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During-Season Log 

This log is designed to capture all monitoring procedures that should be completed during  the fishing 

season.  Read the ‘Comments’ to see how often the form needs to be completed, and print an 

appropriate number of forms as needed for the season: 

Log Form Refer to ‘Preventive 

Control Plan’ Element(s) 

for more detail 

Comment  

Processing Controls Form  - Incoming Prawns (element 1.1a)  

- Preservative mixing (element 1.1b)  

- Processing Prawns (element 1.1c) 

- Packaging Controls (element 1.2a  

- Product ID- Labelling (element 

1.2b) 

Completed daily- have 

enough forms printed to 

cover the season 

 

Sanitation, Hygiene and Chemical 

Use Monitoring Form: 

1) Sanitation/Biosecurity (Element 

2.1a&b) 

2) CHEMICAL USE INSTRUCTIONS 

(Element 2.3) 

3) Hygiene & Biosecurity (Element 3) 

Completed daily- have 

enough forms printed to 

cover the season 

 

PEST INSPECTION FORM- during 

season 

Pest Control (Element 2.2) Completed daily- have 

enough forms printed to 

cover the season 

 

Pest control device location 

diagram 

Pest Control (Element 2.2) Complete only when pest 

control devices are deployed 

 

LOADING/UNLOADING  

INSPECTION FORM 

Conveyance Loading and Unloading 

(Element 6.1c)- 

Complete each time 

product, packaging or 

ingredients are loaded or 

unloaded- have enough 

printed to cover the season 

 

DURING TRIP FOOD STORAGE  

INSPECTION FORM 

During Trip Storage- Food & non-

Food (Element 6.1d)- 

Complete once per trip- 

have enough printed to 

cover the season 

 

LOT ACCOUNTABILITY 

INSPECTION FORM 

Traceability-  Lot Accountability and 

Control (Element 7.1) 

Complete once per season  

CALIBRATION LOG Equipment Calibration  (Element 4.1)  COMPLETED WEEKLY  

TEMPERATURE LOG Freezer and Cooler Storage 

Temperature (element 6.1b) 

Completed Daily when 

prawns are being stored 
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Processing Control Form (elements 1.1 & 1.2) Complete Each Day of  Operation 

Monitor:: 

 

Monitoring Frequency 

Each operating 
day

 

Verifier: 

 
Check that all relevant inspection 
points have been completed 

Date Verified (once per trip or at least 

weekly): 

 

Monitoring Procedures: 
 

Incoming Prawns (element 1.1a): 

- Ensure the written procedures for ‘Incoming Inputs 1.1a- are available 

- When pulling traps- look for sources of contamination (examples): 1) outfalls-marked on marine charts, 2) harbours, 3) 

docks, 4) close vicinity to towns, villages, 5) industrial plants, 6) fish processing plants, 7) freezer factory ships and 8) 

fuel/oil slicks in the water, 9) vessel does not dump waste where fishing or drawing water 

Preservative mixing (element 1.1b): 

- Manufacturer’s instructions available ( on bags or a written document) and followed 

- Water from a clean source (same as for incoming prawn waters above, elements 5.3 & 5.4; reference Appendix 4 if applicable) 

- IF NECESSARY – the containers and equipment are cleaned and sanitized if there is a switch to a different preservative 

formula 

Processing Prawns (element 1.1c): 

- Dead, decomposed prawns, bi-catch, extraneous materials (eg. metal, wood, glass) removed 

- Tanks, equipment, utensils rinsed throughout day to limit accumulation of debris/organic material 

- Water in holding tanks from clean source (same as for incoming prawn waters above) 

- Water flow in holding tanks high enough to limit accumulation of waste 

- Limit cumulative time prawns exposed to air before freezing (<5 hrs at air temp 11 to 21°C; <2 hrs at air temp >21°C) 

- Freeze to -20°C within 36 hours (core temperature) at a rate of 25mm/2hrs 

- Keep frozen (<18°C) while packing to master carton 

Packaging and Labelling (element 1.2): When packaging materials used: 

- Check for defects, damage, odor, obvious dirt, debris, chemical contamination (fluids, powders, residues) 

- Lot coding procedural documents available and followed (as well as other procedures from processor) 

Date: Incoming prawn 

controls followed 

Preservative mixing 

controls followed 

Processing Prawns 

controls followed 

Packaging and 

Labelling controls 

followed 

Corrective Action(s) 

Needed (complete form and 

file): 

Monitors 

Initials 

 □ Yes  □No   □ Yes  □No   □ Yes  □No   □ Yes  □No   □ Yes  □No    

 □ Yes  □No   □ Yes  □No   □ Yes  □No   □ Yes  □No   □ Yes  □No    

 □ Yes  □No   □ Yes  □No   □ Yes  □No   □ Yes  □No   □ Yes  □No    

 □ Yes  □No   □ Yes  □No   □ Yes  □No   □ Yes  □No   □ Yes  □No    

 □ Yes  □No   □ Yes  □No   □ Yes  □No   □ Yes  □No   □ Yes  □No    

 □ Yes  □No   □ Yes  □No   □ Yes  □No   □ Yes  □No   □ Yes  □No    

 □ Yes  □No   □ Yes  □No   □ Yes  □No   □ Yes  □No   □ Yes  □No    

Verification Procedures: Once per trip or at least weekly verify that: 

□- All monitoring procedures are complete (above on this form) 

□- Observes that procedures are being followed (as above on this form) 

□- Interview (as necessary) employees to ensure that procedures are taking place as written and training has been effective. 

