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Instructions to Companies
This document is a high level ‘standard’ type document.  It describes the requirements for food safety for breweries and closely follows the CFIA Food Safety Enhancement Program (FSEP).  

Other guidance documents that were created to be used along with this BAC- Generic Pre-requisite Programs model are:

· BAC – Pre-requisite Programs Workbook

· BAC – HACCP Plan Glossary 

After implementation of the Pre-requisite programs, the following documents may then be used to implement a HACCP program:

· BAC – Generic HACCP Plan
· BAC – HACCP Plan Workbook

· BAC – HACCP Plan Glossary 

Each company will determine the appropriate internal procedures to follow to ensure that the programs are implemented as described and are effective. 

This document is not a customized model per se.  Each brewery using this model is responsible for producing its own customized Pre-requisite programs.  

Introduction
HACCP (Hazard Analysis Critical Control Point) systems are required under proposed Health Canada’s Good Manufacturing Practices Regulations for Food.  Specifically, breweries must develop procedures to ensure products manufactured do not pose a health risk. 

The HACCP program is a world-wide recognized systematic and preventative approach that addresses biological, chemical and physical hazards through anticipation and prevention, rather than by finished production inspection.

Prior to the development and implementation of a HACCP program, establishments must have devel​oped, documented and implemented programs to control factors that may not be directly related to manufacturing controls but support the HACCP plans and the Good Manufacturing Practices (GMP). These programs are called Pre-requisite Programs.  These are discussed in the next section.  

This document is a working guide to preparing customized HACCP Pre-requisite programs for brewers, as an aid to consistent compliance and inspection by the Canadian Food Inspection Agency (CFIA).  This document is not a customized model per se.  Each brewery using this working guide is responsible for producing its own customized model.

Implementing a HACCP program involves 12 basic steps that are discussed in another document (see the BAC – Generic HACCP Plan).  This manual discusses in general terms the requirements for pre-requisite programs.  

Pre-requisite Programs
 and HACCP
The BAC-Pre-requisite Programs follow the Food Safety Enhancement Program (FSEP) very closely.  Prior to the development and implementation of the BAC/HACCP program using the Food Safety Enhancement Program (FSEP), establishments must have devel​oped, documented and implemented Pre-requisite programs to control factors that may not be directly related to manufacturing controls but support the HACCP plans and the Good Manufacturing Practices (GMP). 

Pre-requisite programs are defined as universal steps or procedures that control the operational conditions within a brewery allowing for environmental conditions that are favourable to the production of safe beer.

When implementing HACCP in an establishment, the first step is to review existing programs to verify if all the Pre-requisite requirements are met and if all the necessary controls and documentation (e.g. program description, individual responsible and monitoring records) are in place. Pre-requisite programs are evaluated for their conformance to the requirements.  The effectiveness of the programs is monitored and the required records are properly maintained.

The intent of this section is to provide guidance to plant management to assist in the evaluation of existing Pre-requisite programs and/ or in the development of new programs. The criteria that are to be met in each of the Pre-requisite program areas are outlined.

FSEP Pre-requisite programs are the foundation of the HACCP plans and must be adequate and effective. If any portion of a Pre-requisite program is not ade​quately controlled, then additional critical control points may have to be identi​fied, monitored and maintained under the HACCP plans.

The six FSEP Pre-requisite programs include:

1.
Premises
· Outside Property

· Building

· Sanitary Facilities

· Water, Steam/Ice Quality Program

2.
Transportation, Receiving and Storage
· Carriers for Ingredients and Products

· Temperature Control

· Receiving and Storage of Incoming Materials, Non‑Food Chemicals and Finished Product
3.
Equipment
· General Equipment Design

· Equipment Installation

· Equipment Maintenance and Calibration

4.
Personnel
· Training

· Hygiene and Health Requirements

5.
Sanitation and Pest Control
· Sanitation Program

· Pest Control Program

6.
Recalls
· Recall Procedures

· Distribution Records

Breakdown of the Pre-requisite Programs
The Pre-requisite Program Review Worksheet used by the Canadian Food Inspection Agency (CFIA) staff during the initial review of the Pre-requisite programs, was used as a guide when creating this document.  

The Pre-requisite Programs are broken-down as follows: 

	A
A 1
A 1.1
A 1.1.1
	Program
Element
Sub-Element
Bullet


The assessment of the Pre-requisite program is done at the Sub-Element level. This document has been developed so that:

1) Each Element is introduced and the purpose described
2) Each Sub-element is then described;

a. The Requirements for each Sub-Element are defined, broken down to the bullet points 

b. The associated Activities for each Sub-Element are then described

3) Specific aspects of each Element are described:

a. Responsibility for activities related to that Element
b. Frequency of activities is recommended

c. Typical associated Documentation and Records are listed

4) Specific aspects of each Program are described:

a. Typical Deviation and Corrective action activities are described

b. Verification activities are described

HACCP Working Group Members
The BAC/HACCP Working Group was established under the direction of the Product Integrity Committee of the Brewers Association of Canada.  

This Generic HACCP Plan has been developed by the Brewers Association of Canada with a Technical Committee comprised of industry members, government representatives and food safety consultants.  The BAC acknowledges the committee members for their outstanding contribution to the BAC/HACCP project.  

We also extend our appreciation and gratitude to Agriculture and Agri-Food Canada and the Canadian Food Inspection Agency for their financial and technical support of this project.
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BAC
GENERIC
PRE-REQUISITE
PROGRAMS

PRE-REQUISITE
PROGRAM

(A)
PREMISES


Pre-requisite Program – (A) Premises
	Element
	Sub-Element
	Bullets

	A1 Building Exterior
	A1.1 Outside Property and
         Building
	A1.1.1

	
	
	A1.1.2

	A2 Building Interior
	A2.1 Design, Construction
         and Maintenance
	A2.1.1

	
	
	A2.1.2

	
	
	A2.1.3

	
	
	A2.1.4

	
	
	A2.1.5

	
	
	A2.1.6

	
	
	A2.1.7

	
	
	A2.1.8

	
	
	A2.1.9

	
	A2.2 Lighting
	A2.2.1

	
	
	A2.2.2

	
	A2.3 Ventilation
	A2.3.1

	
	
	A2.3.2

	
	
	A2.3.3

	
	A2.4 Waste Disposal
	A2.4.1

	
	
	A2.4.2

	
	A2.5  By-Product Areas
	A2.5.1

	
	
	A2.5.2

	A3 Sanitary Facilities
	A3.1 Employees Facilities
	A3.1.1

	
	
	A3.1.2


Pre-requisite Program – (A) Premises (Continued)
	A4 Water, Steam, 
      Coolants and
      Compressed Gases
      Quality and Supply
	A4.1 Water, Steam, Coolants
         and Compressed Gases
	A4.1.1

	
	
	A4.1.2

	
	
	A4.1.3

	
	
	A4.1.4

	
	
	A4.1.5

	
	
	A4.1.6

	
	
	A4.1.7

	
	
	A4.1.8


(A1) Building Exterior
Purpose
The purpose of this section is to document what is done to keep the exterior building and surrounding premises in a condition that prevents the contamination of beer and material. Adherence to requirements and proper execution of activities in this section will help minimize: 

1) Hazards from external pollutants such as smoke, dust, overflow of soiled water or noxious substances produced at adjacent sites; 

2) Hazards produced on site from external sources such as dust, standing water, debris or weeds, which can result in physical or biological damage from the presence and growth of microbes, insects or rodents; and

3) Hazards that are controlled by building design, construction and maintenance to prevent entry of such potential contaminants as insects, rodents, rainwater or overflow of soiled water.

