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Pre-season Log 

This log is designed to capture all monitoring procedures that should be completed prior to the start 

of the fishing season.  It is recommended that they are completed in the following order: 

Log Form Refer to ‘Preventive Control 

Plan’ Element for more detail 

Comment  

PRE-SEASON TIME FOR 

PROCESSING PRAWNS 

INSPECTION FORM 

Processing Prawns (Element 1.1c) This ensures that processing times 

are sufficient to reduce risk of 

pathogen growth 

 

Pre Season Training Form Employee Training (Element 3.2)   

PRE-SEASON EQUIPMENT 

INSPECTION FORM  

Equipment design and maintenance 

(Element 4.1)- 
  

PRE-SEASON VESSEL 

CONSTRUCTION INSPECTION 

FORM  

Vessel Design Construction and 

Maintenance (Element: 5.2 a) 
  

Hygienic Flow and Separation- 

diagrams 

Hygienic Flow and Separation 

(Element: 5.2 b) 
  

PRE-SEASON LIGHTING 

INSPECTION FORM 

Lighting (Element: 5.2 c)   

PRE-SEASON VENTILATION 

INSPECTION FORM 

Ventilation (Element: 5.2 d)   

PRE-SEASON EMPLOYEE 

FACILITIES  INSPECTION FORM 

Employee Facilities (Element: 5.2 e)   

Water source diagram and PRE-

SEASON VESSEL WATER SUPPLY  

INSPECTION FORM 
Water (Element: 5.3) 

  

PRE-SEASON WASTE DISPOSAL  

INSPECTION FORM 
Waste Disposal (Element: 5.4)   

PRE-SEASON PACKAGING 

CONTROLS INSPECTION FORM  

- Packaging Controls (element 1.2a 

- Product ID- Labelling (element 

1.2b) 

  

PRE-SEASON CHEMICAL 

INSPECTION FORM 
Chemical Selection (Element: 2.3)   

PRE-SEASON CONVEYANCE  
INSPECTION FORM (element 
6.1a) 

Conveyances for Transport (Element: 

6.1 a) 

Complete only if you have your own 

vehicle for transporting product, 

packaging or ingredients 

 

PRE-SEASON FREEZER AND 
COOLER STORAGE 
TEMPERATURE INSPECTION 
FORM 

Conveyance & Storage Temperature 

& Humidity (Element: 6.1 b) 

Do freezing tests if possible before 

the season, or during the season if 

more feasible 

 

 The ‘Maintenance/Repair Table’ is Page 29 
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PRE-SEASON TIME FOR PROCESSING PRAWNS INSPECTION FORM (element 1.1c) SFCR 

47 
Complete prior to the start of the season 

Monitor (signature): 

 

Date Monitored: 

 

Verifier (signature): 

 
Check that all relevant inspection 
points have been completed 

Date Verified: 

 
Ensure Deficiencies have been corrected.  
Initiate new corrective actions if needed 

Record the time taken at each step from trap pull until freezing: 

1 Pull Traps
 

Time (specify 

minutes or hours) 

2 Sort (Cull)- by hand or 
mechanical

 

 

3 Put into baskets or mesh sacks
 

 

4 Purge (put baskets into 
purge bins- optional)

 

 

5 Dipped in Chemical 
Solution

 

 

6 Drip Drain on Plastic Mesh 
or Mats

 

 

7 Remove Tails (Optional)
 

 

8 Pack in boxes (sourced by vessel 
license holder or by processor) or 

plastic tubs
 

 

  Total time of 

exposure to air: 

 

 

 

Total cumulative time prawns are exposed to the air, from the time it is harvested to the time it is frozen 
(to limit bacterial growth) should be (Fish and Fishery Products Hazards and Controls Guidance- US DoH): 

i. <5 hours (300 min) if air temperature is between 11 and 21°C 
ii. <2 hours (120 min) if air temperature exceeds 21°C 
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PRE-SEASON TRAINING FORM (Element 3.2)- Ensure Employees  Read 

and Understand Required Elements (retrain each season, when corrective actions are 

needed or when there are changes to procedures): 

Complete prior to start of 

the season 

Who 

Requires 

Training 

Element (identify any additional 

training needed): 
Employees Trained 

Date Trainer 

(initials) 

all employees 

PROCESS CONTROLS 

(Element 1.1a Incoming 

Inputs ) 

  

  

employees 

who mix 

preservative 

PRODUCT 

FORMULATION (Element 

1.1b) 

  

  

all employees 
PROCESS CONTROLS 

(Element 1.1c) 
  

  

 employees 

who receive, 

handle and 

store 

packaging 

PACKAGING CONTROLS 

(Element 1.2a) 
  

  

employees 

who apply lot 

codes  

PRODUCT 

IDENTIFICATION 

(Element 1.2b) 

  

  

all employees 
SANITATION (Element 2.1 

a&b) 
  

  

employee 

who monitors 

sanitation 

SANITATION 

EFFECTIVENESS (Element 

2.1 c) 

  

  

 all employees 
PEST CONTROL (Element 

2.2) 
  

  

employees 

who apply 

and store 

chemicals 

CHEMICAL USE & 

STORAGE (Element 2.3 b-

e) 

  

  

 all employees 
PERSONAL PROTECTIVE 

GEAR (Element 3.1 a) 
  

  

 all employees 
PERSONAL HYGIENE 

(Element 3.1 b) 
  

  

maintenance 

personnel 

EQUIPMENT AND 

MATERIALS SELECTION 

(Element 4.1 a) 
□ Additional training 

certificate(s) on file if required 

  

  

maintenance 

personnel 

CALIBRATION (controlling 

and measuring 

devices)(Element 4.1b) 
□ Additional training 

certificate(s) on file if required 

  

  

maintenance 

personnel 

VESSEL CONSTRUCTION 

(Element 5.2) 
□ Additional training 
certificate(s) on file if required 

  

  

maintenance 

personnel 

CONVEYANCES (Element 

6.1 a) 
□ Additional training 
certificate(s) on file if required 
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PRE-SEASON TRAINING FORM (Element 3.2)- Ensure Employees  Read 

and Understand Required Elements (retrain each season, when corrective actions are 

needed or when there are changes to procedures): 

