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Sanitation/Biosecurity (Element 2.1a&b) - Control Measures 

 SFCR 50(1&2) 

Responsible Person (who): When to apply: Where to apply: Record 

 

Daily During 
Operation

 

Prawn 
Handling/pack
ing Areas, 
Equipment and 
Utensils

 

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

 
General Cleaning Procedures:   
The ‘responsible person’, ensures that receiving areas, equipment, containers and utensils are cleaned and disinfected at least 
once a day during operation.   
 
The ‘responsible person’ either completes the tasks personally, or directs a properly trained employees to complete the tasks.   
 
Before you begin cleaning/sanitation procedures, you must prevent the chemicals, or rinse water from contacting all 
packaging, input materials or processed goods by: 
 
 i.  removing the items from the area  or  
 ii. covering the items with a clean, sound divider like a tarp or plastic sheet OR  
 iii. isolating the items using a divider. 
 
The 5-Step  Cleaning/Sanitation procedure for equipment, utensils and surfaces used in the handling of shrimp/prawn: 
 
Slime, blood and scales that accumulate should be cleaned off before they dry up and are difficult to remove 
To clean/sanitize the fish handling and packing areas of the vessel, equipment and utensils follow these basic steps: 

 
i. Pre-rinse  the surfaces and equipment with a high pressure jet of cold water to remove excess slime, blood and scales.   

ii. Scrub the surfaces and equipment using a stiff brush or a high pressure cleaner in combination with an acceptable 
detergent (mixed and applied as per Element 2.3 Chemical Use) for appropriate time and temperature 

iii. Rinse with cold water to remove all traces of detergent 
iv. Sanitize using cold water mixed with mild bleach solution or other bleach solution (see above- mix and apply as per 

Element 2.3 Chemical Use) for appropriate time and temperature 
v. Rinse with cold water to remove disinfectant  

 
Containers, utensils, penboards and shelfboards: 

 i. Air dried before they are stacked and stored 

 
Cleaning Equipment: 
Equipment & material used to clean and disinfect provided must be in adequate quantities and conveniently located in 
designated area off the floor, approved and labelled for use. 
 
Include a list of cleaning equipment in the  PRE-SEASON EQUIPMENT INSPECTION FORM (element 4.1) (in the Pre-Season Log) and keep 
approval letters on file. 
____________________________________________________________________________________ 
Sanitation of Live tank holding systems: 

After Each delivery – 
1)  the entire live holding tank and chilling system must be thoroughly cleaned and sanitized with a bleach solution 
consisting of approximately a capful of bleach per gallon of approved source of potable fresh water (follow manufacturers 
directions).  
2) At least 20 minutes contact time is needed for the solution to properly sanitize the lines.   
3) If systems cannot be drained completely overnight, the bleach solution should remain in the lines and be flushed out 
thoroughly in the morning before takin on fresh seawater for the days fishing.   
4) This is especially crucial for parts of the chilling system located in warm engine compartments where the water inside 
the system could warm up and cause bacteria to grow.   
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Sanitation/Biosecurity (Element 2.1a)b) - Monitoring 

Monitor: What: How: Frequency: Record 

 

Sanitation 
procedures 
and 
effectiveness

 

See below

 

Daily While in 
operation

 

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

  
How to Monitor Cleaning/Sanitation Effectiveness  (SFCA Reg 50(1&2): 
Daily while in operation, the ‘monitor’ will inspect the processing and storage areas of the vessel.   
 
Procedures: 
A)  i. Ensure that the written sanitation procedures and schedules are readily available. 
 ii. Ensure that necessary cleaning or sanitizing and/or biosecurity/biocontainment equipment is available, 
functioning as intended, clean, appropriately stored and labeled 
 iii. Ensure that chemicals are available and appropriately labelled 
 
B) Visually inspect and ensure that: 
 i. Contact surfaces are free from contamination (e.g., the accumulation of dust, dirt, food residue and other 
debris). 
 ii. Visually verify that cleaning and/or biosecurity/biocontainment procedures are effectively removing dirt, 
debris or any other contamination risk. 
 iii. Look for evidence of pest or disease, dirt, debris and residual material on direct commodity contact surfaces, 
including containers and utensils. 
 
C) Monitoring activities are recorded on the Sanitation, Hygiene and Chemical Use Monitoring Form,  initialed and 
dated.  
 
