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Hygiene & Biosecurity (Element 3)- Control Measures 

Protective Clothing (Element: 3.1 a)  SFCR 76  

Responsible Person (who): When to apply: Record  

 

Each day of 
Operations

 

Sanitation, Hygiene and Chemical Use 
Monitoring Form (in During Season 
Log)

 

 

Any person who enters the area where  product is being processed must wear clean protective clothing, 
gloves, footwear and hair coverings as needed:  

Protective Clothing and Covering Requirements: 
Clothing - clean, unfrayed with no rips, tassels, pins, ornaments etc,  
Footwear- clean and sanitary  
Hair Nets-  must wear approved hair nets in a manner which contains all hair. additional head gear may be worn on top of 
hairnet but free of pins and adornments (FIR Sch II(3)) 
Beard Nets- should be worn if facial hair is long enough to get hold of and for moustaches which are more than one cm 
lower than the edge of the mouth (FIR Sch II(3)). 
Smocks  
 - clean at the start of the shift ,  
 -put on prior to entering the processing area,  
 - hung up in a sanitary manner (on provided hooks or racks) when leaving the processing area (breaks and end of 

shift)  
 -changed during the shift if it becomes soiled.   
 -made of materials which are able to be cleaned and sanitized, if re-used 
 -not re-used if they are intended for one-time use 
  
Waterproof Protective Clothing: 
Gloves- must be appropriate and approved for use- disinfect  hand coverings if either will come into direct contact with 
commodity FIR Sch II(3) 
Aprons  or Raingear- waterproof and approved for use 
Boots- sound, clean and in good condition 
 
Water proof outer garments must be: 
1) rinsed with water thoroughly when leaving the work station,  
2) washed and scrubbed with detergent and sanitized in chlorinated water (200ppm)  at the end of each shift 
3) hung appropriately (on provided racks and hooks) at all times.   
4) All gloves must be thoroughly rinsed and disinfected at each break , 
 
Racks or hooks in adequate numbers must be provided in processing areas (SFCR 74(1); FIR Sch II(3)). 
 
Equipment needed to clean and disinfect protective clothing must be adequate in quantities and conveniently located 
 
Protective gear need not be removed at every absence from the production area if there is no risk of product contamination 
(FIR Sch II(3)) 
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Hygiene & Biosecurity (Element 3)- Control Measures 

Personal Hygiene (Element: 3.1 b)   SFCR: 77, 78, 79, 80 & 81 

Responsible Person: When to apply: Record Monitor 

 

Each day of 
Operations

 

Sanitation, Hygiene and Chemical Use 
Monitoring Form (in During Season Log)

  
Personal cleanliness of employees should be maintained by: 
a) keeping nails short and clean, b) regularly bathing or showering, d) washing hair, c) cleaning hands to remove any 
visible dirt and, if necessary, sanitizing hands to reduce the number of microorganisms to a safe level 
 
Hand Cleaning and Sanitizing Stations: 
Every person who will handle product, shall wash their hands using single serve soap at the designated handwashing 
station: 

 immediately upon entering the processing area (start of the shift, after breaks or returning to production line) 
 immediately after using the lavatory 
 immediately before handling product if an activity conducted during the shift  contaminates hands  

 
Hand washing procedures (Fraser Health Authority Recommendation): 

1) Wet hands with water  
2) Apply an adequate amount of the appropriate soap 
3) Use friction to wash all surfaces of both hands, including web spaces, thumbs, wrists, and the back of the hands  
4) Rub nail beds against the opposite palm 
5) Wash for a at least 15-20 seconds 
6) Rinse thoroughly with a steady flow of warm water  
7) Dry hands with clean paper towels  
8) Use paper towels to turn off taps  
9) Discard paper towel 

 
Any person who enters the processing or storage areas must refrain from: 
 - spitting,  chewing gum/tobacco, smoking, eating, drinking, unnecessary contact with product  
 - wiping hands on clothes including smock (change smock if necessary) 
 - scratching of the head and/or face (hands washed as necessary) 
 - placing fingers in or around the mouth or nose (hands washed as necessary) 
 
Wearing and using objects and substances: 
Any person who enters processing are shall refrain from wearing or using any object or substance that may present a risk 
of puncturing packaging materials:  

 Watches, necklaces, bracelets, earrings, fake nails, fake eyelashes, pens, paper clips, pins, and buttons are 
objects that may present a risk of contamination to the food 

 Objects that cannot be removed and present a risk of contamination, including religious apparel, wedding bands, 
medical alerts,  are secured and, if necessary, covered 

 Substances that may present a risk of contamination to the food such as hand cream, nail polish or topical 
medicinal creams are not used if they present a risk of contamination to the food 

 
Disease, illness, symptoms and lesions: 
Any person entering the processing area and who has a communicable disease or illness, symptoms of a disease or 
illness, or has an open or infected lesion, must report them to their supervisor. 

 a person with a communicable disease shall not enter a processing, packing , labelling or storage area if it 
presents a risk of contamination to the food  

 open wounds on exposed areas of the skin such as the hands, arms, face, neck, and scalp must be adequately 
covered with water proof dressing if the person will be in food areas 

 employees with communicable diseases may be may be permitted to work in other areas of the establishment  if 
you determine there is no risk of contamination to the food (doctors note if appropriate) 
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Hygiene & Biosecurity (Element 3.1)- Monitoring 

Monitor (who): What: How: Frequency: Record 

 

Adherance to 
hygiene and 
biosecurity 
controls

 

visually

 

Each day of 
Operations

 

Sanitation, Hygiene 
and Chemical Use 
Monitoring Form

 How to Monitor 
The ‘Monitor’ as prompted by the ‘Sanitation, Hygiene and Chemical Use Monitoring Form’: 
 

i. Ensures that the written Hygiene and Biosecurity procedures are readily available to the crew and followed as 
written. 

ii. Ensures that necessary hand cleaning/sanitizing facilities, are functioning as intended, and clean 
iii. Ensures Handwashing facilities equipped with single service soap, paper towel and waste bins 
iv. Records monitoring activities on the ‘Sanitation, Hygiene and Chemical Use Monitoring Form’, initialed and 

dated.  
v. Ensures that corrective actions are made as required (see Appendix 1) and recorded appropriately. 