Complete prior to start of 

the season 

Who 

Requires 

Training 

Element (identify any additional 

training needed): 
Employees Trained 

Date Trainer 

(initials) 

maintenance 

personnel 

TEMPERATURE & 

HUMIDITY (Element 6.1 b) 
□ Additional training 
certificate(s) on file if required 

  

  

 all employees 
LOADING/UNLOADING 

(Element 6.1 c) 
  

  

 all employees 
COMMODITY STORAGE 

(Element 6.1 d) 
  

  

Employees 

who keep 

tracking 

records  

TRACEABILITY- Element 

7.1 
  

  

Employees 

who facilitate 

recall  

COMPLAINTS & RECALL 

(Element 7.2) 
  

  

*monitoring of effectiveness is completed as part of ‘During-Season Log’ 

Verifier:______________________    Signature:___________________      Date:___________________ 

Verifier Ensures that : 
□- Training has been provided for all elements (as indicated above) 
□- All employees requiring training are included on the form 
□- Elements are being effectively executed during fishing trips (see Verifications are in the ‘During Trip 
Controls’ elements) 
 
RE-TRAINING NOTES (retraining can be recorded on a ‘Corrective Action Form’: 
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PRE-SEASON EQUIPMENT INSPECTION FORM (element 4.1a) SFCR 53(c)(i-iv) Complete prior to the start of the season 

Monitor (signature): 

 

Date Monitored: 

 

Verifier (signature): 

 
Check that all relevant inspection 
points have been completed 

Date Verified: 

 
Ensure Deficiencies have been corrected.  
Initiate new corrective actions if needed 

Equipment and conveyances used to handle, prepare, package and/or label fish 

 

Product Contact Surfaces and Utensils (direct contact) (check all that apply and 

list others as necessary): 

□- Tables & Benches                              □- Chutes 

□- Mechanical Sorter                            □- Conveyors 

□- Washers                                            □- Utensils (knives, scoops, shovels etc.)  

□- Trays                                                □- Containers & Traps 

□- Receptacles                                      □-  Buckets 

□- Pallets                  □-Cleaning equipment (scrub brushes, scrapers, buckets etc) 

□- Other (list all others that apply):  

______________________________________________________________________ 

______________________________________________________________________ 

______________________________________________________________________ 

______________________________________________________________________ 

______________________________________________________________________ 

 

Each of the above items must be: 

 constructed of smooth, durable, cleanable, non-corrosive, non-absorbent materials free 

of noxious substances (stainless steel, salt and water-resistant aluminium alloys, high 

density plastic or fibreglass reinforced plastic, NOT wood or enamel), withstands 

repeated cleaning/sanitizing 

 made of materials that are not affected by salt or water (galvanized metal or epoxy 

coated wood) 

 repaired, cleaned and stored in sanitary conditions prior to the season (especially 

traps) 

 approvals on file 

 free of pits, cracks, flakes and crevices 

 no unsealed ends (eg. bottom of table legs) 
 properly installed and maintained 
 accessible for maintenance, cleaning, sanitizing, inspection and disassembly (SFCR 53 

(b&f)) 
 no internal horizontal ledges or hidden hard to- clean- areas (SFCR 53 (b)) 

 Stored off the floor in designated area 

 equipment for contaminated materials, waste identified (labelled, colour coded etc) 

used only for that purpose  

 cleaning equipment and utensils identified (eg. labelled) for purpose 

 Pallets may be wood if clean, in sound condition and used for holding; boxed or 

containerized raw material, ingredients, additives, packaging material, raw material, 

labels, boxed or containerized finished product. 

 

DEFICIENCY 

DESCRIPTION/COMMENTS (Schedule 

repairs or replacement on Maintenance/Repair 

Table. Complete Corrective Actions if other than 

routine maintenance) 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

(Example: Table for sorting prawns is 

constructed of wood.  Will be replaced with 

water resistant aluminum.  Date of replacement 

scheduled on Maintenance/Repair Table) 
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PRE-SEASON EQUIPMENT INSPECTION FORM (element 4.1a) SFCR 53(c)(i-iv) Complete prior to the start of the season 

Monitor (signature): 

 

Date Monitored: 

 

Verifier (signature): 

 
Check that all relevant inspection 
points have been completed 

Date Verified: 

 
Ensure Deficiencies have been corrected.  
Initiate new corrective actions if needed 

Mechanical Equipment Requirements (in addition to those above) (check all that apply): 

□- Generators                                                    □- Refrigeration/Freezing units 

□- Compressors  

□- Other (list all that apply): ___________________________________________ 

___________________________________________________________________ 

 

 no lube drip (food grade lubricant recommended) 

 equipped with instruments to control, indicate and record any parameters that are 

necessary to prevent contamination, calibrated and maintained and function as 

intended SFCR 53 (b,d, e) 

 exhausts outside the vessel (SFCR 53 (b)) 

 provide for drainage, where required (eg condensation drip) (SFCR 53 (b) 

 protective shield or lids to prevent contamination (SFCR 53 (b)) 

 doesn't contaminate food if a part fails (SFCR 53 (b)) 
  inspected regularly and the equipment that is in poor condition are repaired or 

replaced 
______________________________________________________________________ 

Other Mechanical equipment, fuel or waste related equipment requirements  (check all 

that apply): 

 

Each of the items below must be: 

Isolated from storage areas or enclosed in a manner that prevents them from contaminating 

the fish 

□- Chain drives                                                                □- Drive-shafts and bearings 

□- Fuel lines                                                                     □- Fuelling ports 

□- Fuel storage tanks                                                        □- Waste disposal lines and  

□- Other (list all that apply): ____________________________________________ 

 

DEFICIENCY 

DESCRIPTION/COMMENTS (Schedule 

repairs or replacement on Maintenance/Repair 

Table. Complete Corrective Actions if other than 

routine maintenance) 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

(Example: Generator exhausting into the 

packing area where it could contaminate 

product.  Extension for pipe  scheduled on 

Maintenance/Repair Table) 

Holds for product (check all that apply): 

□- Water tanks                                      □- Boxes  

□- Shelving                                                                 □- Pens                                                                         

□-Other (list all that apply):  

______________________________________________________________________ 

______________________________________________________________________ 

 

Each of the above items must be: 

 made of stainless steel, corrosion resistant aluminium, high density plastic, 

fibreglass reinforced plastic or coated smooth wood.   

 approvals on file 

joints sealed (smooth & watertight) to prevent accumulation of contaminants. 

 free of pits, cracks, flakes and crevices 

properly installed and maintained 
 accessible for maintenance, cleaning, sanitizing, inspection and disassembly (SFCR 53 

(b&f)) 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

(Example: Boxes for holding prawns heavily 

scoured and cannot be cleaned effectively.  