Sub-Element A1.1 - Outside Property and Building
Requirements
A1.1 

Outside Property and Building 

A1.1.1 
Building facility not located in close proximity to any environmental contaminants and the surrounding/roadways are free of debris and refuge, adequately drained and maintained to minimize environmental hazards. 

A1.1.2 
Building exterior is designed, constructed and maintained to prevent entry of contaminants and pests (e.g., no unprotected opening, air intake appropriately located and the roof, walls and foundation are maintained to prevent leakage) 

Activities
A1.1 - Outside Property and Building 

The company will assign responsibility for complying with these Requirements to an employee who will ensure that:

· Roads, yards, and parking lots are maintained in a manner that prevents dust and other potential contaminants to affect the activities of the facility;
· Stored equipment, litter, waste, weeds, and tall grass are not within the perimeter of the building;
· External drainage is maintained to prevent pooling of water;
· Design and maintenance standards have been applied to ensure that material used and ongoing maintenance and inspection of exterior does not allow contamination and entry of pests;
· The roof is suitably designed and maintained to prevent leaks and unsanitary conditions; and
· The roof exhaust system and ventilation openings are adequately screened to prevent pest entry.

(A1) Building Exterior
Responsibility
The responsibility for ensuring the requirements of this section are met is usually assigned to the:

· Maintenance Supervisor, Engineering Supervisor, Shipping/Receiving Supervisor.
Frequency
Checks to ensure outside property and building comply with the requirements in this section are typically conducted at a minimum:

· Monthly.
Documentation and Records
Typical documents and records used and maintained may include, but are not limited to the following:

· Outside Property and Building Exterior Checklist;
· External Company Contract (stating procedures, terms, conditions etc.) where applicable;
· Service Reports;
· Corrective Action and Verification Records;
· Internal SOPs/Work Instructions.
(A2) Building Interior
Purpose
The purpose of this section is to document what is done to keep the building interior in a way that prevents conditions, which may result in the contamination of beer, or material.  Adherence to requirements and proper execution of activities in this section will help prevent:

· Hazards from contaminated hands  because hand-wash stations are inadequate or absent;

· Hazards from contaminated floors, walls ceilings because they are not designed, installed in such a way as to be adequately be cleaned and maintained; 

· Hazards from use of building materials inappropriate for  activities that may contaminate or inadequately protect  product, or material;

· Hazards from contaminated standing water because of inadequate floor slope or drainage; 

· Hazards from inadequate overhead structure design, installation, or maintenance that results in contamination of equipment, product or packaging;  

· Hazards from building openings such as doors and windows that fail to adequately prevent entry of possible contaminants such as pests or cannot be cleaned; 

· Hazards caused because the flow of people, materials, products, air, water in the building results in a potential for product and/or material contamination; 

· Hazards from inadequate lighting equipment that can be a potential source of glass contamination of  product, material and equipment; 

· Hazards resulting from contaminated condensing water or dust or airborne contaminants that can be controlled by proper ventilation; and 

· Hazards from the improper handling, storage or disposal of garbage and other solid wastes.

These requirements are to be applied to those areas of the facility where there is risk of hazards from the building interior causing contamination of beer, product contact surfaces, equipment, raw material and processing material.

Sub-Element A2.1 - Design, Construction and Maintenance
A2.1

Design, Construction and Maintenance 
A2.1.1
Where required/appropriate, areas of the establishment are provided with an adequate number of conveniently located hand washing stations with trapped waste pipes to drains. 

A2.1.2
Floors, walls, ceilings constructed of material that is durable, impervious, smooth, cleanable, and suitable for the production conditions in the area and where appropriate joints are sealed and angles are coved to prevent contamination and facilitate cleaning.  

A2.1.3
Floors, walls and ceilings composed of materials that are listed in the "Reference Listing of Accepted Construction Materials. Packing Materials and Non-Food Chemicals Products", published by the Canadian Food Inspection Agency or the brewery has a "letter of no objection" from Health Canada and will not result in the contamination of the environment or product. 

A2.1.4
Floors sufficiently sloped to permit liquids to drain to trapped outlets. 

A2.1.5
Ceilings, overhead structures, stairs, and elevators designed, constructed and maintained to prevent contamination. 

A2.1.6
Windows sealed or equipped with close fitting screens and where there is likelihood of breakage of glass windows that could result in the contamination of beer, the windows are constructed of alternative materials or are adequately protected. 

A2.1.7
Doors have smooth, non-absorbent surfaces and are close fitting and self closing where appropriate. 

A2.1.8
Building and facilities are designed to facilitate hygienic operations by means of a regulated flow in the process from the arrival of the raw material at the premises to the final product. The traffic pattern of employees, product flow and equipment prevents contamination of beer through physical or operational separation. Blueprints and/or process flow diagrams are available. 

Activities
A2.1 - Design, Construction, and Maintenance 

The company will assign responsibility for complying with these Requirements to an employee who will ensure that:

· There are adequate numbers of  hand-wash stations and sanitizers appropriate to the number of staff and are of appropriate construction;
· Floor, walls, ceilings, doors and windows are in good condition and are made of the appropriate material in accordance with the CFIA requirements;
· Floors, walls and ceilings are appropriately designed to prevent contamination of product, packaging and raw material;
· Windows and doors are screened or appropriately sealed.  Where glass is present it is adequately protected;
· Blueprints are accurate and up-to-date.
Sub-Element A2.2 - Lighting

Requirements
A2.2
Lighting 
A2.2.1
Lighting is appropriate such that the intended production or inspection activity can be effectively conducted, does not alter colour and meets the respective commodity standards. 

A2.2.2 
Light bulbs and fixtures located in areas where there is exposed product or packaging materials are of a safety type or are protected to prevent contamination of beer in case of breakage. 

Activities
A2.2 - Lighting
· Lighting is adequate to perform specific job functions in all areas and is monitored for adequacy.

· Beer and material safety or quality inspection points have adequate lighting (see below) so that employees can observe possible contamination or damage.

· 550 lux (50 foot candles) at inspection points. 

· 220 lux (20 foot candles) in work rooms. 

· 110 lux (10 foot candles) in other areas.

· Lighting is inspected and maintained in a manner that prevents breakage and contamination of products and materials.
Please see the BAC Glass Control Policy document – BAC/HACCP Plan Glossary

Sub-Element A2.3 - Ventilation

Requirements 
A2.3
Ventilation
A2.3.1
Ventilation provides sufficient air exchange to prevent unacceptable accumulations of steam, condensation or dust and to remove contaminated air. Filters are cleaned or replaced as appropriate. 

A2.3.2
In microbiologically sensitive areas positive (filtered) air pressure is maintained (e.g. aseptic filling). 

A2.3.3
Where required, air used as a processing technique (e.g. pneumatic conveying, air agitation, air blows, air dryer, etc.) is appropriately sourced and treated (air intakes, filters, compressors), to reduce any source of contamination. 

Activities
A2.3 - Ventilation 
The company will assign responsibility for complying with these Requirements to an employee who will ensure that:

· The air exhaust system is designed and maintained to prevent unacceptable accumulation of dust and condensation;
· Filters used in the ventilation system are part of the preventative maintenance program;
· The environmental sampling program validates the adequacy of the whole ventilation system.  