D) Ensure that corrective actions are made as required (see Appendix 1) and recorded appropriately. 
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Sanitation/Biosecurity (Element 2.1a)b) - Verification 

Verifier: What: How: Frequency: Record 

 

Sanitation 
procedures 
and 
effectiveness

 

See below

 

Each trip or at 
least weekly

 

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

  
How to Verify Cleaning/Sanitation Effectiveness  (SFCA Reg 50(1&2): 
Once per trip or at least weekly if trips extend past a week, the ‘verifier’ will review the ‘Sanitation, Hygiene and 

Chemical Use Monitoring Form’ 
 
Ensure: 
 

i. All monitoring procedures are complete 
ii. Observes vessel, storage areas, equipment and utensils for signs of contamination (eg. Dirt, debris, chemical 

residue) 
iii. Interview (as necessary) employees responsible performing the activity to ensure that procedures are taking 

place as written and training has been effective. 
iv. Take samples to determine effectiveness and compliance, if necessary, to confirm observations. 
v. Corrective Actions are taken if required 
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Pest Control (Element 2.2) - Control Measures 

  SFCR 51(1,2&3)  
Responsible Person 
(who): 

When to apply: Where to apply: Record 

 

When pests are 
identified as a 
problem

 

throughout 
the vessel

 

Daily Pest Inspection Form (and 
schematic for trap locations if needed)

 

Control Measures 
The ‘Responsible Person’ prior to the start of the fishing season, should ensure that pest control devices are available on 
the vessel (eg. rodent & insect traps) to deploy if needed. 
 
Control Measures  product processing and packing areas: 

i. Must be appropriately covered to prevent pest contamination from overhead 
ii. Maintain the vessel in condition that prevents entry of pests into storage areas 

iii. No pets on the vessel or in loading/unloading areas 
iv. vessel in a clean condition to discourage pests from harbouring 
v. Discourage birds and insects from landing in product handling areas during operations 

vi. If contamination from pests (eg. bird droppings, dead animals) are noted prior to beginning operations for the 
day, clean and sanitize the area or equipment  (using 5-step procedure) prior to beginning operations. 

vii. Loading and Unloading areas clear of equipment and debris to prevent harborage.   
 
 
If needed, control pests in the following ways: 

1) Flying, Crawling Insects, Spiders: 

Install Insect Traps: 
 i. Insect traps with catch basins are in appropriate areas (away from doors, windows, processing equipment and 
food handling areas; indicated on the pest control schematic in the During-Season Log) 
 ii. Insect traps to be checked /emptied monthly.   
 
Chemical pesticides: 

i. Selected from appropriate sources (see Element 2.3) 
ii. Used according to manufacturer’s specifications (on label) and  

iii. Not in the presence of product or packaging material.  
iv. Areas where chemicals used will be cleaned using the 5-Step Cleaning/Sanitation procedure (Element 2.1 a of 

this plan)'  if product or packaging will be brought into the  area OR as directed by manufacturer.   
v. No fly strips or automatic aerosols in process area. No pesticides stored in processing area  

 
2) Rodents: 

Rodent traps must not use poison bait as it could cross contaminate packaging or product.  Traps should be situated away 
from processing and storage areas and any rodents caught disposed of in a way that will not contaminate product, 
packaging or ingredients.   
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Pest Control (Element 2.2) - Monitoring 
Element: 2.2 b. Schedule for monitoring 
for evidence of pest activity, including 
vectors. 

SFCR 51(1,2&3)  

Monitor (who): What: How Frequency Record 

 

Evidence of Pests in 
Processing And 
Storage (packaging 
and product) areas

 

Visually 
inspect (as 
below)

 

Daily while in 
operation

 

Daily Pest Inspection 
Form

 

How to Monitor: 
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. 
 
 
Control Measures  in product handling and packing areas: 

i. Must be appropriately covered to prevent pest contamination from overhead 
ii. Maintain the vessel in condition that prevents entry of pests, especially in packaging and storage areas 

iii. No pets on the vessel or in loading/unloading areas 
iv. vessel in a clean condition to discourage pests from harbouring 
v. Discourage birds from perching in product handling areas during operations 

vi. If contamination from pests (eg. bird droppings, dead animals) are noted prior to beginning operations for the 
day, clean and sanitize the area or equipment  (using 5-step procedure) prior to beginning operations. 

vii. Loading and Unloading areas clear of equipment and debris to prevent harborage.   
 