Replacement scheduled on Maintenance/Repair 

Table) 
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PRE-SEASON CALIBRATION INSPECTION FORM (element 4.1) Complete prior to the start of the season 

Monitor (signature): 

 

Date Monitored: 

 

Verifier (signature): 

 
Check that all relevant inspection 
points have been completed 

Date Verified: 

 
Ensure Deficiencies have been corrected.  
Initiate new corrective actions if needed 

Equipment That Requires Calibration (check all that apply): 

□ Refrigeration temperature recorders       
□ Freezer Refrigeration recorders       
□ Hand Held Probe thermometers  
□ Infrared Thermometers 
□ Other (list all that apply): __________________________________________ 

_____________________________________________________________________ 

_____________________________________________________________________ 

For Calibrations (check to indicate these steps were followed): 

□ Calibrate according to the manufacturer's instructions-  

□ ensure the instructions on file; 

□ done in a manner that does not present a risk of contamination of the 

food  

a. done by a qualified employee or a service contractor  

b. not done in the same room and at the same time as food 

preparation 

□ done at a frequency that ensures accuracy.  

□ Record calibration results in comments section on this form (keep 3
rd

 

party service reports on file) 

□ appropriate actions are taken when calibration issues are identified 

Hand Held Thermometers: 

Calibrated using: 

□ manufacturers instructions or 

□ using ice bath procedures (see control measures or the calibration log) 

□ Must be calibrated weekly during the fishing season 

 

DEFICIENCY 

DESCRIPTION/COMMENTS (Schedule 

repairs or replacement on Maintenance/Repair 

Table. Complete Corrective Actions if other than 

routine maintenance) 

 

  

http://www.inspection.gc.ca/food/sfcr/toolkit-for-businesses/glossary-of-key-terms/eng/1430250286859/1430250287405#a65
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PRE-SEASON VESSEL CONSTRUCTION INSPECTION FORM (element 5.2a) Complete prior to the start of the season 

Monitor (signature): 

 

Date Monitored: 

 

Verifier (signature): 

 
Check that all relevant inspection 
points have been completed 

Date Verified: 

 
Ensure Deficiencies have been corrected.  

Initiate new corrective actions if needed 

Walls and floors in the areas where you handle, prepare, package, label and store 

prawns are (check all that apply): 

 

□- Processing area                            □- Prawn Packing area  

□- Label application area                 □- Cooler area 

□- Freezer area  

□- Other (list any addition prawn handling/processing areas) 

______________________________________________________________________ 

______________________________________________________________________ 

______________________________________________________________________ 

______________________________________________________________________ 

 

The floors and walls in the areas listed must be: 

 

 smooth, non absorbent, impervious to moisture, cleanable, free of noxious 

constituents, durable (resists cracks and chipping), resistant to deterioration, 

can withstand repeated cleaning/sanitizing (SFCR 57(b)(iii) and (iv) & (c)(iii,iv,v)) 

 Construction material approvals on file (see Vessel Design-Element 5.2a) 

 In good repair (free of exposed wood, pits, cracks) 

 floors proper slope to drain (or no risk of liquid accumulation) (SFCR 57(b)(iv)) 

 walls, floors and ceiling joints are sealed (prevent contaminant accumulation) 

(SFCR 57(c)(iii) and (iv)) 

 Light coloured walls recommended 

 Storage areas have joints watertight (prevent entry of contaminants) 

 Storage areas have edge on opening to hold raised (prevent contaminant entry 

from the deck)  

DEFICIENCY 

DESCRIPTION/COMMENTS (Schedule 

repairs or replacement on Maintenance/Repair Table. 

Complete Corrective Actions if other than routine 

maintenance) 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

(Example: Floors in processing area warn and showing 

bare wood.  Resurfacing scheduled on 

Maintenance/Repair Table) 

 

Drains  in the areas where you handle, prepare, package, label and store prawns are 

(check all that apply): 

 

□- Processing area                            □- Prawn Packing area  

□- Label application area                 □- Cooler area 

□- Freezing  area                              □- Frozen Storage  area  

□- Other (list any addition prawn handling/processing areas) 

______________________________________________________________________ 

______________________________________________________________________ 

______________________________________________________________________ 

 

 

Drains in the areas listed must be: 

 

 drainage system on the vessel is located as far away from the water intakes as 

possible, closer to the stern 

 Bilge Wells- have drainage system to prevent overflow of bilge water 

 readily accessible for maintenance, cleaning/sanitizing (SFCR 57 (a)) 

DEFICIENCY 

DESCRIPTION/COMMENTS (Schedule 

repairs or replacement on Maintenance/Repair Table. 

Complete Corrective Actions if other than routine 

maintenance) 
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PRE-SEASON VESSEL CONSTRUCTION INSPECTION FORM (element 5.2a) Complete prior to the start of the season 

Monitor (signature): 

 

Date Monitored: 

 

Verifier (signature): 

 
Check that all relevant inspection 
points have been completed 

Date Verified: 

 
Ensure Deficiencies have been corrected.  