Sub-Element A2.4 - Waste Disposal

Requirements
A2.4 
Waste disposal 
A2.4.1 
Establishments are designed and constructed so that there is no cross-connection between the sewage system and any other waste effluent system in the establishment and they do not pass directly over or through production areas unless they are controlled to prevent contamination. These systems are equipped with appropriate traps and vents. 

A2.4.2 
Adequate facilities, equipment and containers that are clearly identified, leak proof and, where appropriate, covered, are provided and maintained for the storage of waste and inedible material prior to removal from the establishment. Waste is removed and facilities and containers are cleaned and sanitized at an appropriate frequency to minimize contamination. 

Activities
A2.4 - Waste Disposal 

The company will assign responsibility for complying with these Requirements to an employee who will ensure that:

· Blueprints show that there are no cross-connections between sewage system and any other waste effluent system and comply with the requirements of A2.4.1, are up to date and accurate; and
· Waste containers in all parts of the facility are:  (1) labelled to prevent cross contamination or hazards, (2) maintained, emptied, and cleaned at appropriate intervals.
Sub-Element A2.5 – By-Products – Spent Grains and Yeast Waste for Animal Feed

Requirements
A2.5 
By-Products
A2.5.1
Activities for cleaning and sanitizing of equipment used for by-product are kept separate from similar activities for equipment used for raw material, in-process, packaging material and finished product.  Where possible, a separate area is provided for the cleaning and sanitizing of equipment used for by-products. 

A2.5.2 
By-product handling is designed to ensure no cross contamination of beer, raw material, in-process and packaging material. 

Activities
A2.5 - By-Product 
The company will assign responsibility for complying with these Requirements to an employee who will ensure that:

· By-Products are kept separate;
· There is no source of cross-contamination from By-Product.
(A2) Building Interior 
Responsibility
The responsibility for ensuring the requirements of this section are met is usually assigned to the:

· Operations Supervisor, Building Maintenance Supervisor.
Frequency
Checks to ensure building interior comply with the requirements in this section are typically conducted at a minimum:

· Monthly.
Documentation and Records
Typical documents and records used and maintained may include, but are not limited to the following:

· Building Interior Checklist;
· Corrective Action and Verification Records;
· Internal SOPs/Work Instructions;
· Blueprint.
(A3) Sanitary Facilities
Purpose
The purpose of this section is to document the management of sanitary facilities in a way that prevents conditions, which may result in the contamination of product or material.  Adherence to requirements and proper execution of activities in this section will help establish the proper number, design, and location of sanitary facilities.  These requirements will also assist in the maintenance and monitoring of product and material safety.  Hazards from inadequate design, installation, and maintenance of cleaning facilities (Facilities include cleaning rooms, cleaning equipment and cleaning utensils) will be minimized.

Sub-Element A3.1 - Employees Facilities 

Requirements
A3.1 
Employees Facilities 
A3.1.1 
Washrooms have hot and cold potable running water, soap dispensers, soap, sanitary hand drying equipment or supplies and a cleanable waste receptacle. Hand washing notices are posted in appropriate areas. 

A3.1.2 
As required, washrooms, lunchrooms and change rooms are provided with adequate floor drainage, ventilation and are maintained in a manner to prevent contamination. They are separated from and do not open directly into processing areas. 

Activities
A3.1 - Employees Facilities 
The company will assign responsibility for complying with these Requirements to an employee who will ensure that:

· Washrooms, change-rooms, lunch rooms are inspected to ensure supplies are adequate and conditions do not contribute to cross contamination

Sub-Element A3.2 – General Premises Housekeeping - Cleaning and Sanitizing Tools
Requirements
A3.2 
General Premises Housekeeping - Cleaning and Sanitizing Tools
A3.2.1
Tools used for general premises housekeeping (cleaning and sanitizing)  are constructed of corrosion resistant materials capable of being easily cleaned, and are provided with potable water at temperatures appropriate for the cleaning chemicals used. They are adequately separated from product storage, processing and packaging areas to prevent contamination. 

A3.2.2 
Where required, cleaning and sanitizing tools are designed for its intended use and is properly maintained. 

Activities
A3.2 - General Premises Housekeeping - Cleaning and Sanitizing Tools
The company will assign responsibility for complying with these Requirements to an employee who will ensure that:

· The tools used for general premises housekeeping are appropriately cleaned and sanitized and are suitable for the intended function; and
· Tools are appropriately identified for intended use.
(A3) Sanitary Facilities
Responsibility
The responsibility for ensuring the requirements of this section are met is usually assigned to the:

· Brewery Supervisor, Packaging Supervisor.
Frequency
Checks to ensure sanitary facilities comply with the requirements in this section are typically conducted at a minimum:

· Monthly.
Documentation and Records
Typical documents and records used and maintained may include, but are not limited to the following:

· Building Interior Checklist;
· Housekeeping Checklist;
· Corrective Action and Verification Records;
· Internal SOPs/Work Instructions.
(A4) Water, Steam, Coolants and Compressed Gases - 
        Quality and Supply

Purpose
The purpose of this section is to document what is done to ensure that the water supply is adequate and suitable for cleaning and processing and is not contaminated with chemicals, foreign material or micro-organisms that could be a food safety hazard.  Adherence to requirements and proper execution of activities in this section will help prevent hazards from contaminated water supplies, hazards produced by improper treatment of boiler feed water with too many, too little, or inappropriate chemicals, and hazards produced from using the wrong materials for water storage tanks. 

Sub-Element A4.1 – Water, Steam, Coolants and Compressed Gases
Requirements
A4.1 
Water, Steam, Coolants and Compressed Gases
A4.1.1 
Water and steam are analyzed by the brewery at a frequency adequate to confirm its potability. Water from sources other than municipal supplies must be treated as necessary and tested to ensure potability. Water potability records include: water source sampling site, analytical results, analyst and date. Water meets the requirements of Health Canada's "Guidelines for Drinking Water Quality". 

A4.1.2
Boiler feed water and any water chemically treated, is monitored and controlled to deliver the desired concentration and to prevent contamination. Water treatment records include: method of treatment, sample site, analytical result, analyst and date. 

A4 .1.3 
There are no cross-connections between potable and non-potable water supplies. 

A4.1.4 
All hoses, taps or other similar sources of possible contamination are designed to prevent back-flow or back siphonage. 

A4.1.5 
Where filters are used they are kept effective and maintained in a sanitary manner. 
A4.1 
Water, Steam, Coolants and Compressed Gases (Continued)
A4.1.6 
The volume, temperature and pressure of the potable Water, Steam is adequate for all operational and cleanup demands.  

A4.1.7 
Where it is necessary to store water, storage facilities are adequately designed, constructed and maintained to prevent contamination, e.g., covered.   

A4.1.8 
Glycol and other heat-related coolants are monitored and maintained as appropriate for the intended purpose and have separate distribution systems which are clearly identified.   

