Company Name:

Equipment design and maintenance (Element 4.1a)- Control Measures

Element 4.1a: Equipment Design and

Maintenance

SFCR 53 a-f& h, 54

Responsible Person
(person responsible for
equipment):

What:

How:

Frequency

Record

(When to apply control
measures)

Suitability, condition
and maintenance of

Following the
procedures below

Prior to Start

Pre-Season Equipment

of Fishing
Season

Inspection Form- in Pre

equipment Season Log

Prior to the start of the fishing season the responsible person must ensure that:

All equipment, utensils, containers, and controlling and measuring devices used in commodity preparation and storage are:

corrosion-resistant,

not affected by salt or water (galvanized metal can form salts harmful to consumers, and epoxies may contain Bisphenol A
(BPA) and Bisphenol F (BPF), Volatile Organic Compounds (VOCs)).

durable,

capable of withstanding repeated cleaning and, if necessary to prevent contamination of the food, repeated sanitizing, unless
the equipment is intended for a single use, and

free of any noxious constituent;

used only for the premises' intended purpose;

be equipped with instruments to control, indicate and record any parameters that are necessary to prevent contamination of

be accessible and, if necessary for its cleaning, sanitizing, maintenance or inspection, able to be easily disassembled;
food contact surfaces maintained in a good state of repair (smooth, free from pitting, cracks and flakes and non-absorbent);

[ )

[ )

e functioning as intended;
[ ]

the food;

[ ]

[ )

e  properly stored.

[ )

Conveyances or equipment for contaminated materials, waste or inedible materials must also be a) used only for that
purpose; b) identified as being reserved for that purpose.

1) The ‘Responsible person’ ensures that materials for equipment, utensils and containers are approved using the

following:

Select materials 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

Select NSF List and/or

Have on file a ‘Letter of Acceptance’ (LOA) previously provided by the CFIA; and/or

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

Have on file a ‘Letter of Guarantee’ (LOG) from the supplier of the product or material.

2) Once an approval has been found:

O
O
O

O
O

the approval documentation should be put into the ‘approval folder'

The name of the item must then be added to the approved materials/utensils/containers list

Cleaning utensils and equipment must be added to the ‘List of Cleaning Equipment’ in Element 2.1-
Sanitation, Biosecurity, Biocontainment’.

The amendment must be added to the PCP amendment table (signed and dated)

A new list should be given to all plant foremen (make sure it’s in the plant). Old lists should be destroyed.

Only materials/utensils/containers on the “approved list” may be used.
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Company Name:

Equipment design and maintenance (Element 4.1)- Monitoring 1

Monitor What: How: Frequency (how frequentiyit | Record:
(responsible monitoring equipment) is checked to ensure training
completed):
Equipment Follow the points on 1) prior to the fishing Pre-Season
design and the 'Pre-Season season Equipment

maintenance

Inspection Form'

Inspection Form- in
Pre Season Log

How to Monitor:

The Monitor, prior to the start of the fishing season, will complete the ‘Pre-season Equipment Inspection Form’.
Describe any deficiencies or repairs needed on the Form.
Form is signed and dated when the inspections take place.

When deficiencies are noted:

Write item and anticipated repair date on the Maintenance/Repair Table (located at the end of the Pre-Season Log).

To ensure compliance, reference the CFIA websites- ‘Preventive Controls for Food Businesses’ and ‘Maintenance and
Operation of a Vessel’. If it is routine maintenance there is no need to complete a corrective action. If it is a significant
repair or problem, complete corrective action procedures (Appendix 1).

The actual date of repair is to be written on the Maintenance/Repair Table and initialed by the Maintenance Technician.

Equipment design and maintenance (Element 4.1)- Verification i

Verifier What: How: Frequency (howfrequentyit | Record:
(responsible monitoring equipment) is checked to ensure training
completed):
Equipment Follow the points on 1) prior to the fishing Pre-Season
design and the 'Pre-Season season Equipment

maintenance

Inspection Form'

Inspection Form- in
Pre Season Log

How to Verify:

The verifier, prior to the start of the fishing season:
. Reviews the ‘Pre-Season Equipment Inspection From’ to ensure that all elements are completed.

(see Appendix 1).