Initiate new corrective actions if needed 

 sufficient capacity (no pooling or backup) (SFCR 57 (d), 

 storage areas have a drainage system that removes the ice melt, blood and slime  

 smooth & impervious, durable (resists chipping/cracking), can withstand repeated 

cleaning/sanitizing (SFCR 57(c)(iii) and (iv)) 

 covers or grates in place. are non-corrodible, removable & pest proof 

 rodentproof 

 equipped with check valve and traps if connected to sewer line 

 carries effluent away from processing area 

 

NOTE-  

Vessels constructed prior to 1982: 

 

-wood surfaces are used only if they are coated with a durable, light coloured paint or 

coating and free from cracks and crevices  

- wooden and steel holds, fish kids, checkers and large-holding containers or pens are 

lined to cover cracks, crevices and gouges 

  

    

Ceilings  in the areas where you handle, prepare, package, label and store prawns are 

(check all that apply): 

 

□- Processing area                            □- Prawn Packing area  

□- Label application area                 □- Cooler area 

□- Freezing  area                              □- Frozen Storage  area  

□- Other (list any addition prawn handling/processing areas) 

______________________________________________________________________ 

______________________________________________________________________ 

______________________________________________________________________ 

______________________________________________________________________ 

 

Ceilings in the areas listed must be: 

 

 smooth, durable (resists cracks and chipping), non absorb, impervious to 

moisture, non toxic (SFCR 57(b)(iii) and (iv); (c)(iv)) 

 light-colored (FIR Sch 1(6) ) 

 can withstand repeated cleaning/sanitizing (SFCR 57(c)(iii) and (iv) ) 

 acceptable height (9 ft recommended) (FIR Sch 1(6) 

 only necessary ledges, pipes, etc. over work surfaces (FIR Sch 1(7) ) 

 overhead fixtures- don’t accumulate dirt, condensation, mould,  or shed 

particles/liquids/lubricants (FIR Sch 1(7) ) 

 fixtures flush mounted to the ceiling and labelled for purpose (FIR Sch 1(7) ) 

 

DEFICIENCY 

DESCRIPTION/COMMENTS (Schedule 

repairs or replacement on Maintenance/Repair Table. 

Complete Corrective Actions if other than routine 

maintenance) 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

(Example: Ceilings in freezer have flaking paint.  

Painting with approved paint scheduled on 

Maintenance/Repair Table) 

Doors  in the areas where you handle, prepare, package, label and store prawns are 

(check all that apply): 

 

□- Processing area                            □- Prawn Packing area  

□- Label application area                 □- Cooler area 

□- Freezing  area                              □- Frozen Storage  area  

□- Other (list any addition prawn handling/processing areas) 

DEFICIENCY 

DESCRIPTION/COMMENTS (Schedule 

repairs or replacement on Maintenance/Repair Table. 

Complete Corrective Actions if other than routine 

maintenance) 
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PRE-SEASON VESSEL CONSTRUCTION INSPECTION FORM (element 5.2a) Complete prior to the start of the season 

Monitor (signature): 

 

Date Monitored: 

 

Verifier (signature): 

 
Check that all relevant inspection 
points have been completed 

Date Verified: 

 
Ensure Deficiencies have been corrected.  

Initiate new corrective actions if needed 

 

 

Doors in the areas listed must be: 

 

 smooth, durable (resists cracks and chipping), non absorb, impervious to 

moisture, non toxic (SFCR 57(b)(iii) and (iv); (c)(iii&iv)) 

 light coloured (FIR Sch 1(9) ) 

 can withstand repeated cleaning/sanitizing, (SFCR 57(c)(iii) and (iv) ) 

 kept closed to prevent pest entrance (signs recommended) (SFCR 57(b)(ii); FIR Sch II (8) ) 

 close fitting seals – no visible light around seals (FIR Sch 1(9) ) 

Windows  in the areas where you handle, prepare, package, label and store prawns are 

(check all that apply): 

 

□- Processing area                            □- Prawn Packing area  

□- Label application area                 □- Cooler area 

□- Freezing  area                              □- Frozen Storage  area  

□- Other (list any addition prawn handling/processing areas) 

______________________________________________________________________ 

______________________________________________________________________ 

______________________________________________________________________ 

______________________________________________________________________ 

 

Windows in the areas listed must be (check as they are inspected): 

 

 openable windows windows have close-fitting insect/animal proof screens with 

sealed frames (SFCR 51(1) & 57(b)(ii); FIR Sch 1(8)) 

 smooth, non-absorbant, impervious to moisture, durable, light coloured,  (unless 

location poses no risk to product) (SFCR 57(b)(iii) ) 

 windowsills sloped inward (FIR Sch 1(8) ) 

DEFICIENCY 

DESCRIPTION/COMMENTS (Schedule 

repairs or replacement on Maintenance/Repair Table. 

Complete Corrective Actions if other than routine 

maintenance) 

. 
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---------------------------EXAMPLE------------------------------------ 

Hygienic Flow and Separation (Element 5.2b)- Complete prior to the start of the season 

Movement of Prawns (draw and label the movement of prawns) 

Top deck

 

 

Below deck

 

  
Monitor:______________________ (confirm accuracy of movements) 

Date:__________________________ 

Verifier:_______________________ (confirm accuracy of movements) 

Date:___________________________ 

2) Sort /Cull 

1) Pull traps 

3) Baskets 

4) Purge 

Tanks 

5) Chemical 

Dip 

6) Drip 

Drain 7) Pack in 

boxes 

8) Freeze 

8) Freeze 

9) Pack to 

Master 

10) Frozen 

Storage 

11) Remove for shipping 

11) Remove for shipping 
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Hygienic Flow and Separation (Element 5.2b)- Complete prior to the start of the season 

Movement of Prawns (draw and label the movement of prawns) 

Top deck

 

 

Below deck

 

 

Monitor:______________________ (confirm accuracy of movements) 

Date:__________________________ 

Verifier:_______________________ (confirm accuracy of movements) 

Date:___________________________ 
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Hygienic Flow and Separation (Element 5.2b)- Complete prior to the start of the season 

Movement of Chemicals (draw and label the movement & storage of 

chemicals including non-food (cleaners, sanitizers etc & prawn preservative) 

Top deck

 

 

Below deck

 

 

  
Monitor:______________________ (confirm accuracy of movements) 

Date:__________________________ 

Verifier:_______________________ (confirm accuracy of movements) 

Date:___________________________ 
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Hygienic Flow and Separation (Element 5.2b)- Complete prior to the start of the season 

Movement of Packaging (draw and label the movement of packaging) 

Top deck

 

 

Below deck

 

 

  

Monitor:______________________ (confirm accuracy of movements) 

Date:__________________________ 

Verifier:_______________________ (confirm accuracy of movements) 

Date:___________________________ 
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Hygienic Flow and Separation (Element 5.2b)- Complete prior to the start of the season 

Movement of Waste (draw and label the movement of waste) 

(indicate water intake and drainage outflow, trash and offal storage and removal) 

Top deck

 

 

Below deck

 

 

  

Monitor:______________________ (confirm accuracy of movements) 

Date:__________________________ 

Verifier:_______________________ (confirm accuracy of movements) 

Date:___________________________ 
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Hygienic Flow and Separation (Element 5.2b)- Complete prior to the start of the season 

Return of Rejected or Recalled product (draw and label the movement 

and identify the storage location) 

Top deck

 

 

Below deck

 

 

  

Monitor:______________________ (confirm accuracy of movements) 

Date:__________________________ 

Verifier:_______________________ (confirm accuracy of movements) 

Date:___________________________ 
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PRE-SEASON LIGHTING INSPECTION FORM (element 5.2c) Complete prior to the start of the season 

Monitor (signature): 

 

Date Completed: 

 

Verifier (signature): 

 
Check that all relevant inspection 
points have been completed 

Date Verified: 

 
Ensure Deficiencies have been corrected.  