A4.1.9 
Where required, compressed gases are used as a processing technique (e.g. carbonation) the gases are appropriately sourced and treated to reduce any source of contamination

Activities
(A4) Water, Steam, Coolants and Compressed Gases
The company will assign responsibility for complying with these Requirements to an employee who will ensure that:

· Water samples are analyzed at least once a year to verify that the water meets Health Canada’s “Guidelines for Drinking Water Quality” guidelines and the water analysis certificate is from an approved source. (See Appendix ).  Additionally, at appropriate frequencies microbiological and chemical tests should be completed on process water;
· All boiler feed water and water treatment chemicals are food grade approved and documented as such;
· Treatment documentation includes testing results, amounts used, and when they were used;
· No cross connections between potable and non-potable water supplies;
· Back flow devices are also installed and maintained at appropriate water entry points to the process; and
· Water filters are installed and maintained for process water that comes into contact with the product or material.

(A4) Water, Steam, Coolants and Compressed Gases (Continued)
· Water volume, temperature, and pressure are monitored and maintained at appropriate levels to meet all facility activities and sanitary needs;
· Water storage containers have an enclosed top and are properly cleaned and identified as such;
· Glycol and other heat-related coolants is appropriately treated and stored prior to reentry into the system;
· Compressed gases, where used, is properly filtered when used on beer or product contact surfaces. 
(A4) Water, Steam, Coolants and Compressed Gases - Quality and Supply
Responsibility
The responsibility for ensuring the requirements of this section are met is usually assigned to the:

· Chief Engineer, Brewing Manager, QA Personnel, Powerhouse Manager.
Frequency
Checks to ensure water/ steam/ coolant /compressed gas quality and supply comply with the requirements in this section are typically conducted daily, weekly or monthly, as required by the type of  material being monitored. 

Documentation and Records
Typical documents and records used and maintained may include, but are not limited to the following:
· Water Quality Testing (lab test) Results;
· Water Treatment Records;
· City Water Testing Certificate;
· Backflow Preventer Test Certificate (annual);
· Boiler Chemical Testing Results;
· Coolant and Compressed Gases Records.
(A4) Water, Steam, Coolants and Compressed Gases - Quality and Supply
Documentation and Records (Continued)
· List of approved Chemicals used;
· Treatment Chemical use Records;
· Blueprint of Water Lines;
· Corrective Action and Verification Records;
· Internal SOPs/Work Instructions.
Pre-requisite Program – (A) Premises
Deviation and Corrective Action
If a deviation is identified during inspection, it should be:
· Reported to appropriate person;
· Resolved in a timely manner (prior to the next scheduled inspection unless otherwise determined);
· Properly documented.
Verification
On a pre-established frequency a designated individual will verify that:
· Checks were completed according to procedure; and
· Corrective actions were completed and documented.
Verification is conducted by an individual other than the person(s) who completed the activity being verified (example the Department Manager, HACCP/ QA Coordinator).

Verification is signed and dated by the individual completing the verification.  
Note: 
In this document the “Deviations and Corrective Actions” and “Verification” activities have been placed at the end of each Pre-requisite Program. However, when documenting the procedures relating to each Program Element and Sub-Element, the specific Deviations and Corrective Actions and Verification activities may be placed at the end of each procedure, as is appropriate to your company’s needs.

PRE-REQUISITE
PROGRAM

(B)
TRANSPORTATION, RECEIVING
AND STORAGE

Program – (B) Transportation, Receiving and Storage
	Element
	Sub-Element
	Bullets

	B1 Transportation and
      Receiving 
	B1.1 Carriers of Ingredients
         and Products
	B1.1.1

	
	
	B1.1.2

	
	
	B1.1.3

	
	B1.2 Temperature Control
	B1.2.1

	
	
	B1.2.2

	B2 Storage
	B2.1 Incoming Material Storage
	B2.1.1

	
	
	B2.1.2

	
	B2.2 Non-Food Chemicals
         Receiving and Storage
	B2.2.1

	
	
	B2.2.2

	
	
	B2.2.3

	
	
	B2.2.4

	
	B2.3 Finished Product Storage
	B2.3.1

	
	
	B2.3.2


(B1) Transportation and Receiving
Purpose
The purpose of this section is to document what is done to keep inbound and outbound product, and materials in a condition that prevents contamination or compromises consumer and employee safety. Adherence to requirements and proper execution of activities in this section will help prevent hazards from unclean vehicles or vehicles carrying materials that are incompatible with or could cause contamination of product, and material. Product deterioration caused by improper temperature control during transportation can also be prevented 

Sub-Element - B1.1 - Carriers of Ingredients and Products
Requirements 
B1.1 
Carriers of Ingredients and Products

B1.1.1 
The brewery verifies that carriers are suitable for the transportation of ingredients and product. For example:
                1)
Carriers/bulks tanks are inspected on receipt and prior to loading to ensure they are free from contamination and suitable for the transportation of ingredients and product: (i.e designed to permit complete drainage and constructed of materials suitable for ingredients and product contact where appropriate).
                2)
The brewery has a program in place to demonstrate the adequacy of cleaning and sanitizing (e.g., for bulk carriers a written cleaning and sanitizing procedure is available). 

B1.1.2 
Carriers are loaded, arranged and unloaded in a manner that prevents damage and contamination of the ingredients, product and packaging materials. 

B1.1.3 
Incoming materials (raw material, non-food, product packaging) are received in an area separate from processing area. 

Activities 
B1.1 - Carriers of Ingredients and Products
The company will assign responsibility for complying with these Requirements to an employee who will ensure that:

· All inbound and outbound trucks are inspected to ensure they are free from contamination and suitable for transportation of product and material; 

· Incoming bulk tankers are inspected for seals;  

· External silos and/ or tanks are secured (fitted with locking device);
· Ensure that letters of guarantee or certificates of analysis are received when required;
· Chemical transport is done in such a way as to minimize possible contamination. 

Sub-Element - B1.2 - Temperature Control – Temperature control is used for Quality purposes only. Not applicable to safety of beer.

Responsibility
The responsibility for ensuring the requirements of this section are met is usually assigned to the:

· Warehouse Supervisor
Frequency
Checks to ensure transportation activities comply with the requirements in this section are typically conducted at:

· Carrier and product conditions for deliveries and receivables are checked for each shipment. 

Documentation and Records
Typical documents and records used and maintained may include, but are not limited to the following:

· Vehicle Inspection Checklist (condition);
· Vehicle Cleaning Records; 

· Product Condition;
· Letters of Guarantee, Certificates of Analysis;
· Supplier Audits;
· Records of Seals or Lock;s

· Bill of Lading;
· Corrective Action and Verification Records;
· Internal SOPs/Work Instructions.
(B2) Storage 
Purpose
The purpose of this section is to document what is done to ensure that product, and material are received and stored so as to prevent contamination and that, where necessary, temperature controls are used to prevent deterioration and spoilage.  Proper completion of the requirements and activities in this section will help prevent: 

· Hazards from receipt of improper materials that are incompatible with or could cause contamination of products or packaging; 

· Hazards from improper storage of materials that may result in or could cause contamination of products or packaging; 

· Product deterioration caused by improper temperature control during storage;

· Hazards from product, packaging, or equipment contamination by incompatible or improperly stored non-food chemicals, such as cleaning chemicals, supplements, pesticides or lubricants; 

· Hazards from poor stock rotation; and 

· Hazards from improper management of defective, returned product.

Sub-Element - B2.1 - Incoming Material Storage 

Requirements 
B2.1
Incoming Material Storage 

B2.1.1
(Material requiring refrigeration - Not applicable for safety of beer) 

B2.1.2
Incoming materials and packaging materials are handled and stored in a manner to prevent damage, deterioration and/or contamination. Where appropriate, rotation is controlled. 

