Company Name:

Receiving, transportation and storage (Element- 6.1)- Control Measures

Conveyances for Transport (Element: 6.1 a) SFCR 72
Responsible Person (who): When to apply: Record

Before the Fishing Season (if you PRE-SEASON CONVEYANCE
have your own vehicles INSPECTION FORM in 'Pre-Season
transporting prodct, ingredients, Log'

packaaing)

Any conveyance that is used to convey a food to or from an establishment and that is unloaded or loaded at the

establishment:

a.
b.

e.

must be designed, constructed and maintained to prevent contamination of the food,;
must be constructed of, and maintained using, materials that are suitable for their intended use and, if the
materials present a risk of contamination of the food, that are

a. durable,

b. capable of withstanding repeated cleaning and, if necessary to prevent contamination of a food,

repeated sanitizing, and

c. free of any noxious constituent;
must be capable of maintaining the temperature and humidity at levels that are appropriate for the food and, if
necessary to prevent contamination of the food, be equipped with instruments that control, indicate and record
those levels;
must not contain any animal, other than an animal referred to in SFCR paragraph 51(2)(a), any pest control
product as defined in subsection 2(1) of the Pest Control Products Act or any other material or substance that
presents a risk of contamination of the food; and
must be clean and in a sanitary condition at the time of unloading or loading.

A complete list of requirements can be found in the PRE-SEASON CONVEYANCE INSPECTION FORM.
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Company Name:

Conveyances for Transport (Element: 6.1 a)- Monitoring

Monitor: What: How: Frequency: Record
Construction of Visually inspect Prior to PRE-SEASON
conveyances that beginning of CONVEYANCE
bring items too Fishing Season INSPECTION FORM
and fromthe in 'Pre-Season Log'
vessel

How to Monitor
The ‘monitor’, prior to the start of the fishing season ensures that the companies conveyances are appropriately
constructed by:
1) Following the points on the ‘PRE-SEASON CONVEYANCE INSPECTION FORM’
2) Identifying any deficiencies and initiating ‘Corrective Actions’. Signing and dating the ‘PRE-
SEASON CONVEYANCE INSPECTION FORM’

Conveyances owned and operated by a 3" party are inspected using Element 6.1¢c- Conveyance loading/unloading

Conveyances for Transport (Element: 6.1 a)- - Verification

Verifier: What: How: Frequency: Record
Completion and Review all points Prior to PRE-SEASON
effectiveness of on the 'Pre- beginning of CONVEYANCE
monitoring Season Fishing Season INSPECTION FORM
procedures Conveyance in 'Pre-Season Log'
Inspection Form

How to Verify

The “Verifier’, prior to the start of the fishing season ensures that the companies conveyance construction monitoring
procedures are complete by:

1) Reviewing all points on the ‘PRE-SEASON CONVEYANCE INSPECTION FORM
2) Review any corrective actions that were initiated during monitoring
3) Identifying any additional deficiencies and initiating ‘Corrective Actions’

4) Signing and dating the ‘PRE-SEASON CONVEYANCE INSPECTION FORM’

Conveyances owned and operated by a 3" party are inspected using Element 6.1¢c- Conveyance loading/unloading
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Company Name:

FREEZER AND COOLER STORAGE TEMPERATURE- Vessel or truck (Element 6.1b)- CONTROL
MEASURES

Conveyance (trucks) & Storage (vessel) SFCR 65 (1&2)
Temperature & Humidity (Element: 6.1

b)
Responsible Person: When to apply: Where to apply: Record
Prior to the start of Vessel cold PRE-SEASON FREEZER &
the fishing season storage and COOLER STORAGE
freezing areas TEMPERATURE

INSPECTION FORM

Conveyance (truck) & Storage (vessel) Temperature:

The temperature control systems must:

a) have system controls, and indicate and record the temperature

b) be accessible for cleaning, maintenance or inspection, is able to be disassembled (maintain and clean as
per manufacturers instructions)

c) be able of withstanding repeated cleaning;

d) function as intended

e) be used in a way that minimizes frost build-up (appropriate defrost cycles)

f) have an automatic temperature recording device installed or procedure to record temp manually every 24
hrs - records kept 3 years

g) be capable of maintaining 0 to 4°C for refrigeration.

H) be capable of maintaining -18°C for freezing.