Initiate new corrective actions if needed 

LIGHTING (Element 5.2c) Lighting) SCFR 63(1); CFIA-Lighting in an establishment guidance 

Lighting  in the areas where you handle, prepare, package, label and store prawns are 

(check all that apply): 
 

□- Processing/Sorting/Inspecting area               □- Prawn Packing area  

□- Label application area                                   □- Cooler area 

□- Freezing  area                                                □- Frozen Storage  area  

□- Packaging Storage                                         □- Preservative Storage 

□- Other (list any addition prawn handling/processing areas) 
___________________________________________________________________________ 

___________________________________________________________________________ 

___________________________________________________________________________ 

___________________________________________________________________________ 

___________________________________________________________________________ 

 

Light Fixtures must be: 

 

 light fixtures shielded with safety covers to contain broken material or 

light fixtures constructed from shatter-resistant materials or  

 shatterproof bulbs used (SFCR 63(2b);) (approval letter on file) 

 designed to facilitate cleaning (FIR Sch I (16) ) 

 can withstand repeated cleaning/sanitizing (SFCR 63(2a);) 

 lights working 

 

 

 

Acceptable light levels (natural or artificial): 

 540 lux (50.2 foot candles) inspection areas & grading station 

 220 lux (20.4 foot candles) processing & packaging areas 

 110 (10.2 foot candles) storage areas 

 

Light levels can be checked with a telephone app.  Set the phone at level where the work 

is being done. 

DEFICIENCY 

DESCRIPTION/COMMENTS (Schedule 

repairs or replacement on Maintenance/Repair Table. 

Complete Corrective Actions if other than routine 

maintenance) 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

(Example: Lighting in packaging storage area is 

<10.2 foot candles due to burned out bulbs.  

Replacement  scheduled on Maintenance/Repair 

Table) 
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PRE-SEASON VENTILATION INSPECTION FORM (element 5.2d) Complete prior to the start of the season 

Monitor (signature): 

 

Date Completed: 

 

Verifier (signature): 

 
Check that all relevant inspection 
points have been completed 

Date Verified: 

 
Ensure Deficiencies have been corrected.  

Initiate new corrective actions if needed 

VENTILATION (Element 5.2d Ventilation) 

Ventilation: list the areas where you handle, prepare, package, label and store prawns 

(check all that apply): 

 

□- Processing area                            □- Prawn Packing area  

□- Label application area                 □- Cooler area 

□- Freezing  area                              □- Frozen Storage  area  

□- Other (list any addition prawn handling/processing areas) 

______________________________________________________________________ 

______________________________________________________________________ 

______________________________________________________________________ 

______________________________________________________________________ 

 

Ventilation in the areas listed: 

 

 May be natural or mechanical 

 equipment approvals up to date for mechanical systems 

 prevents accumulation of odor, smoke, heat, steam, humidity, dust (SFCR 64 (a); FIR Sch 

I (17)) 

 inhibits condensation (FIR Sch I (17)) 

 intakes do not intake contaminated air (screens or filters if necessary) (SFCR 64 (a); FIR 

Sch I (17)) 

 intakes have non-corrodable, pest proof screens & close fitting seals (SFCR 51(1); FIR 

Sch I (17)) 

 accessible for cleaning and maintenance (can be disassembled) (SFCR 64 (b)) 

 can withstand repeated cleaning/sanitizing (SFCR 64 (c)) 

 functioning as intended (SFCR 64 (d)) 

 cleaned (SFCR 64 (d)) 

 

 

 

 

 
 

DEFICIENCY 

DESCRIPTION/COMMENTS (Schedule 

repairs or replacement on Maintenance/Repair Table. 

Complete Corrective Actions if other than routine 

maintenance) 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

(Example: Condensation in the packaging storage 

room.  Ventilation system will be installed. Scheduled 

on Maintenance/Repair Table) 
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PRE-SEASON EMPLOYEE FACILITIES  INSPECTION FORM (element 5.2e) Complete prior to the start of the season 
Monitor (signature): 

 

Date Monitored: 

 

Verifier (signature): 

 
Check that all relevant inspection 
points have been completed 

Date Verified: 

 
Ensure Deficiencies have been corrected.  

Initiate new corrective actions if needed 

Employee Facilities (Element 5.2e Employee Facilities) SFCR 67 
 

Lavatories 

 

□- one marine-type flush toilet and one washbasin is available for every ten crew 

members or  

□- dedicated human waste containment receptacles that are: 

□- impervious and cleanable materials designed to prevent spillage 

□- tight-fitting lids 

□- used only for the purpose intended 

□- secured and in an appropriate location to prevent contamination of the fish due to 

spillage or leakage 

□- emptied into an approved sewage disposal system 

□- cleaned after they are emptied 

□- designed so that toilet areas do not lead directly into processing areas; and (SFCR 67(3); 

FIR Sch I (22)) 

□- floor drains to prevent overflow of water or sewage  

□- adequately ventilated 

□- Properly constructed (floors, walls ceilings) 

□- Handwash and toilet facilities  maintained in good operating order,  equipped with 

single-service towels and toilet tissue, effluent and sewage shall be disposed of in 

accordance with local ordinances 

□- single service soap  

□- Toilets facilities maintained in good operating order cleaned and disinfected as often 

as needed (checked daily) 

□- hand washing notices posted (SFCR 67(1)) 

 

DEFICIENCY 

DESCRIPTION/COMMENTS (Schedule 

repairs or replacement on Maintenance/Repair Table. 