Activities
B2.1 - Incoming Material Storage 

The company will assign responsibility for complying with these Requirements to an employee who will ensure that:

· All product and material are identified with the date of receipt and lot number visibly labelled on the front, where possible;
· All product and materials are stored off the floor and away from the walls (recommended 5 inches off the floor and 18 inches away from the wall) to allow adequate cleaning, visual inspection;
· All product and materials are stored in a way to avoid cross contamination; and
· The First-in First-out rotation system is practiced.

Sub-Element - B2.2 - Chemicals Receiving and Storage 

Requirements 
B2.2
Chemicals Receiving and Storage 

B2.2.1
(a) Non-Food Chemicals
                 All non-food chemicals, coatings, paints, lubricants and other materials not used for product contact surfaces are listed in the "Reference Listing of Accepted Construction Materials, Packaging Materials and Non-Food Chemicals Products", published by the Canadian Food Inspection Agency or the brewery has "a letter of no objection" from Health Canada.

                 Reference: http://www.inspection.gc.ca/english/ppc/reference/cone.shtml 
B2.2.1
(b) Food-Grade (or Approved for Use) Chemicals 
                 All chemicals, water treatment chemicals, boiler treatment chemicals, chemicals for sanitation, pesticides, other materials used for product contact surfaces are food grade/approved for use in a food facility.
B2.2
Chemicals Receiving and Storage (Continued)
B2.2.2
Chemicals are received and stored in a dry, adequately ventilated area which is designated such that there is no possibility for cross contamination of product or product contact surfaces. 

B2.2.3
Where required for ongoing use in product handling areas, these chemicals are stored in a manner that prevents contamination of product, product contact surfaces, or packaging materials. 

B2.2.4
Chemicals are stored and mixed in clean, correctly labelled containers and dispensed and handled only by authorized, properly trained, personnel. 

Activities
B2.2 - Chemicals Receiving and Storage 

The company will assign responsibility for complying with these Requirements to an employee who will ensure that:

· All chemicals used are approved for their intended use;
· Food and non-food chemical storage areas must be separated;
· The chemical storage area is isolated from other storage areas, monitored, provides adequate spill control and ventilation to the outside of the facility;
· Dispensing of chemicals into other containers is done in an appropriate area;
· Chemicals that are contained in pails and used on a continuous basis are properly maintained and labeled to prevent contamination of product and materials.  This includes spillage, excess use, and dirty containers; and
· All personnel handling chemicals are trained in dispensing, mixing, and handling procedures.

Sub-Element - B2.3 - Finished Product Storage
Requirements 
B2.3
Finished Product Storage 

B2.3.1
Finished product is stored, rotated and handled under conditions to prevent damage. 

B2.3.2
Recalled, defective, or suspect product (including customer returns) is clearly identified and isolated in a designated area for appropriate disposition. 

Activities
B2.3 - Finished Product Storage 

The company will assign responsibility for complying with these Requirements to an employee who will ensure that:

· Products should be stored to prevent contamination and damage; and
· All items on ‘HOLD’ or returned are identified with a label, properly segregated and appropriately disposed.

Responsibility
The responsibility for ensuring the requirements of this section are met is usually assigned to the:

· Warehouse Manager.
Frequency
Checks to ensure storage practices comply with the requirements in this section are typically conducted at a minimum:

· Monthly.
Storage temperatures and environment are checked as described in the written procedures, as required.
Documentation and Records
Typical documents and records used and maintained may include, but are not limited to the following:

· Corrective Action and Verification Records;
· Internal SOPs/Work Instructions.
Pre-requisite Program – (B) Transportation, Receiving and Storage
Deviation and Corrective Action
If a deviation is identified, it should be:
· Reported to appropriate person;
· Resolved in a timely manner (prior to the next scheduled inspection unless otherwise determined); and
· Properly documented.
Verification
On a pre-established frequency a designated individual will verify that:
· Inbound carrier checks and checks on outbound shipments are being done;
· Corrective actions were completed and documented.
Verification is conducted by an individual other than the person(s) who completed the activity being verified (example the Department Manager, HACCP/ QA Coordinator).

Verification is signed and dated by the individual completing the verification.

Note: 
In this document the “Deviations and Corrective Actions” and “Verification” activities have been placed at the end of each Pre-requisite Program.  However, when documenting the procedures relating to each Program element and sub-element, the specific Deviations and Corrective Actions and Verification activities may be placed at the end of each procedure, as is appropriate to your company’s needs.

PRE-REQUISITE
PROGRAM

(C)
EQUIPMENT
Pre-requisite Program – (C) Equipment
	Element
	Sub-Element
	Bullets

	C1 General Equipment
	C1.1 Design and Installation
	C1.1.1

	
	
	C1.1.2

	
	
	C1.1.3

	
	C1.2 Equipment Maintenance and
         Calibration
	C1.2.1

	
	
	C1.2.2


(C1) General Equipment
Purpose
The purpose of this section is to document what is done to keep the equipment in a condition that minimizes the risk of product or material safety hazards.  Adherence to requirements and proper execution of activities in this section will help minimize: 

· Hazards from equipment that is designed or installed in such a way that it may cause a product or material safety hazard; 

· Hazards from equipment that generates dust, fumes or vapours that need to be vented from the facility; and 

· Hazards produced by malfunctioning equipment including instrumentation, controls or measuring devices whose failure can result in product or material safety hazards.

Sub-Element - C1.1 - Design and Installation 

Requirements 
C1.1
Design and Installation 

C1.1.1
Equipment and/or utensils are designed, constructed and installed:
-   to ensure they are capable of delivering the requirements of
    the process; 
-   to be accessible for cleaning, sanitizing, maintenance and
    inspection;
-   to prevent contamination of the product during operations;
-   to permit proper drainage and where appropriate, are directed
    to drains; and
-   to ensure that all product contact surfaces are smooth, non
    corrosive, non absorbent, non toxic, free from pitting, cracks
    and crevices. 

C1.1.2
Where necessary, equipment is exhausted to the outside to prevent excessive condensation. 

C1.1.3
Equipment and tools used to handle By-product material are not used to handle beer, ingredients, in-process and packaging material and are clearly identified. 

Activities
C1.1 - Design and Installation 

The company will assign responsibility for complying with these Requirements to an employee who will ensure that:

· The design and installation of equipment comply with the current Requirements prescribed for the brewing industry (C1.1 above). Refer to the 3A Dairy Standard for Sanitary Design for examples; and
· Tools and containers which are used for edibles and those used for waste are clearly identified.
Sub-Element - C1.2 - Equipment Maintenance and Calibration 

Requirements 
C1.2
Equipment Maintenance and Calibration 

C1.2.1
The establishment has an effective preventive maintenance program to ensure that equipment that may impact on product safety, functions as intended and that no potential physical or chemical hazards result.
                This includes:
-   A list of equipment requiring regular maintenance
-   The maintenance procedures and frequencies, (e.g., Equipment
     inspection, adjustment and parts' replacements are based on the
     equipment manufacturer's manual or equivalent, or are based on
     operating conditions that could affect the condition of the
     equipment)
-    Reason for activity. 

C1.2.2
The establishment has an effective calibration program for equipment monitoring and/or controlling devices that may impact on product safety. 