 

 

Hygiene & Biosecurity (Element 3.1)- Verification 

Verifier (who): What: How: Frequency: Record 

 

Effectiveness of 
monitoring 
procedures for 
hygiene and 
biosecurity

 

Review all points 
on the 'Pre-
Season Chemical 
Inspection Form'

 

Once per trip or 
at least weekly

 

Sanitation, Hygiene 
and Chemical Use 
Monitoring Form

 
How to Verify 
The ‘Verifier’, once per trip, or at least weekly if the trip extends beyond a week, : 

i. Reviews the ‘Sanitation, Hygiene and Chemical Use Monitoring Form’ to ensure that all elements are 
completed. 

ii. Observe and interview employees to ensure they are appropriately attired, clean and following procedures as 
prescribed 

iii. The verifier signs and dates the ‘Sanitation, Hygiene and Chemical Use Monitoring Formand indicates if 
‘corrective actions’ were taken (see Appendix 1). 
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EMPLOYEE TRAINING (Element 3.2)- Control Measures      

 SFCR 75  

Responsible Person (who): 
(responsible for training)  

When to apply training: Record:  

 

1) prior to the fishing 
season, 
2) after corrective actions, 
or 
3) when changes to plan are 
made

 

Pre-Season Training Form, 
corrective action forms if 
needed

 

 

This Element should be the first completed prior to the start of the fishing season: 
 
Employee Training - Competencies and qualifications: 
Any person who is involved in the manufacturing, preparing, storing, packaging or labelling of the food must 
have the competencies and qualifications that are necessary to carry out their duties.  Some duties require 
only in-house training, while others require a higher level of training/certification as listed below. 
 
Training Procedures: 
Any employee or contractor must be appropriately trained prior to the beginning of the fishing season, by the person responsible for 
the Element (as identified in each element).    Refresher training should be done at least once per year.  Training will be conducted in 
the following way: 

 
1. Trainee is provided with a written copy of the procedures (eg. Element 2.2 Pest Control) they will be following. 
2. The Trainee, together with the Trainer for the element will comprehensively read the Element to ensure that the text is 

clear and understandable to the employee/contractor. 
3. The Trainer will demonstrate the procedures (as necessary) and have the employee demonstrate the procedures to them. 
4. Required certifications/accreditations needed for specific procedures will be checked to ensure they are up to date. 

5. The training activities and any additional notes will be recorded on a Pre-Season Training Form  and filed (Pre-Season 
Log). 

 
Additional Certification requirements: 
Any person responsible for drafting, amending, or verifying as part PCP plans should have accreditation of BCIT 1179 (or equivalent). 
Certifications necessary for their duties must be valid during the time the employees are performing their duties.  
 
Maintenance of other equipment, such as freezing and refrigeration units, may require additional certification to service and repair.  
Consult with the supplier or manufacturer for more information.   
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EMPLOYEE TRAINING (Element 3.2)- Monitoring      

Monitor (who ensures training is 

completed- can be the responsible 
person))  

What: How: Frequency (how frequently it 

is checked to ensure training 
completed): 

Record: 

 

Completion of 
training 
procedures for 
relevant 
employees

 

Complete the training 
record at the time 
that training happens

 

1) prior to the fishing 
season, 2) after 
corrective actions, or 3) 
when changes to plan 
are made

 

Pre-Season Training 
Form (see below)

 
How to Monitor: 
The ‘monitor’ (the monitor can be the trainer), at the time that training is completed: 

 completes the ‘Pre-Season Training Form’ 
 initials and dates the form  

 
Effectiveness of training is monitored during the fishing season as a part of each elements monitoring procedures. When 
deficiencies in training are found, corrective actions must be taken, with re-training as part of the corrective action 

 Any retraining activities needed during the fishing season can be recorded on a ‘Corrective Action Form’ 
 

 
 

EMPLOYEE TRAINING (Element 3.2)- Verification      

Verifier (responsible ensuring 

training monitoring is completed 
training)  

What: How: Frequency (how frequently it 

is checked to ensure training 
completed): 

Record: 

 

Completion of 
training 
procedures for 
relevant 
employees

 

Reviews the training 
record prior to the 
first trip of the 
season

 

1) prior to the fishing 
season, 2) after 
corrective actions, or 3) 
when changes to plan 
are made

 

Pre-Season Training 
Form

 
How to Verify: 
The ‘verifier, prior to the start of the fishing season, reviews the Pre-Season Training Form to ensure that: 

 Training has been provided for all elements  
 All employees requiring training are included on the form 

 
Effectiveness of training is verified during the fishing season  as a part of each elements verification procedures. When 
deficiencies in training are found corrective actions must be taken, with re-training as part of the corrective action 

 Any retraining activities needed during the fishing season can be recorded on a ‘Corrective Action Form’ 
 

 

 