Monitoring activities will be recorded on the Daily Pest Inspection Form (initialed and dated). Follow ‘corrective action’ 

procedures at the end of this document as necessary. 
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Pest Control (Element 2.2) - Verification 
Element: 2.2 b. Schedule for monitoring 
for evidence of pest activity, including 
vectors. 

SFCR 51(1,2&3)  

Verifier (who): What: How Frequency Record 

 

Completion and 
effectiveness of 
pest control

 

Review the 
Daily Pest 
Inspection 
Form

 

Each trip or at 
least weekly

 

Daily Pest Inspection 
Form

 

How to Verifier: 
The ‘verifier’ will review the ‘Daily Pest Inspection Form’ once per trip or at least weekly if the trip extends past a week.   
Ensure that: 

□ each pest control related element on the form has been completed as required.   
□ vessel and storage areas inspected for signs of pest activity   
□ The ‘Daily Pest Inspection Form’  must be signed and dated.  Follow ‘corrective action’ procedures at the end of 

this document as necessary.  
 

Corrective Action Procedures: 

1) Fix the immediate problem: 

The ‘responsible person’must ensure that any pests found in the facility are eradicated as quickly as possible (refer 

to the pest specific elements of this document). 

If there are signs of pest contamination, any effected product or packaging must be segregated.  It may be sampled 
and tested at an SEC or CALA accredited lab (reference CFIA Standards and Methods Manual for appropriate 
sampling procedures and sample sizes) to ensure compliance, returned to the supplier, or disposed in the facility 
waste bins.   

If an area of the facility or piece of equipment has been contaminated by pests it must be cleaned and sanitized using 
the 5-Step Procedure. 

2) Preventative Measures: 

If corrective actions arise follow ‘Corrective Action’ procedures (refer to ‘Appendix 1- Corrective Action’ 

procedures in this PCP document). 
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CHEMICALS – Control Measures 

Chemical Selection (Element: 2.3a) SFCR 52 (b) 

Responsible Person: When to apply: Record(s) 

 

Prior to beginning of Fishing 
Season

 

Approval letters

 

Prior to the Beginning of the Season: 
How to Select non-food  Chemicals (other than pest control): 
 
Use one or more of the following selection methods: 
 

i. Select chemicals from the CFIA List (on CFIA web site) Canadian Food Inspection Agency - Guidelines for 
Submissions - Reference Listing of Accepted Construction Materials, Packaging Materials and Non-Food 
Chemical Products and/or 

ii. Select chemicals from the NSF approval web site (or other certification agencies) 
iii. Have on file a Letter of Acceptance (LOA) previously provided by the CFIA; and/or 
iv. Have on file a Letter of No Objection (LONO) from Health Canada for the product used. Note that Health 

Canada will continue to assess packaging materials and non-food chemicals (not construction materials) on a 
voluntary basis if requested by industry; and/or 

v. Have on file a Letter of Guarantee (LOG) from the supplier of the chemicals. 

 
For pest control chemicals: 

i. Select items from Health Canada’s ‘pesticide public registry web site. 
ii. In the site -Refer to ‘product information’ and ensure that the products application outcome is listed as 

‘registered’ 
 
 
Once an approval has been found: 

1) all documentation should be filed.   
2) Note the addition of the chemical in the amendment log 

 
How to Store Chemicals: 

i. Prawn preservative stored away from non-food chemicals 
ii. stored in a designated, appropriate, weather proof location, clean and good repair, well ventilated 

iii. conditions must be as recommended by manufacturer (eg. temperature, humidity, light) if applicable 
iv. no unnecessary chemicals shall be stored in the processing area  
v. not stored near supplies or materials (eg product, packaging, labels) that could contaminate food 
vi. the containers must be properly labelled, clearly identifying the product and its use. If the manufacturers labels 

are absent or inadequate, affix a labels that clearly identify the chemical 
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Chemical Selection (Element 2.3) - Monitoring 

Monitor: What: How: Frequency: Record 

 

That all chemicals 
are appropriately 
and stored

 

Follow the steps 
in the 'Pre-Season 
Chemical 
Inspection Form'

 

Prior to 
beginning of 
Fishing Season

 

Pre-Season 
Chemical 
Inspection 
Form

 
How to Monitor 
The ‘monitor’, prior to the start of the fishing season ensures that the chemicals are appropriately selected and stored by: 