Activities
C1.2 - Equipment Maintenance and Calibration 

The company will assign responsibility for complying with these Requirements to an employee who will ensure that:

· There is a preventative maintenance program that is implemented in order to ensure that all equipment related to product safety is in good repair and does not pose a product safety risk; and
· There is a calibration program that is implemented in order to ensure that all equipment (including lab equipment) related to product safety is properly calibrated and does not pose a product safety risk.
(C1) General Equipment
Responsibility
The responsibility for ensuring the requirements of this section are met is usually assigned to the:

· Plant Engineer, Maintenance Supervisor, QA Supervisor
Frequency
Checks to ensure equipment related activities comply with the requirements in this section are typically conducted at a minimum:

· Design and Installation – once per year, or whenever there is a change to the equipment;
· Preventive Maintenance – completed according to pre-determined schedule;
· Calibration – completed according to pre-determined schedule.
Documentation and Records
Typical documents and records used and maintained may include, but are not limited to the following:

· Calibration SOPs, Schedules, Reports;
· Maintenance SOPs, Schedules, Work Orders, Reports;
· External Contractors, Qualifications, Reports, Certificates;
· Corrective Action and Verification Records;
· Internal SOPs/Work Instructions.
Pre-requisite Program – (C) Equipment 
Deviation and Corrective Action
If a deviation is identified, it should be:
· Reported to appropriate person; 
· Resolved in a timely manner (prior to the next scheduled inspection unless otherwise determined); and
· Properly documented.
Verification
On a pre-established frequency a designated individual will verify that:
· The  required checks were completed according to procedure and at the designated frequency; and
· Corrective Actions were completed and documented.
Verification is conducted by an individual other than the person(s) who completed the activity being verified (example the Department Manager, HACCP/ QA Coordinator).

Verification is signed and dated by the individual completing the verification.
Note: 
In this document the “Deviations and Corrective Actions” and “Verification” activities have been placed at the end of each Pre-requisite Program.  However, when documenting the procedures relating to each Program element and sub-element, the specific Deviations and Corrective Actions and Verification activities may be placed at the end of each procedure, as is appropriate to your company’s needs.

PRE-REQUISITE
PROGRAM

(D)
PERSONNEL
Pre-requisite Program – (D) Personnel
	Element
	Sub-Element
	Bullets

	D1 Training
	D1.1 General Food Hygiene Training
	D1.1.1

	
	D1.2 Technical Training 
	D1.2.1

	
	
	D1.1.2

	
	
	D1.2.3

	
	
	D1.2.4

	D2 Health and Hygiene
	D2.1 Cleanliness and Conduct
	D2.1.1

	
	
	D2.1.2

	
	D2.2 Communicable Diseases/Injuries
	D2.2.1

	
	
	D2.2.2

	
	
	D2.2.3


(D1) Training
Purpose
The purpose of this section is to document what is done to educate and train employees about safe product and material handling and the habits and procedures required to minimize the risk of product and/or material safety hazards.  Adherence to requirements and proper execution of activities in this section will help minimize: 

· Hazards caused by personnel due to lack of knowledge or training; 

· Hazards introduced by personnel due to a failure to follow procedures; and 

· Hazards introduced from visitors coming into the facility and not following good practices.

Sub-Element D1.1 – General Food Hygiene Training 
Sub-Element D1.2 - Technical Training 

Requirements 
D1.1
General Food Hygiene Training 

D1.1.1
The brewery has a training program for employees which includes:
                -   appropriate training in personal hygiene and hygienic handling
    of product at beginning of employment; and is
-   reinforced and updated at appropriate intervals. 

D1.2
Technical Training 

D1.2.1 
Training is appropriate for the complexity of the manufacturing process and the tasks assigned, (e.g., personnel are trained to understand the importance of the critical control points for which they are responsible, the critical limits, the procedures for monitoring, the action to be taken if the limits are not met and the records to be kept). 

D1.2.2 
Personnel responsible for maintenance and calibration of equipment impacting on food safety, have been appropriately trained to perform these functions and to identify deficiencies that could affect product safety and to take the appropriate corrective action. 
D1.2
Technical Training (Continued)
D1.2.3
Personnel and supervisors responsible for the sanitation program are appropriately trained to understand the principles and methods required for effective cleaning and sanitizing. 

D1.2.4
Additional training is provided as necessary to ensure current knowledge of equipment and process technology (e.g., specific technical training, apprenticeship programs etc.). 

Activities
(D1) Training

The company will assign responsibility for complying with these Requirements to an employee who will ensure that:

· Adequate training is provided for all new employees (permanent and temporary) in personal hygiene, Good Manufacturing Practices, and product safety prior to commencing work and refresher training given at least annually;
· Job descriptions and work instructions are available for all critical job functions that impact product safety (including but not limited to maintenance, sanitation, CCP monitoring). Employees are properly trained to carry out assigned duties;
· Employee training programs are assessed for effectiveness;
· Employee training is documented and appropriately stored.
(D1) Training
Responsibility
The responsibility for ensuring the requirements of this section are met is usually assigned to the:

· HR Supervisor, Department Supervisors.
Frequency
Checks to ensure training activities comply with the requirements in this section are typically conducted at a minimum semi-annually.

· Initial training is conducted upon employment and minimum annually, and/ or as required;
· Refresher training is conducted at least once per year, and as required.
Documentation and Records
Typical documents and records used and maintained may include, but are not limited to the following:

· Job Descriptions;
· Training Records;
· Training Materials and Reference Documents;
· Corrective Action and Verification Records;
· Organization chart and Responsibilities; and
· Internal SOPs/Work Instructions.
(D2) Health and Hygiene
Purpose

The purpose of this section is to document what is done to educate and train employees about safe product and material handling and the habits and procedures required to minimize the risk of product and/or material safety hazards.  Adherence to requirements and proper execution of activities in this section will help minimize: 

· Hazards caused by personnel due to lack of knowledge or training; 

· Hazards introduced by personnel due to a failure to follow procedures; and 

· Hazards introduced from visitors coming into the facility and not following good practices.

Sub-Element D2.1 - Cleanliness and Conduct 

Sub-Element D2.2 - Communicable Diseases/Injuries 

Requirements 
D2.1
Cleanliness and Conduct 

D2.1.1
The brewery has and enforces a policy to ensure good personal hygiene and hygienic behavior and habits to prevent contamination of product; this protocol covers hand washing/sanitizing, protective clothing, hygienic practices (e.g., no-food, gum, tobacco, jewelry, storage of personal effects) 

D2.1.2
Access of personnel and visitors is controlled to prevent contamination. The traffic pattern of employees prevents cross-contamination of the product. 

D2.2
Communicable Diseases/Injuries (For this requirement, please see Note1 on the following page)
D2.2.1
The brewery has a procedure in place to prevent contamination of product and materials by potentially communicable diseases. 
D 2.2
Communicable Diseases/Injuries(Continued)
(For this requirement, please see Note1 below)
D2.2.2
The brewery requires that employees advise management when they are suffering from a communicable disease likely to be transmitted through product. 
D2.2.3
Employees having open cuts or wounds do not handle product or product contact surfaces unless the injury is completely protected by a secure waterproof covering. (e.g., rubber gloves).