Conveyances owned and operated by a 3" party are inspected using Element 6.1¢c- Conveyance loading/unloading
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Company Name:

VESSEL FREEZER AND COOLER STORAGE TEMPERATURE- vessel or truck (Element 6.1b)- Monitoring

Monitor: What: How: Frequency: Record
The effectiveness | Follow all points in Prior to PRE-SEASON
of the cooling the Pre-Season beginning of FREEZER AND
and freezing units | Freezerand Cooler Fishing Season COOLER STORAGE
and controls Storage TEMPERATURE
Temperature INSPECTION FORM
Inspection Form

How to Monitor
The ‘monitor’, prior to the start of the fishing season ensures that the cooling and freezer systems in vessels and trucks
are properly functioning by:
1) Following the points on the ‘PRE-SEASON FREEZER AND COOLER STORAGE
TEMPERATURE INSPECTION FORM”
2) Identifying any deficiencies and initiating ‘Corrective Actions’. Signing and dating the ‘PRE-
SEASON FREEZER AND COOLER STORAGE TEMPERATURE INSPECTION FORM’

Conveyances owned and operated by a 3" party are inspected using Element 6.1¢c- Conveyance loading/unloading

PRE-SEASON FREEZER AND COOLER STORAGE TEMPERATURE (Element 6.1b)- Verification

Verifier: What: How: Frequency: Record
Completion and Review all points Prior to PRE-SEASON
effectiveness of on the 'Pre- beginning of FREEZER AND
monitoring Season Fishing Season COOLER STORAGE
procedures Conveyance TEMPERATURE
Inspection Form' INSPECTION FORM
How to Verify

The “Verifier’, prior to the start of the fishing season ensures that the conveyance construction monitoring procedures are
complete by:

1) Reviewing all points on the ‘PRE-SEASON FREEZER AND COOLER STORAGE
TEMPERATURE INSPECTION FORM”

2) Review any corrective actions that were initiated during monitoring

3) Identifying any additional deficiencies and initiating ‘Corrective Actions’

4) Signing and dating the ‘PRE-SEASON FREEZER AND COOLER STORAGE TEMPERATURE

INSPECTION FORM’

Conveyances owned and operated by a 3" party are inspected using Element 6.1¢c- Conveyance loading/unloading
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Company Name:

DURING-SEASON FREEZER AND COOLER STORAGE TEMPERATURE (Element 6.1b)- CONTROL

MEASURES

Conveyance & Storage Temperature &
Humidity (Element: 6.1 b)

SFCR 65 (1&2)

Responsible Person:

When to apply:

Daily During the
fishing season

Vessel cold
storage and
freezing areas

Where to apply:

Record

Temperature log

Conveyance (truck) & Storage (vessel) Temperature:

The Freezer and Cooler systems must:

i function as intended
ii. be used in a way that minimizes frost build-up (appropriate defrost cycles)
iii. have an automatic temperature recording device installed or procedure to record temp manually

every 24 hrs - records kept 3 years
iv. be capable of maintaining 0 to 4°C for refrigeration.
V. be capable of maintaining -18°C for freezing.

DURING-SEASON FREEZER AND COOLER STORAGE TEMPERATURE (Element 6.1b)- Monitoring

Monitor: What: How: Frequency: Record
Cooling and Visually check Every Day that Temperature Log
freezing units sensor readouts or product is in

temperature and
condition

manually check with
calibrated
thermometer

the freezer or
cooler

How to Monitor

The ‘monitor’, daily during the fishing season (when product is in storage) ensures that the cooling and freezer
temperatures are meeting standard:

mOo o0 T

Temperatures must represent where the product is being stored
Check for frost build up
Record Freezer temperature (-18°C Max, -30°C recommended)
Record Cooler Temperature (-1 to 4°C)
Identify any deficiencies and initiating ‘Corrective Actions’.
Initial and date the ‘temperature log’
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Company Name:

DURING-SEASON FREEZER AND COOLER STORAGE TEMPERATURE (Element 6.1b)- Verification

Verifier: What: How: Frequency: Record
freezer and cooler Reviews the Each trip or at Temperature Log
temperatures tempearture log least once per
week
How to Verify

The “Verifier’, each trip, or at least weekly if the trip extends beyond one week:
Reviews the temperature log to ensure it is complete and the standards are being met
Reviews any corrective actions that were initiated during monitoring

i
ii.
iii.
iv.

Identifying any additional deficiencies and initiating ‘Corrective Actions’

Initialing and dating the ‘temperature log’
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Company Name:

Conveyance Loading and Unloading (Element 6.1c)- Control Measures

Each time product,
packaging or
ingredients area
loaded or unloaded

loading/unloa
ding areas

Conveyance Loading & Unloading SFCR 73
(Element: 6.1 c)
Responsible Person: When to apply: Where to apply: Record

Loading/Unloading
Form

Conveyances must be loaded, arranged and unloaded in a manner that prevents damage and
contamination of the inputs and/or finished commodities.