1) Following the points on the ‘Pre-season Chemical Inspection Form’ 
2) Identifying any deficiencies and initiating ‘Corrective Actions’ 
3) Signing and dating the ‘Pre-season Chemical Inspection Form’ 

 

Chemical Selection (Element 2.3) - Verification 

Verifier: What: How: Frequency: Record 

 

Completion and 
effectiveness of 
monitoring 
procedures

 

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

 

Prior to 
beginning of 
Fishing Season

 

Pre-Season 
Chemical 
Inspection 
Form

 

How to Verify 
The ‘Verifier’, prior to the start of the fishing season ensures that the chemicals selction and storage monitoring 
procedures are complete by: 

1) Reviewing all points on the ‘Pre-season Chemical 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 Chemical Inspection Form’ 
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CHEMICAL USE INSTRUCTIONS (Element 2.3b) – CONTROL MEASURES 

Chemical Use Instructions (Element: 2.3b)  SFCR 52 (b)  

Responsible Person: When to apply: Record Monitor 

 

Each time chemicals are 
mixed

 

Daily Sanitation, 
Hygiene and Chemical 
Use Monitoring Form

 
 

 
Using and applying chemicals: 

a) Chemicals must be mixed and applied according to the manufacturer’s instructions, by a trained individual 
b) Instructions must be readily available to the individuals responsible for using them- either on the label, or a 

written document 
c) Must be handled and used in a manner that does not present a risk of contamination of a food (see 5-Step 

cleaning/sanitation Procedure, Element 2.1 a&b) Sanitation/Biosecurity/Biocontainment) 
 
Specific Mixing Instructions: 
 

a) Mixing Detergent: 
Used as directed on label 
 

b) Mix Sanitizer:- mix as per manufacturer’s instructions or for bleach as below: 
Household bleach (5% bleach) 
200ppm bleach solution (as recommended by BC Interior Health for food contact surfaces) 
 
How to mix 200ppm bleach solution (from household 5% bleach) 

Per Liter Per Bucket Per Fish Tote 

5 ml bleach per liter of 
water 

100 ml bleach per 20 
liter (5 gallon) bucket of 
water 

5 liters bleach per 1000l 
fish tote of water 

*use half the amount of bleach if using 10% industrial bleach 
 
Mixing Prawn Chemicals: 

1) Ensure that the prawn chemicals have the mixing instructions attached to the bags (or readily available) 
2) Read and follow ALL directions as written each time that the chemicals are mixed.   
3) Use any safety equipment and take any safety precautions  recommended 
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Chemical Use (Element 2.3) - Monitoring 

Monitor: What: How: Frequency: Record 

 

Chemical use 

 

Visually monitor 
behaviour. 

 

Daily while in 
operation

 

Daily Sanitation, 
Hygiene and 
Chemical Use 
Monitoring Form- 
See During Season  

How to Monitor 
The ‘monitor’,  with reference to the Daily Sanitation, Hygiene and Chemical Use Monitoring Form ensures chemicals 
are: 

i. appropriately stored & labeled 
ii. instructions are readily available 

iii. correctly applied by a trained individual, in a manner that does not risk contamination of packaging or product 
iv. indicated on the form if the procedures are effective 
v. indicates if any corrective actions are needed (see Appendix 1). 

vi. initials and dates the form 

 

Chemical Use (Element 2.3) - Verification 

Verifier: What: How: Frequency: Record 

 

Effectiveness of 
chemical use 
monitoring

 

Reviews the Daily 
Sanitation, 
Hygiene and 
Chemical Use 
Monitoring Form

 

Once per trip or 
at least weekly

 

Daily Sanitation, 
Hygiene and 
Chemical Use 
Monitoring Form

 

How to Verify 
The ‘Verifier’, Once per trip, or at least once per week if a trip extends beyond a week  ensures that monitoring activities 
are being completed and effective by: 

a. reviewing the Daily Sanitation, Hygiene and Chemical Use Monitoring Form  to ensures that all elements have 
been completed 

b. spot check chemicals for appropriate labelling (processing and storage areas) 
c. ensure instructions for use are readily available  
d. verify that only trained individuals are using and applying the chemicals 
e. record verification activity, initialed and dated on the  Daily Sanitation, Hygiene and Chemical Use Monitoring 

Form 
f. Corrective Actions are to be recorded and filed (see Appendix 1). 

 

 