Note1:
Biological concerns in standard beer relate only to beer spoilage (Quality concerns), and not to human pathogenesis (Food Safety concerns) due to inherent beer characteristics such as sub-physiologically low pH, presence of alcohol, bactericidal hop compounds, and anaerobic (CO2-pressurized) environment. These inherent characteristics prohibit the growth of pathogenic organisms. Scientific literature is routinely monitored should any new information on this subject become available. 

Activities
D2 Health and Hygiene

The company will assign responsibility for complying with these Requirements to an employee who will ensure that:

· Employee practices are monitored to ensure they comply with personal hygiene practices as required;
· Access of personnel (including contractors and visitors) is controlled to prevent contamination;
· Personnel displaying infectious illness, open sores and wounds are not permitted to handle product or product contact surfaces. Personnel with open cuts or wounds have them adequately covered to prevent product or material contamination and are assigned to a duty that would not allow the possibility for cross contamination; and
· There is a process in place to prevent cross-contamination in case of personnel injury while handling product.
Responsibility 
The responsibility for ensuring the requirements of this section are met is usually assigned to the:

· HR Supervisor, Area or Department Supervisor.
Frequency
Checks to ensure health and hygiene practices comply with the requirements in this section are typically conducted at a minimum: 

· Semi-annually.
D2 Health and Hygiene (Continued)
Documentation and Records
Typical documents and records used and maintained may include, but are not limited to the following:

· Job Descriptions;
· Training Records;
· Training Materials and Reference Documents;
· Corrective Action and Verification Records;
· Organization Chart and Responsibilities; 
· Internal SOPs/Work Instructions.
Pre-requisite Program – (D) Personnel 
Deviation and Corrective Action
If a deviation is identified, it should be:
· Reported to appropriate person;
· Resolved in a timely manner (prior to the next scheduled inspection unless otherwise determined); and
· Properly documented.
Verification
On a pre-established frequency a designated individual will verify that:
· Hygiene policies are in place and are enforced;
· Necessary training was conducted as scheduled; and
· Corrective actions were completed and documented.
Verification is conducted by an individual other than the person(s) who completed the activity being verified (example the Department Manager, HACCP/ QA Coordinator).

Verification is signed and dated by the individual completing the verification.
Note: 
In this document the “Deviations and Corrective Actions” and “Verification” activities have been placed at the end of each Pre-requisite Program. However, when documenting the procedures relating to each Program Element and Sub-Element, the specific Deviations and Corrective Actions and Verification activities may be placed at the end of each procedure, as is appropriate to your company’s needs.

PRE-REQUISITE
PROGRAM

(E)
SANITATION AND
PEST CONTROL
Pre-requisite Program - (E) Sanitation and Pest Control
	Element
	Sub-Element
	Bullets

	E1 Sanitation
	E1.1 Sanitation Program
	E1.1.1

	
	
	E1.1.2

	
	
	E1.1.3

	E2 Pest Control Program
	E2.1 Pest Control Program
	E2.1.1


(E1) Sanitation
Purpose
The purpose of this section is to document what is done to keep equipment and premises clean and in a condition that minimizes the risk of product and material safety hazards.  Adherence to requirements and proper execution of activities in this section will help minimize hazards from unclean equipment, surroundings and from improperly cleaned equipment.
Sub-Element E1.1 - Sanitation Program 

Requirements 
E1.1
Sanitation Program 

E1.1.1
The brewery has a cleaning and sanitation program for all equipment (COP and CIP) which includes: chemicals and concentration used, time and temperature requirements, procedures for cleaning and sanitizing, disassembly and assembly instructions. 

E1.1.2
The brewery has a cleaning and sanitation program for premises, production and storage areas. Special sanitation and housekeeping procedures required during production are specified. Sanitation program is carried out in a manner that does not contaminate beer and/or packaging material during or subsequent to cleaning and sanitizing (e.g., aerosols, chemical residues). 

E1.1.3
Where required, operations begin only after sanitation requirements are met. 

Activities
E1.1 - Sanitation Program 

The company will assign responsibility for complying with these Requirements to an employee who will ensure that:

· There is a Master Cleaning and Sanitation Schedule for all equipment, premises, and storage areas;
· Detailed written descriptions of the procedures, frequencies and chemicals required, are available;
E1.1 - Sanitation Program (Continued) 

· Cleaning and Sanitation activities are inspected for adequacy (pre-operation or post-sanitation);
· Daily housekeeping procedures are practiced; and
· Validation of Cleaning and Sanitation is conducted.
(E1) Sanitation 
Responsibility 
The responsibility for ensuring the requirements of this section are met is usually assigned to the:

· Sanitation Manager/Supervisor, Brewing Supervisor. 

Frequency
Checks to ensure sanitation practices comply with the requirements in this section are typically conducted at a minimum monthly.

· Sanitation activities are completed - as per Master Sanitation Schedule;
· Routine sanitation and general good housekeeping practices are completed - as required.
Documentation and Records
Typical documents and records used and maintained may include, but are not limited to the following:

· Master Sanitation Schedule;
· Cleaning and Sanitation SOPs (including approved chemicals used);
· Post-sanitation and Pre-operational Cleaning and Sanitation checklists;
· Records of Cleaning and Sanitation Validation Studies (including allergens where applicable);
· Corrective Action and Verification Records.
· Internal SOPs/Work Instructions
(E2) Pest Control Program
Purpose

The purpose of this section is to document what is done for Pest Control in the facility.  Adherence to requirements and proper execution of activities in this section will help minimize hazards from contamination by pests and hazards produced by the incorrect uses or storage of pest control chemicals.  
Sub-Element E 2.1 - Pest Control Program 
Requirements 
E2.1
Pest Control Program 
E2.1.1
There is an effective pest control program for the premises and equipment that includes:
                -  The name of the person at the brewery assigned responsibility for pest
    control.
               -  Where applicable, the name of the pest control company or the name of the
  person contracted for the pest control program.
               -  The list of chemicals used, the concentration, the location where applied,
   method and frequency of application all used in accordance with label
   instructions.
               -  A map of pest control devices. 
Activities
E2.1 - Pest Control Program

The company will assign responsibility for complying with these Requirements to an employee who will ensure that:

· If pest control activities are conducted internally, all requirements stated below are applicable and are followed;
· Pest control activities are completed by a licensed practitioner;
E2.1 - Pest Control Program (Continued)
· Where external contractors are used – the following documents are available on file;
· A current contract;
· A company license;
· Technicians license(s);
· Insurance certificate;
· List of chemicals/pesticides used (including MSDS and copies of labels which includes dosages);
· Procedures and schedules;
· Usage log that lists: when used, where, concentration, how it was applied, and by whom;
· Map or diagram showing location of devices (bait stations, traps, etc.);
· Activity reports, records of findings and corrective actions.
(E2) Pest Control Program 
Responsibility
The responsibility for ensuring the requirements of this section are met is usually assigned to the:

· Maintenance, QA, Operations Supervisor.
Frequency
Checks to ensure the pest control program complies with the requirements in this section are typically conducted at a minimum monthly.