□- Once per season- record exposure to air time: total time before purge:___, total time from purge to freezing:___, Air Temp:___°C 

□- Once per season- Ensure that e. coli, total coliforms, sulfur dioxide and sulfur trioxide samples are taken (see elements 1.1a&b) 

□-Once per season- Freezing Rate (if completed, record- 1) Total Time freezing ____hrs,  ;2) Core Temperature in package:____°C) 

Date: All procedures 

completed and 

effective:  

Corrective Action Needed (complete form and file): Verifiers Initials 

 □ Yes  □No   □ Yes  □No    
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Sanitation, Hygiene and Chemical Use Monitoring Form: Elements 2.1, 2.3, 3.1, 5.3 & 5.4 

Monitor: 

 

Monitoring Frequency: 

Each operating day

 

Verifier: 

 

Verification Frequency 

Once per trip or at least weekly 

 
Monitoring Procedures: 
 

Sanitation (element 2.1)- Ensure the written procedures are readily available and followed: 

- Necessary cleaning or sanitizing and/or biosecurity/biocontainment equipment is available, functioning as intended, clean, 

appropriately stored (dedicated area off floor) and labeled indicating use 

- Product, packaging, preservatives- isolated from cleanup chemicals and water (separated or removed) 

- Water appropriately sourced - avoid contamination sources (as per ‘Water-element 5.3’- ensure written procedures available) 

- Waste appropriately disposed (as per ‘Waste Disposal- element 5.4- ensure written procedures available) 

- After cleanup:  Look for evidence of pest or disease, dirt, debris and residual material on direct commodity contact surfaces, 

including containers and utensils  

- Check storage areas - product, packaging, ingredients, chemicals- to see if cleaning needed 
 

Hygiene (element 3.1) - Ensure the written procedures are readily available and followed: 

- -Hand cleaning/ sanitizing facilities are 1) clean, 2) functioning, 3) have single service soap, 4) paper towels & waste bin 

- -1) Protective clothing worn- Waterproof gear rinsed & hung up when leaving station; washed at end of shift, 2) hands/gloves 

washed before handling product, 2) no jewelry, adornments etc, 3) no hand cream, nail polish etc 

- -No eating, spitting, chewing, rewash hands/hand covers after touching head face, nose etc 

- -Diseases, illnesses, wounds reported to supervisor (wounds covered with waterproof dressing) 

 
Chemical use (element 2.3) - Ensure the written procedures are readily available and followed: 

- Cleaning and sanitation chemicals 1) are available, 2) labelled with instructions (or instructions available) (Element 2.3)  

- Cleaning and sanitation chemicals 1) mixing instructions followed,  2) stored away from processing area (Element 2.3) 

- Prawn preservative chemicals 1) labelled with instructions (or readily available) 2) instructions followed 

 

Date: Sanitation 

Effective 

Hygiene 

Effective 

Chemical use 

procedures 

followed 

Corrective Action(s) 

Needed (complete form 
and file): 

Monitors Initials 

 □ Yes  □No   □ Yes  □No   □ Yes  □No   □ Yes  □No    

 □ Yes  □No   □ Yes  □No   □ Yes  □No   □ Yes  □No    

 □ Yes  □No   □ Yes  □No   □ Yes  □No   □ Yes  □No    

 □ Yes  □No   □ Yes  □No   □ Yes  □No   □ Yes  □No    

 □ Yes  □No   □ Yes  □No   □ Yes  □No   □ Yes  □No    

 □ Yes  □No   □ Yes  □No   □ Yes  □No   □ Yes  □No    

 □ Yes  □No   □ Yes  □No   □ Yes  □No   □ Yes  □No    

Verification Procedures: Once per trip or at least weekly verify that: 

□- All monitoring procedures are complete (above on this form) 

□- Observes vessel, storage areas, equipment and utensils for signs of contamination (eg. Dirt, debris, chemical residue) 

□- Observes/Interviews employees (as necessary) to ensure that procedures are taking place as written and training has been effective. 

□- Take samples to determine effectiveness and compliance, if necessary, to confirm observations. 