Complete Corrective Actions if other than routine 

maintenance) 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

(Example: Faucets on Handwash sink not 

functioning..  Replacement scheduled on 

Maintenance/Repair Table) 
Hand Cleaning and Sanitizing Stations 

 

□- Washbasins equipped with non-hand-operated taps. (FIR Sch I(23)) 

□- warm water (comfortable to hands, softens residues, lathers soap) (SFCR 67(2) ) 

□- Single Service soap (SFCR 67(2); FIR Sch II(12) ) 

□- water pressure sufficient to remove dirt/contaminants (SFCR 67(2)) 

□- Washbasins 61 cm wide (recommended) (FIR Sch I(23)) 

□- Washbasins, in adequate quantities (1 basin/10 employees), conveniently located and 

visible from process area (FIR Sch I(23)) 

□- equipped with single service paper towels   

□- are readily accessible and close to the fish handling areas  

□- are equipped with clean running water, liquid or powdered soap, single service towels  

□- are maintained in a clean and sanitary condition  

□- can accommodate the number of employees on the vessel, for example, one marine-

type flush toilet and one washbasin is available for every ten crew members  

□- hand washing notices posted SFCR 67(1) 

□- Equipped with waste receptacles SFCR 67(2) 

 

 

DEFICIENCY 

DESCRIPTION/COMMENTS (Schedule 

repairs or replacement on Maintenance/Repair Table. 

Complete Corrective Actions if other than routine 

maintenance) 
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PRE-SEASON EMPLOYEE FACILITIES  INSPECTION FORM (element 5.2e) Complete prior to the start of the season 
Monitor (signature): 

 

Date Monitored: 

 

Verifier (signature): 

 
Check that all relevant inspection 
points have been completed 

Date Verified: 

 
Ensure Deficiencies have been corrected.  

Initiate new corrective actions if needed 

Changing facilities, shower, break rooms 

 

□- are appropriate to the number of persons using them; SFCR 67(1) 

□- readily accessible SFCR 67(1) 

□- can  withstand repeated cleaning/sanitizing. SFCR 67(1) 

□- have storage facilities for street wear SFCR 67(1) 
 

DEFICIENCY 

DESCRIPTION/COMMENTS (Schedule 

repairs or replacement on Maintenance/Repair Table. 

Complete Corrective Actions if other than routine 

maintenance) 
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Water (Element: 5.3) 

Water source and waste water systems - Complete prior to the start of the season 
Show water supply and  waste water systems ( sources of supply, intake locations, piping runs, treatment systems employed, 

location of water-sampling valves for the taking of water samples before and after its treatment and the outfall or sewage hook-up 

locations.). Ensure water intakes on the vessel as far from vessel drainage and discharge as possible. 

Top deck

 

 

Below deck

 

 

  

Monitor:______________________ (confirm accuracy of movements) 

Date:__________________________ 

Verifier:_______________________ (confirm accuracy of movements) 

Date:___________________________ 
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PRE-SEASON VESSEL WATER SUPPLY  INSPECTION FORM (element 5.3) 
Complete prior to the start of the 

season 

Monitor (signature): 

 

Date Monitored: 

 

Verifier (signature): 

 
Check that all relevant inspection points have 
been completed 

Date Verified: 

 
Ensure Deficiencies have been corrected.  

Initiate new corrective actions if needed 

Water Supply: 

Ensure the water used to wash the fish or clean and sanitize surfaces and 

equipment or make ice does not present a source of contamination.  

□ Water must be available in a quantity sufficient to meet the needs of your 

operation 

□ There is no cross-connections between safe and unsafe water supplies- evaluate 

pipes, and drains to ensure there is not cross contamination 

□ hoses, taps or other delivery systems fitted with backflow preventers on 

fixtures or vacuum breakers 

□ Suitable drawing (blueprint) showing water supply and  waste water systems ( 

sources of supply, intake locations, piping runs, treatment systems 

employed, location of water-sampling valves for the taking of water 

samples before and after its treatment (if treated) and the outfall or sewage 

hook-up locations.) 

Check all types of water sources that apply: 

□ Municipal Freshwater: 

 □ Ensure there is no ‘water advisory’ from the municipality before 

filling reservoir-typically posted on faucets at the wharf (pre-season and during 

season)- may be accessed via internet as well from health authorities (see element 

5.3) 

□ Seawater: 

□ Ensure that it is not drawn from around harbours or docks and in 

close vicinity to towns, villages, industrial plants, fish processing 

plants, freezer factory ships, sewage outfalls, discharge pipes (review 

Appendix 4 for potential source locations) 

□ Water intakes as far from vessel drainage and discharge as possible 

□ Do not dispose of sewage or fish waste in areas where you source 

water 

□ Ground water- private source 

□ Head well securely covered 

□ A sample for total coliforms is tested within one month prior its use 

□ Sampled  from the source (outlet where you draw the water from). 

Refer to CFIA web site ‘Preventive Controls Food Businesses- 

Sampling procedures for how to draw the water  

□ The result must be =  total coliforms undetectable in 100ml (kept on 

file) 

□ Treated, potentially contaminated water (eg. Filtration, ultraviolet, reclaimed 

DEFICIENCY DESCRIPTION/COMMENTS 

(Schedule repairs or replacement on Maintenance/Repair 

Table. Complete Corrective Actions if other than routine 

maintenance) 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

(Example: Seawater intake is next to waste discharge pipe on 

the vessel. Intake must be moved to front of the vessel.  

Scheduled on Maintenance/Repair Table) 
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water): 

□  Treatment equipment is approved for food contact use 

□  The treatment system is operated, cleaned and maintained as per 

manufacturers instructions 

□ Sampled monthly while in operation 

□ Sampled  from the source (outlet where you draw the water from). 

