored in a way that avoids accidental use of these materials
in the production process (unless they have been cleared for use). The rejected or on hold items should be
tagged as such, with a date showing when the product was placed on hold/rejected and the reason for being on
hold/rejected and the name of the person who put the product on hold. The tagged product should not be
commingled with other goods in such a way that their disposition is not clear. In a processing audit there should
also be records of items placed on hold (e.g. an on hold/disposition log) available for review (scored in 2.2.4). This
is “ideal” in other facility audits i.e. on hold/disposition records should only be scored for processing templates.

Minor deficiency (7 points) if:
e Single/isolated instance(s) of items on hold or rejected, in a designated area but the items are not being
clearly labeled as such (with the required label tag details).

Major deficiency (3 points) if:

¢ Numerous instances of items on hold or rejected, in a designated area but the items are not being clearly
labeled as such (with the required label tag details).

¢ On hold/rejected items are commingled with other goods in such a way that their status is unclear and a
potential misuse might occur.
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Non-conformance (0 points) if:
¢ Rejected or on hold products are not clearly separated and identified.

1.3.5 Are raw materials, work in progress, ingredients (including ice), finished goods and food contact
packaging within accepted tolerances for spoilage or adulteration? ANY DOWN SCORE IN THIS
QUESTION RESULTS IN AUTOMATIC FAILURE OF THE AUDIT.

Visual confirmation. Total conformance (15 points): Raw materials, work in progress, ingredients, finished goods,

food contact packaging and food contact surfaces should be free from spoilage, adulteration and/or gross

contamination (21 CFR 110.3g). If legislation exists, then the contamination should be viewed against this
legislation e.g., USDA Grading Standards often include decay tolerances. Spoilage or adulteration would include
any physical, chemical or biological contamination including bodily fluids. This question is designed to allow an

auditor to halt an audit when finding gross contamination issues (note pests are covered by 1.2.1 and 1.2.2).

Examples might include glass, trash/litter, motor oil in products, etc. Where an issue is observed by an operator in

the normal process, auditor should observe the actions of the operator before scoring. Auditors should use their

discretion and decide whether the frequency of the contamination warrants an automatic failure.

Examples include pieces of glass, one piece of rodent bait, paint on product or packaging, flakes of rust, etc. Is

the issue systematic or a one-off issue? There is no adulteration of ice permitted. Water used for ice for product

cooling should be potable. Ensure that ice production and storage areas are inspected. Water directly sourced
from rivers, canals, ponds, etc., (i.e. surface water) used to cool, wash, make ice or other product contact use
without proper treatment i.e. filtration and/or anti-microbial treatment and proper testing (see 2.8.3) is not
considered potable (US EPA drinking water microbiological specification (chemical if appropriate)
http://www.epa.gov/safewater/mcl.html#mcls) and for the purposes of this audit is considered to be adulterated.

Use of waste process discharge water from a surface source (e.g. discharged into a pond then re-used as

process water) should not be considered suitable for product contact use and for the purposes of this audit is

considered to be adulterated.

Potentially useful websites:-

FDA/ORA conformance Policy Guide 555.425, http://www.fda.gov/ohrms/dockets/98fr/990463gd.pdf

US FDA/CFSAN Defect Levels Handbook, The Food Defect Action Levels

http://www.fda.gov/Food/GuidanceComplianceRegulatorylnformation/GuidanceDocuments/Sanitation/ucm056174

htm#CHPT3

http://www.epa.qgov/EPA-WATER/2004/November/Day-16/w25303.htm

Minor deficiency (10 points) if:
e There is no minor deficiency category for this question

Major deficiency (5 points) if:
e There is no major deficiency category for this question.

Automatic Failure (0 points) if:

¢ Numerous incidences of spoilage or adulteration of either ice or product.

e There is a single gross incidence of evidence of unacceptable limits of spoilage or adulteration in raw
materials, work in progress, finished goods, packaging or ingredients, including ice.

¢ Untreated surface water or process discharge water from a surface source is used to cool, wash,
make ice or other product contact use.

1.3.6 Are all storage areas clean, especially the racking structures, lights, ceilings, floor areas by the
wall and other hard to reach areas?

Visual confirmation. Total conformance (10 points): All storage areas should be clean and well ventilated and

protected from condensation, sewage, dust, dirt, toxic chemicals or other contaminants. Ledges free of debris and

clean. Stored products and packaging should be clean and free from dust, debris and out of place materials, etc.

Inside light covers should be clean, free of algae, insects and excessive dirt. Pay special attention to the corners

of the stores, girder areas, racking structures and spaces between walls and racking structures.

Minor deficiency (7 points) if:
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e Single/isolated instance(s) of floors, walls, ledges, racking and/or ceilings being dirty.
e Single/isolated instance(s) of ingredients and packaging with dust, debris, etc.
¢ Single/isolated instance(s) of dirty lights/light covers.

Major deficiency (3 points) if:

e Numerous instances of floors, walls, ledges, and/or ceilings being dirty.
¢ Numerous instances of ingredients and packaging with dust, debris, etc.
¢ Numerous instances of dirty lights/light covers.

Non-conformance (0 points) if:
e Storage areas are very dirty — little or no evidence of cleaning occurring.
e Systematic failure to maintain lights/light covers in a clean condition.

1.3.7 Are materials (commodities, packaging, ingredients, processing aids, work in progress, etc.)
properly marked with rotation codes (receipt dates, manufacture dates, etc.)?

Visual confirmation. Total conformance (5 points): All materials should be properly marked with receipt dates

and/or tracking information (lot numbers, code dating) for traceability/recall and stock rotation purposes.

Minor deficiency (3 points) if:

e Single/isolated instance(s) of missing receipt dates and/or tracking information on commodities, packaging,
ingredients, processing aids, work in progress, etc.

e Packaging missing receipt dates and/or tracking information.

Major deficiency (1 point) if:
e Numerous 