Unloading:

Examine the carrier and surrounding area for visible signs of contamination before unloading or

loading the food

there is no odour, obvious dirt, debris, chemical contamination from fluids, powders or chemical
residues that could have contaminated the ingredients, materials and non-food chemicals

the temperature and humidity levels are adequate
the conveyance has close-fitting doors with no spaces at the sides or bottom, no cracks and that

the insulation is in good condition

Be cautious when using forklifts and other unloading equipment as they can damage the food or

its packaging

Receive and unload food separately from non-food chemical agents

Ensure preservative mixture is approved (letter on file)
o Undamaged or contaminated

Additional Controls for Unloading Packaging:

Verify that the packaging materials being unloaded:

e are from a supplier you have approved

e match your ‘Approval Documents’

e are properly labelled and identified

e show no signs of tampering or contamination
e Pre-stenciled boxes indicate SULFITES & Prawns/Shrimp in the ingredients list
e Pre-stenciled boxes indicate KEEP FROZEN

Loading:

Arrange the food in the conveyance in a manner that prevents damage to the food

Properly seal the conveyance to the building to prevent outside pests or other hazards from
entering the establishment and conveyance
Load food that requires refrigeration or freezing directly to a pre-cooled or pre-frozen
conveyance — Frozen transport must be 18°C or less; cool transport must be -1 to 4°C
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Company Name:

Conveyance Loading and Unloading (Element 6.1c)- Monitoring

Monitor:

What:

How:

Frequency:

Conditions under
which product,
packaging,
chemicals,
ingredients
loaded/unloaded

Record

Follow the guidance
on the
'Loading/Unloading
Inspection Form'

Each time
product,
packaging or
ingredients area
loaded or
unloaded

Loading/Unloading
Form

How to Monitor

The ‘monitor’, each time product, packaging or ingredients area loaded or unloaded during the fishing season ensures
that the risk of contamination to ingredients, product of packaging is minimized by:
1) Following all points on the Loading/Unloading Form
2) Notes any deficiencies and initiates corrective actions
3) Signing and dating the ‘Loading/Unloading Form’

Conveyance Loading and Unloading (Element 6.1c)- Verification

Verifier: What: How: Frequency: Record
Effectiveness of reviews the within 7 days Loading/Unloading
loading/unloading loading/unloading of monitoring Form
monitoring form

How to Verify

The “Verifier’, within 7 days of loading/unloading:

i Reviews the Loading/Unloading Forms to ensure they are complete and the standards are being

met

ii. Reviews any corrective actions that were initiated during monitoring

iii. Identifying any additional deficiencies and initiating ‘Corrective Actions’

iv. Signing and dating the ‘Loading/Unloading Inspection Form’
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Company Name:

During Trip Storage- Food & non-Food (Element 6.1d)- Control Measures

Storage- Food & Non-Food (Element: 6.1 | SFCR 74 (1,2)

d)

Responsible Person: When to apply: Where to apply: Record
When commodities Storage areas During Trip Food Storage
are stored Inspection Form

Food must be stored in a manner that does not present a risk of contamination of the food :

Storage areas allow the:
Separation of commodities and other materials, including returned/rejected commodities;
° Label them indicating that they are returned or rejected

Food Storage- 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 or ingredients that has passed its best before date

Non-Food Storage- Store the following non-food items in a manner that does not present a risk of
contamination of the food;

o 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 — See ‘Packaging Controls- Element 1.2a’ for more details about packaging storage

Additional Packaging Storage Controls :
To help prevent contamination during storage:

i. store packaging materials off the ground in clean and dry designated areas,
away from raw ingredients
ii. identify rejected packaging materials and hold them in a separate area until
thy can be returned to the supplier, discarded or destroyed, as appropriate
iii. store packaging materials and under proper temperature and humidity
conditions as specified by the supplier
iv. See ‘Element 2.2 Pest Control’ for pest control related storage conditions

The document Preventing cross-contamination provides additional information that can help you
prevent cross-contamination during storage.
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Company Name:

During Trip Storage- Food & non-Food (Element 6.1d)- Monitoring

Monitor: What: How: Frequency: Record

Storage Visual Inspection of Each Trip During Trip Food
Conditions Storage Conditions Storage Inspection
Form

How to Monitor

The ‘monitor’, once per trip, visually inspects the storage conditions for food and non-food items:
1) Following all points on the During Trip Food Storage Inspection Form’
2) Notes any deficiencies and initiates corrective actions
3) Signing and dating the ‘During Trip Food Storage Inspection Form’

During Trip Storage- Food & Non-Food (Element 6.1d)- Verification

Verifier: What: How: Frequency: Record
Storage Conditions Reviews Food Each Trip During Trip Food
Storage Storage Inspection
Inspection Form Form
How to Verify

The “Verifier’, each trip, or at least weekly if the trip extends beyond one week:
i Reviews the During Trip Food Storage Inspection Form to ensure they are complete and the
standards are being met
ii. Reviews any corrective actions that were initiated during monitoring
iii. Identifying any additional deficiencies and initiating ‘Corrective Actions’
iv. Signing and dating the ‘During Trip Food Storage Inspection Form’
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