· Routine pest control operator visits are completed - as per schedule; and
· Non-routine pest control activities are completed - as required.
Documentation and Records
Typical documents and records used and maintained may include, but are not limited to the following:

· A current Contract;
· A company License;
· Technicians License(s);
· Insurance Certificate;
· List of Chemicals/p\Pesticides used (including MSDS and copies of labels which includes dosages);
· Procedures and Schedules;
· Usage log that lists: when used, where, concentration, how it was applied, and by whom;
· Map or diagram showing location of devices (bait stations, traps, etc.);
· Activity Reports, Records of Findings and Corrective Actions;
· Corrective Action and Verification Records;
· Internal SOPs/Work Instructions.
Pre-requisite Program – (E) Sanitation and Pest Control 
Deviation and Corrective Action
If a deviation is identified, it should be:
· Reported to appropriate person;
· Resolved in a timely manner (prior to the next scheduled inspection unless otherwise determined); and
· Properly documented.
Verification
On a pre-established frequency a designated individual will verify that:
· Necessary cleaning and sanitation was conducted as scheduled;
· Corrective Actions were completed and documented;
· Inspections of the facility and pest control devices are conducted as outlined in the contract;
· Internal audits of the facility to ensure Pest Control program is effective;
· Corrective Actions were completed and documented.
Verification is conducted by an individual other than the person(s) who completed the activity being verified (example the Department Manager, HACCP/ QA Coordinator).

Verification is signed and dated by the individual completing the verification.
Note: 
In this document the “Deviations and Corrective Actions” and “Verification” activities have been placed at the end of each Pre-requisite Program. However, when documenting the procedures relating to each Program Element and Sub-Element, the specific Deviations and Corrective Actions and Verification activities may be placed at the end of each procedure, as is appropriate to your company’s needs.  
PRE-REQUISITE
PROGRAM

(F)
RECALL

Pre-requisite Program – (F) Recall System
	Element
	Sub-Element
	Bullets

	F1 Recall System
	F1.1 Program
	F1.1.1

	
	F1.2 
	F1.2.1


(F1) Recall System
F1 Recall, Traceability, Consumer Food Safety Complaints

Purpose
The purpose of this section is to document what is done in the event product must be recalled from the distribution system. Adherence to requirements and proper execution of activities in this section will help minimize risk from possible defective harmful products that have entered the manufacturing system.  It will allow tracing and accounting for all identified defective products or ingredients in a quick and efficient manner, managing communications in the event of a recall, and assisting outside agencies by having a predetermined plan and information gathering mechanisms.  Recalls will be consistently managed when initiated by the customer or supplier.
Sub-Element F1.1 - Program 

Sub-Element F1.2- - Product Code Identification and Distribution Details
Requirements 
F1.1
Program 

F1.1.1
The establishment has an effective Product Safety recall program which will include:
               -   Tracking, analysis, actions taken and records of product complaints.
               -   The person or persons responsible (e.g., recall coordinator(s), recall
    team).
               -   The roles and responsibilities for coordination and implementation of
   a recall.
               -   Methods to identify, locate and control recalled product.
               -   A requirement to investigate other products that may be affected by
    the hazard and that should be included in the recall.
Sub-Element F1.2 - Product Code Identification and Distribution Details (Continued)
F1.1
Program (Continued)

 F1.1.1
-  Procedure for monitoring the effectiveness of the recall (e.g., 
   effectiveness check to the appropriate level of distribution specified
   in the recall notice). 
                -  Procedures to verify the capability of the program to rapidly identify
   and control a code lot of potentially affected product or ingredient 
   and reconcile the amount of product produced, in inventory and in
   distribution. Deficiencies are identified and corrected. 

F1.1.2
Immediate notification of the Canadian Food Inspection Agency in the region where the establishment is located. This notification includes the following:
                -  Amount of product produced, in inventory and distributed;
                -  Name, size, code or lot numbers of product recalled;
                -  Area of distribution of product (e.g., local, national, international);
                -  Reason for the recall.
F1.2
Product Code Identification and Distribution Details 

F1.2.1
Each primary package has permanent, legible code marks or lot numbers on the packages.
                 -  The code identifies the establishment, the day, month and year in
     which the beer was produced;
                 -  Code marks used and the exact meaning of the code are available;
                 -  Where used, secondary package codes are legible and represent
     the container code within the package. 

F1.2.2
For each lot of product, the brewery must have:
                 -  Records of customer names (‘one down’), addresses and telephone
    numbers;
                -  Records of supplier names (‘one up’), addresses and telephone
   numbers;
                 -  Records of production, inventory and distribution.

Activities
F1 Recall System 

The company will assign responsibility for complying with these Requirements to an employee who will ensure that:

· There is a written procedure that describes how a product recall is initiated and conducted.  A recall classification system may be established (See sample documents on the CFIA website http://www.inspection.gc.ca/english/fssa/recarapp/recarappe.shtml);
· The recall procedure includes:

· List of persons on the recall team.  This list includes contact phone numbers and an outline of responsibilities for all team members including alternates;
· How a recall is initiated and conducted;
· Steps which describe how product is recovered in the event of a recall;
· A full Mock Recall is performed annually which determines effectiveness of the recall procedure. It is recommended to alternate between a finished product lot and an ingredient lot when performing Mock Recalls);
· The recall procedure is kept up-to-date;
· There is a written procedure for handling consumer complaints, including tracking and analysis of complaints, actions taken and records.  Food safety complaints should be handled separately from quality and other complaints;
· There is a documented procedure to ensure that all product, ingredients, and packaging material can be traced to usage date and/or lot identification.  This procedure also contains interpretation/ explanation of the lot identification code/ process;
· All finished product that are ready to be shipped are coded with a lot number;
· Records of customer names, addresses and telephone numbers;
· Records of supplier names, addresses and telephone numbers;
· Records of production, inventory and distribution;
· Identify CFIA contacts (nationally and regionally) as required. 

(F1) Recall System (Continued)
Responsibility 
The responsibility for ensuring the requirements of this section are met is usually assigned to the:

· HACCP Coordinator, President, General Manager, Plant Manager.
Frequency
Checks to ensure recall procedures and practices comply with the requirements in this section are typically conducted at a minimum:

· Semi-annually; and
· Mock recalls are completed - as per schedule.
Documentation and Records
Typical documents and records used and maintained may include, but are not limited to the following:

· Mock Recall Report;
· Recall Procedure;
· Consumer Complaints Procedure, Records, Trend Analysis Reports;
· Corrective Action and Verification Records;
· Internal SOPs/Work Instructions.
Pre-requisite Program – (F) Recall System
Deviation and Corrective Action
If a deviation is identified, it should be:
· Reported to appropriate person;
· Resolved in a timely manner (prior to the next scheduled inspection unless otherwise determined);
· Properly documented.
Verification
On a pre-established frequency a designated individual will verify that:
· Mock Recall is completed as schedule and is effective;
· The Recall procedure (including list of names and contact information) is current;
· The procedure for Product Coding is effective and current;
· The Customer list is up-to-date;
· The Supplier list is up-to-date; and
· Corrective Actions were completed and documented.
Verification is conducted by an individual other than the person(s) who completed the activity being verified (example the Department Manager, HACCP/ QA Coordinator).

Verification is signed and dated by the individual completing the verification.
Note: 
In this document the “Deviations and Corrective Actions” and “Verification” activities have been placed at the end of each Pre-requisite Program. However, when documenting the procedures relating to each Program Element and Sub-Element, the specific Deviations and Corrective Actions and Verification activities may be placed at the end of each procedure, as is appropriate to your company’s needs.

�	Based on the Food Safety Enhancement Program (FSEP), Agriculture Canada and the Canadian Food Inspection Agency (CFIA).  
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