Verification Date: All procedures 

completed and 

effective:  

Corrective Action Needed (complete form and file): Verifiers Initials 

 □ Yes  □No   □ Yes  □No    

 



Company Name:________________________ 

Page 4 of 10 
 

PEST INSPECTION FORM- during season (element 2.2)  

Monitor:: 

 

Monitoring Frequency 

Each operating 
day

 

Verifier: 

 
Check that all relevant inspection 
points have been completed 

Date Verified (once per trip or at least 

weekly): 

 

Pest Control Monitoring: (Element 2.2) Ensure that: 

The monitor at the beginning of each operation day will, inspect the vessel (processing area, product storage, packaging storage areas) 

for signs of pests including:  

i. dead animals of any kind 

ii. rodents- droppings, food scraps, shredded materials, damaged packaging.  

iii. flying/crawling insects and spiders (including webs)- look for flies around lights, windows,  doors on equipment. Dead flies 

on equipment, around windows, in containers and sinks.  Spider webs in corners and on fixtures 

iv. birds- perching on the vessel, droppings 

v. pets- not permitted 

vi. vessel conditions - pooling water, equipment or refuse that could harbour pests. 

 

During Fishing & processing: 

i. fishing, processing area appropriately covered to prevent overhead pest contamination 

ii. Discourage birds & insects from landing in product handling areas during operations 

Date: Monitoring completed and effective:  Corrective Action Needed: Monitors Initials 

 □ Yes  □No   □ Yes  □No    

 □ Yes  □No   □ Yes  □No    

 □ Yes  □No   □ Yes  □No    

 □ Yes  □No   □ Yes  □No    

 □ Yes  □No   □ Yes  □No    

 □ Yes  □No   □ Yes  □No    

 □ Yes  □No   □ Yes  □No    

 

Pest Control Verification: (Element 2.2)  

Once per trip or at least weekly,: 

The verifier ensures that: 
□- All monitoring procedures are complete (above on this form) 

□- Observes vessel, and storage areas for signs of pest activity (as per ‘Monitoring’ above)  

□- Interview (as necessary) employees responsible performing the activity to ensure procedures taking place as written; 

Date: All Controls completed and effective:  Corrective Action Needed: Verifiers Initials 

 □ Yes  □No   □ Yes  □No    

Corrective Action Procedures (see Pest Control – element 2.2 for more detail):  

1) Fix the immediate problem: The ‘monitor’ ensures that pests found are eradicated as quickly as possible. Deploy 

appropriate traps (insect or rodent) in areas that are unlikely to contaminate packaging or product.  Dispose of caught 

pests in a way that will not contaminate packaging or products 

2) effected product or packaging segregated and labelled to not use until disposed in waste bins or tested for 

contamination.   

3) Areas of facility or equipment contaminated by pests cleaned and sanitized (5 Step Procedure) 
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Location of Pest Control Devices (if needed) (element 2.2)- Complete when they 

are used 
(indicate bug traps, rodent traps or any other device deemed necessary- not located where it could contaminate product, 

packaging or ingredients) 

Top deck

 

 

Below deck

 

 

  
Monitor:______________________ (confirm accuracy of placement) 

Date:__________________________ 

Verifier:_______________________ (confirm accuracy of placement) 

Date:___________________________ 
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Loading/Unload Form (element 6.1c) 

Date:___________________________ 

□ Loading vessel                                                  □   Unloading  vessel                                                 

Product Description & Lot Code:  

1) ________________________________________________   Quantity:____________________   

2) ________________________________________________   Quantity:____________________ 

3) ________________________________________________   Quantity:____________________ 

 

Packaging Material: (1) undamaged. uncontaminated, approved supplier, 2) Sulfites & Prawns/Shrimp 

indicated on the ingredient label, 3) Keep Frozen indicated on package or label)………..accept___ 

reject___  N/A____ 

Preservative: (undamaged, uncontaminated, approved, if preservative or packaging change during 

season – ensure Ingredients on preservative label match ingredients on packaging/product label) 

………………… accept___ reject___  N/A____ 

Conveyance: (clean, sound, protects commodity, no incompatible commodities)… accept___ reject___  N/A____ 

Loading/Unloading Controls:   

(area free of contamination& pests,  carefully handled, taken directly to conveyance or storage )……accept___ reject___ 

 

Storage Controls:  Frozen product conveyance at -18°C or colder  (Stored following Element 6.1 d) Food 

Storage)..…………………………………………………………………………………………………………….….…accept___ reject___    Temp:_____°C 

 

 

Monitor: Name (print)___________________________Signature____________________ 

Corrective Actions Necessary:  Yes___  No___ 

______________________________________________________________________________ 

Verification (completed within 7 days of loading/unloading):  

Name (print)_________________Signature____________________ Date 

__________________ 

Corrective Actions Necessary:  Yes___  No___ 
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DURING TRIP FOOD STORAGE  INSPECTION FORM (element 6.1d) Complete once per trip 