Refer to CFIA web site ‘Preventive Controls Food Businesses- 

Sampling procedures for how to draw the water  

□ The result must be =  total coliforms undetectable in 100ml (kept on 

file) 

□ Describe Other Water Treatment/Supply Systems Used 

_________________________________________________________________

_________________________________________________________________

_________________________________________________________________

_________________________________________________________________

_________________________________________________________________

_________________________________________________________________

_________________________________________________________________

_________________________________________________________________

_________________________________________________________________

_________________________________ 
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PRE-SEASON WASTE DISPOSAL  INSPECTION FORM (element 5.4) Complete prior to the start of the season 

Monitor (signature): 

 

Date Completed: 

 

Verifier (signature): 

 
Check that all relevant inspection points 
have been completed 

Date Verified: 

 
Ensure Deficiencies have been 

corrected.  Initiate new corrective 
actions if needed 

Drainage and Sewage: 

□- must accommodate the volume and type of effluent produced, allowing for constant 

fluid removal with no pooling 

□- Drainage and sewage systems are equipped with traps and vents to prevent backflow 

□- Effluent or sewage lines do not pass directly over or through production areas 

□- Drainage and sewage systems located as far away from water intakes as possible, 

closer to the stern. 
□- Human waste not released within 3 nautical miles of the shore or where you source 

seawater 

□- Human waste receptacles are emptied into an approved sewage disposal system after 

returning to shore and then cleaned 

□- you remove and dispose of used and contaminated ice as soon as your catch is 

unloaded 

□- Trash disposed in land based waste disposal system 

 

Waste Disposal  
 

Waste Disposal systems must be (check as they are inspected): 

Check all that apply: 

 

□- Waste bins              □-  Scoops                   □-   Shovels                  □-   Bags 

□- Other (list all others):   

 

Ensure that:   

□- Waste control utensils and containers are labelled for waste use only 

□- provided with fitted lids 

□- of approved material 

□- properly maintained 
 

 

DEFICIENCY 

DESCRIPTION/COMMENTS (Schedule 

repairs or replacement on Maintenance/Repair Table. 

Complete Corrective Actions if other than routine 

maintenance) 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

(Example: Waste disposal shovels are not labelled for 

use and could be used to handle prawns.  Corrective 

Action started) 
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PRE-SEASON PACKAGING CONTROLS INSPECTION FORM (element 

1.2a&b) 
Complete prior to the start of the season 

Monitor (signature): 

 

Date Monitored: 

 

Verifier (signature): 

 
Date Verified: 

 
Review all points, review corrective actions, initiate new corrective actions if needed 
Ensure Deficiencies have been corrected.  Initiate new corrective actions if needed 

All packaging material that comes into contact with commodities must be suitable to their intended use: 

Packaging material is sourced (check all that apply): 

□ From a single Processor                □ Multiple Processors                   □ by the Vessel Operator 

Types of Packaging Materials Used (element 1.2a) (check all that apply): 

□ boxes- (made of smooth, non-absorbent, non-corrodible material, free from cracks and crevices, provide drainage and 

protect the fish from damage by crushing)  

□ plastic films,  

□ nettings,  

□ trays  

□ pouches.  

□ other(s): __________________________________________ 

□ Ensure Each packaging type has an ‘Approval Document’  on file & readily available (see Packaging Controls- element 1.2a for 

details) 

 

Product ID-Labelling (element 1.2b) 

Pre-Stenciled packages must (check when completed): 

□ Have a letter of guarantee (or a Supplier Food Safety Assurance Program) on file- indicating that labelling complies with 

SFCR: 92(1&2), 89(1). 

□ Indicate SULFITES and PRAWNS/SHRIMP  in the ingredient section 

□ Compare ingredients on preservative  label to chemical  ingredients on packaging (follow up with CFIA or buyer (if they 

supplied packaging) if there are differences)- recheck if chemicals are changed during season (refer to 1.2b for example) 

□ Indicate KEEP FROZEN on the packaging/label 

□ Contain 

a. common name 

b. name and principal place of business of the person by or for whom the food was manufactured, prepared, 

produced, stored, packaged or labelled 

□ Lot coding procedures supplied by the processor who will purchase the prawns (available for the crew) 

□ Additional information that is required must be supplied by the processor in the form of a written document.  Ensure this is 

available and followed 

_____________________________________________________________________________________________________ 

DEFICIENCY DESCRIPTION/COMMENTS (Initiate Complete Corrective Actions if needed) 

 

 

 

 

 

 

http://www.inspection.gc.ca/food/sfcr/toolkit-for-businesses/glossary-of-key-terms/eng/1430250286859/1430250287405#a60
http://www.inspection.gc.ca/food/sfcr/toolkit-for-businesses/glossary-of-key-terms/eng/1430250286859/1430250287405#a111
http://www.inspection.gc.ca/food/sfcr/toolkit-for-businesses/glossary-of-key-terms/eng/1430250286859/1430250287405#a111
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PRE-SEASON PACKAGING CONTROLS INSPECTION FORM (element 

1.2a&b) 
Complete prior to the start of the season 

Monitor (signature): 

 

Date Monitored: 

 

Verifier (signature): 

 
Date Verified: 

 
Review all points, review corrective actions, initiate new corrective actions if needed 
Ensure Deficiencies have been corrected.  Initiate new corrective actions if needed 

(Example: Packaging material ‘Approval Documents’ could not be located.  Corrective Action initiated to get ‘letter of guarantee’  from the supplier. 

 

PRE-SEASON CHEMICAL INSPECTION FORM (element 2.3 & 1.1b) Complete prior to the start of the season 
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Monitor (signature): 

 

Date Monitored: 

 

Verifier (signature): 

 
Date Verified: 

 
Review all points, review corrective actions, initiate new corrective actions if needed 

Ensure Deficiencies have been corrected.  Initiate new corrective actions if 

needed 

Pre-Season Chemical Controls: (Element 2.3)  

DEFICIENCY 

DESCRIPTION/COMMENTS (Make any 

corrective actions as needed) 

Types of chemicals used (Check all that apply): 

□- Prawn Preservative (one formula only) 

□- Prawn Preservative (different formulae for different markets or processors)  

□- Detergent/Degreaser                            □- Bleach  

□- Sanitizer                                               □- Pest Control chemicals 

□-Lubricants 

□- Other (list any additional chemicals used) 

__________________________________________________________________ 

__________________________________________________________________ 

__________________________________________________________________ 

__________________________________________________________________ 

 

Chemical Selection (ensure each control is completed): 

For each of the chemicals above, ensure: 

- Chemicals appropriately selected (see elements 2.3 & 1.1b) 

- Approval Letters on File 

 

Chemical Storage (check off as completed): 

□ Prawn preservative stored away from non-food chemicals 

□ stored in a designated, appropriate, weather proof location, clean and good repair, 

well ventilated 

□ conditions must be as recommended by manufacturer (eg. temperature, humidity, 

light) if applicable 

□ no unnecessary chemicals shall be stored in the processing area  

□ not stored near supplies or materials (eg product, packaging, labels) that could 

contaminate food 

□ the containers must be properly labelled, clearly identifying the product and its use. 