Reviews the Maintenance/Repair Table to ensure that identified items have been repaired (initial and date the form)
Observes the equipment and utensils to ensure they are approved

Observes for defects and damage

appropriate storage of containers and utensils
The verifier signs and dates the_‘Pre-Season Equipment Inspection From’ and indicates if ‘corrective actions’ were needed
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Company Name:

Equipment Calibration- (Element 4.1)- Control Measures

Element 4.1: Equipment Calibration SFCR53 g |
Responsible Person What: How: Frequency whento | Record
(who is responsible for apply control measures)
calibration):
Ensuring equipment Following calibration Prior to the start 1) Pre-Season Log-
is properly procedures below of the season & Calibration Inspection
calibrated weekly for hand Form & 2) During
held thermometers Season Log- Calibration

The conveyances or equipment you use to manufacture, prepare, store, package or label food
or slaughter food animals must be, maintained and, if necessary, calibrated:

To ensure measuring equipment is properly calibrated:

1. Keep an up to date list is kept of all equipment, utensils, containers, controlling or measuring
devices and instruments requiring calibration (use the pre-season ‘Calibration Inspection
Form’ in the ‘Pre-Season Log’)

2. Calibrate according to the manufacturer's instructions- keep the instructions on file;

3. ina manner that does not present a risk of contamination of the food

4. appropriate actions are taken when calibration issues are identified

e Calibrations should:
= Be done by a qualified employee or a service contractor
= not done in the same room and at the same time as food preparation
= be done at a frequency that ensures accuracy.
= have results recorded in the calibration log (at the end of the During-Season Log)

Hand Held Thermometers
- calibrated as per manufacturers instructions (SFCR 53 (g)) or

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

1) Ice bath method:

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

Slowly add very cold water to about one half inch (1 centimeter) below the top of the ice.
If the ice floats up off the very bottom pour off any excess water.

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

Test the thermometer accuracy:

gk wnNPR
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http://www.inspection.gc.ca/food/sfcr/toolkit-for-businesses/glossary-of-key-terms/eng/1430250286859/1430250287405#a33
http://www.inspection.gc.ca/food/sfcr/toolkit-for-businesses/glossary-of-key-terms/eng/1430250286859/1430250287405#a107
http://www.inspection.gc.ca/food/sfcr/toolkit-for-businesses/glossary-of-key-terms/eng/1430250286859/1430250287405#a129
http://www.inspection.gc.ca/food/sfcr/toolkit-for-businesses/glossary-of-key-terms/eng/1430250286859/1430250287405#a117
http://www.inspection.gc.ca/food/sfcr/toolkit-for-businesses/glossary-of-key-terms/eng/1430250286859/1430250287405#a101
http://www.inspection.gc.ca/food/sfcr/toolkit-for-businesses/glossary-of-key-terms/eng/1430250286859/1430250287405#a80
http://www.inspection.gc.ca/food/sfcr/toolkit-for-businesses/glossary-of-key-terms/eng/1430250286859/1430250287405#a82
http://www.inspection.gc.ca/food/sfcr/toolkit-for-businesses/glossary-of-key-terms/eng/1430250286859/1430250287405#a65

Company Name:

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

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

2) Hold your infrared thermometer so that the lens or opening is directly above and
perpendicular to the surface of the ice bath

3) 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.

4) 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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Company Name:

Equipment Calibration- (Element 4.1)- Monitoring

Monitor (who): What: How: Frequency: Record
equipment 1) Follow prompts on 1) Prior to the start of || 1) Pre-Season Log-
calibration the 'Pre-Season- the season & Calibration Inspection
Calibration Inspection 2) weekly for probe Form &
Form' thermometers 2) During Season Log-
2) Ice bath for hand Colibvntine | an
held thermometers

How to Monitor

Prior to the Start of the Season, on the ‘Pre-Season Calibration Inspection Form’:
1. Listall list all equipment, utensils, containers, controlling or measuring devices and instruments
requiring calibration
Ensure that equipment is calibrated according to manufacturer’s instructions
If completed by a 3" party technician, keep the report on file
Record the calibration procedures on the form
Indicate if any maintenance is needed on the Maintenance/Repair table or initiate corrective actions
Sign and date the form

Sk~ wn

During the Season-_Ensure that the hand held thermometers are accurate (weekly)
1. Follow the calibration procedures (see Control Measures- included on the calibration log)
2. Record the results in the calibration log
3. Initiate corrective actions if needed
4. Initial and date the calibration log

Equipment Calibration- (Element 4.1)- Verification

Verifier (who): What: How: Frequency: Record
Completion of 1) Reviewthe 'Pre- 1) Prior to the start 1) Pre-Season Log-
equipment Season- Calibration of the season & Calibration Inspection
calibration Inspection Form' 2) monthly for Form &
2) Reviewthe probe thermometers || 2) During Season Log-
Calibration Log Calibration Log

How to Verifier

Prior to the Start of the Season,

1. Review the ‘Pre-Season Calibration Inspection Form’

2. Ensure that equipment, utensils, containers, controlling or measuring devices and instruments
requiring calibration are listed

3. Ensure that calibration results recorded

4. Ensure that repairs (on the Maintenance/Repair table are complete) and/or corrective actions that
arose from monitoring are completed

5. Initiate corrective actions if needed

6. Sign and date the form

During the Season-_Ensure that the calibrations of hand held thermometers are completed (monthly)
1. Review the results in the calibration log
2. Initiate corrective actions if needed
3. Initial and date the calibration log
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