Monitor:: 

 

Date Monitored: 

 

Verified by: 

 
Check that all relevant inspection 
points have been completed 

Date Verified (at end of season): 

 

Food Storage: (Element 6.1d)  DEFICIENCY 

DESCRIPTION/COMMENTS (Complete 

Corrective Action Form if necessary) 

Storage areas (check off as completed):  

□- Allow the separation of commodities and other materials, including 

returned/rejected commodities; Label returned items indicating that they are returned 

or rejected 

 
Protection of the commodity from contamination; 

□- You use caution when storing food so they do not become punctured or damaged 

during storage 

□- You place food on pallets off the floor or ground or on shelves to protect them 

against contamination from pests, including insects, rodents, and other vermin 
□- If necessary, you install shelving units away from walls to allow for easy cleaning 

and to prevent pests from accessing the food 
□- You do not store food that has passed its best before date 

 
Store the following non-food items in a manner that does not present a risk of 

contamination of the food; 
□- conveyances or equipment- store according to manufacturers instructions 

□- sanitizers and chemical agents- See Element 2.3 Chemical Use and Storage 

□- any other thing that is used in the manufacturing, preparing, storing, packaging or 

labelling of the food 

 

Packaging Storage Controls : 

□ store packaging materials off the ground in clean and dry designated areas, 

away from raw ingredients 

□ identify rejected packaging materials and hold them in a separate area until 

thy can be returned to the supplier, discarded or destroyed, as appropriate 

□ store packaging materials and under proper temperature and humidity 

conditions as specified by the supplier 

□ See ‘Element 2.2 Pest Control’ for pest control related storage conditions 
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LOT ACCOUNTABILITY INSPECTION FORM (element 7.1) Complete once per season 

Monitor: 

 

Date Monitored: 

 

Verifier: 

 
Check that all relevant inspection 
points have been completed 

Date Verified: 

 

Lot Accountability: (Element 7.1)  

DEFICIENCY 

DESCRIPTION/COMMENTS (Complete 

Corrective Actions as required) 

Monitor Ensures that (check off as completed): 
 

□- All paper records as indicated in the ‘Lot Accountability table’ are on file with 

accurate information 

□- All electronic records as indicated in the ‘Lot Accountability table’ are on file with 

accurate information 

□- Lot codes are accurately generated where required (spot check) 

□- The records are readily accessible (capable of being supplied to CFIA in paper form 

or a single electronic file within 24 hrs) 

□- kept for 2 years 

 

Verifier Ensures that: 

All monitoring activities are completed (as above) 
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Calibration Log 

Date 
(weekly) 

Equipment 
Calibrated 

Calibration results 
(make notes on accuracy, actions taken) 

Monitor 
(initials) 

Verification date 
(monthly) 

Verifier 
(initials) 

      

      

      

      

      

      

      

      

      

      

For Hand Held thermometers that do not have manufacturers instructions.  Use the following: 

1)  To calibrate probe thermometers with an ice bath: 

1. Fill a large glass to the very top with ice (crushed ice is preferred). 

2. Slowly add very cold water to about one half inch (1 centimeter) below the top of the ice. 

3. If the ice floats up off the very bottom pour off any excess water. 

4. Gently stir the ice mixture and let it sit for three minutes. 

5. Test the thermometer accuracy: 

a. Probe Thermometer- Put thermometer tip in middle of glass-  

b. Infrared Thermometer-  

i. Make sure your infrared thermometer is set to an emissivity setting of 0.95 or 0.97. 

ii. Hold your infrared thermometer so that the lens or opening is directly above and perpendicular to the surface of 

the ice bath 

iii. Note: If you hold your infrared thermometer too far from the surface of the ice bath or hold it at an angle, your 

measurement will include the sides of the glass or container or even the table it is resting on and give you an 

inaccurate reading. 

iv. Taking extra care to ensure that the "field of view" (the size and shape of surface area being measured) is well 

inside the sides of the glass or container, press the button on your infrared thermometer to take a measurement. 

6. Thermometer should read 0.0°C (32.0°F) if fresh water used,  or about -2°C (28°F) if seawater is used 

7. Note any correction factor needed. 
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Temperature Log (Element 6.1b) 

Zone (freezer, 

cold storage, 

cooler, etc) 

Monitoring 

Date (daily) 

Temperature 

(°C) 

(represents 

product)  

Monitors 

Initials 

Verification 

Date (each trip 

or weekly) 

Verifiers 

Initials 

Comments (ex. Frost build up, 

functioning properly)- note if 

corrective actions needed 

       

       

       

       

       

       

       

       

       

       

       

       

       

       

       

       

       

       

Freezer must be -18°C or colder (-30°C recommended); Cooler -1 to 4°C; Keep form for 3 years 