If the manufacturers labels are absent or inadequate, affix WHMIS compliant 

labels 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
(Example: Prawn Preservative stored with cleaning 

chemicals.  Corrective Action initiated to inspect the 

preservative for contamination and move it to the 

correct storage area) 
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PRE-SEASON CONVEYANCE  INSPECTION FORM (element 6.1a) Complete prior to the start of the season 

Monitor (signature): 

 

Date Monitored: 

 

Verifier (signature): 

 
Check that all relevant inspection 
points have been completed 

Date Verified: 

 
Ensure Deficiencies have been corrected.  

Initiate new corrective actions if needed 

CONVEYANCES FOR TRANSPORT: (Element 6.1a)  

DEFICIENCY 

DESCRIPTION/COMMENTS (Schedule 

repairs or replacement on Maintenance/Repair Table. 

Take Corrective Actions if other than routine 

maintenance) 

Conveyances used to transport to or from vessel must be: 

 

□- designed, constructed and maintained to prevent contamination of the food; 

□- 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 
□- durable, 

□- capable of withstanding repeated cleaning and, if necessary to prevent contamination 

of a food, repeated sanitizing, and 
□- free of any noxious constituent; 

□- 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 paragraph SFCR 

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 
□- clean and in a sanitary condition at the time of unloading or loading. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

(Example: Door unable to fully close so temperature 

cannot be maintained and contamination can get in.  

Repair Scheduled on the Maintenance/Repair Table) 
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PRE-SEASON FREEZER AND COOLER STORAGE TEMPERATURE INSPECTION FORM (element 6.1b) 
                                                                                                                                                                        Complete prior to the start of the season 

Monitor (signature): 

 

Date Monitored: 

 

Verifier (signature): 

 
Check that all relevant inspection 
points have been completed 

Date Verified: 

 
Ensure Deficiencies have been corrected.  

Initiate new corrective actions if needed 

TEMPERATURE CONTROL AND STORAGE- equipment (Element 6.1b Conveyance & 

Storage Temperature & Humidity) 

 

List of freezer/cool storage containing conveyances (Check all that apply): 

□ vessel             □ truck               □ other:_________________________________ 

 

All temperature control systems must: 

□ have equipment controls (able to set temperature) (SFCR 65(2)(a)) 

□ Automatic temperature recording device installed or procedure to record temp 

manually every 24 hrs - records kept 3 years 

□ be accessible for cleaning, maintenance or inspection, is able to be 

disassembled (SFCR 65(2)(b) ) 

□ be able to can withstanding repeated cleaning; (SFCR 65(2)(c) )  

□ be made of approved materials  (approval letter on file- see  element 4.1 for 

selection method) 

□ Calibrated as per manufacturers recommendations 

□ 3RD party operated conveyances must be temperature checked at 

loading/unloading 

 

 

Freezer Facilities: 

□- Capable of freezing  fish to -20°C (thermal core) within 36 hrs at a rate of 25mm/2hrs (test at 

least once per season- record results on this form or a ‘Processing Control Form’ in the During-

Season Log if done during the season) 

□- Air current in blast freezer is -30°C; velocity of 125 m/min 

□-  Brine freezer freeze fish in well-agitated brine solution to -15°C or colder 

□- adequate to prevent deterioration (-18C Max, -30C recommended) (SFCR 74) 

□- rooms  maintained at proper temperature (-18C Max) (SFCR 74) 

□- equipped with accurate thermometer or temperature measuring device located in an 

area where the average air temperature in the room can be measured 

□- fish are moved to the freezers only after the freezing process is fully completed 

□- fluctuations in temperature are prevented because they can adversely affect the 

quality of frozen fish 

□- temperature is read and recorded at least once per day or continually with an 

automatic temperature recorder 

□- using shelving to prevent fish from getting crushed when stored in holds with a depth 

greater than 90 cm 

□-species of fish that are highly susceptible to crushing, such as crustaceans, mackerel, 

herring, and crab, should be stored at a maximum depth of 60 cm to protect them 

from damage which can cause spoilage and can expose them to contamination 

□- using chutes, flumes or other devices to slide the fresh fish down into the hold rather 

than throwing or dropping the fish into the hold 

□- storing the catch from different fishing days separately 

□- frost build-up minimal 

 

DEFICIENCY 

DESCRIPTION/COMMENTS (Schedule 

repairs or replacement on Maintenance/Repair Table. 

Take Corrective Actions if other than routine 

maintenance) 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

(Example: Freezer cannot reach temperatures below  

 -10°C.  Technician contacted. Repair date scheduled 

on Maintenance/Repair Table) 
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PRE-SEASON FREEZER AND COOLER STORAGE TEMPERATURE INSPECTION FORM (element 6.1b) 
                                                                                                                                                                        Complete prior to the start of the season 

Monitor (signature): 

 

Date Monitored: 

 

Verifier (signature): 

 
Check that all relevant inspection 
points have been completed 

Date Verified: 

 
Ensure Deficiencies have been corrected.  

Initiate new corrective actions if needed 

Cooling Systems (fish cooling): 
 

□ -made of stainless steel, high-density plastics, seawater resistant aluminum or 

copper-based alloys 

□ -compressor capable of preventing significant rise in the temperature of the 

chilled water, or brine solution, when holding tanks filled with fish 

□ capable of maintaining  -1 to 4°C (SFCR 65(1) ) 

□ - Calibrated regularly to ensure fish temperature between -1 & 2°C 

□ -allows slush ice or cold water to circulate effectively around fish 

□ -cooling system designed to facilitate the introduction and circulation of the 

cleaning and disinfecting solution throughout the system (SFCR 65(2)(b) ) 

□ functions as intended (SFCR 65(2)(d) ) 

□ prevent direct contact with the warmer surfaces of the vessel (SFCR 74) 

DEFICIENCY 

DESCRIPTION/COMMENTS (Schedule 

repairs or replacement on Maintenance/Repair Table. 

Take Corrective Actions if other than routine 

maintenance) 
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