Receiving Prerequisite Program

See page 8.

Developing the Receiving
Prerequisite Program

To develop the receiving prerequisite program follow the steps
outlined below.

1.

Assemble a Team — To design an effective program you should
bring together a team of knowledgeable individuals including:

e All individuals involved in receiving meat products
e A representative from transport, e.g. trucker

e Personnel involved in storage of meat following receipt at the store

You may also wish to involve local regulatory authorities and,
if available, corporate quality assurance specialists.

Develop the Receiving Written Program — The written program
establishes the procedures and policies you will be following and
outlines the requirements for training and records of receiving
activities. As each operation is unique you may wish to customize
the example text on the next page to meet your own requirements.

Create a Receiving Log — A receiving log documents that the
requirements set out in the written program have been satisfied.

Perform a Semi-Annual Review — Following the initial completion

of the written program and associated forms it is important to
periodically review all materials to ensure they are still up-to-date and
functioning as intended. It is recommended that this review be done
on a semi-annual basis or more often if required. It is valuable to
maintain a written record of this review to assist you in the ongoing
development of your food safety system (for sample see appendix).

[ T example written program and forms can be downloaded at www.goodretailpractices.net.
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Receiving Prerequisite Program

Receiving Written Program

PROCEDURES AND POLICIES

Unloading Procedures

e Meat products will not be unloaded in the presence of, or at the same time as, cleaning
chemicals or other sources of contamination.

e Perishable meat products will be moved promptly off the loading dock into refrigerated
or frozen storage.

e Dock seals or other methods will be employed to ensure adequate temperature control
is maintained during unloading.

e Personnel performing unloading activities will be trained in the use of pallet jacks or
other equipment to prevent damage to the product.

Labeling Inspection

e All shipping containers will be inspected to ensure they have labels which provide the
common name, net quantity, name and address of the responsible party, and a list
of ingredients.

Documentation

e |nvoices, receipts, and lot coding information will be kept to permit tracking of products
should a recall be necessary. This is particularly important if products like carcasses come
without labels or if labels are removed or lots split.

Trailer Inspection

e Trailers delivering meat products will be examined to make certain they are suitable for food
delivery. Inspection will ensure that the trailer walls, ceiling and floors are clean and in
satisfactory condition and that the refrigeration unit is functioning adequately.

e [ncompatible cargo such as chemicals or other items which may contaminate food products
must not be present. If conditions are found to be unsatisfactory the trailer will not be
unloaded and the shipment will be returned to its place of origin.
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Receiving Prerequisite Program

Product Inspection

e Product will be inspected for signs of contamination, damage to packaging or indications of
temperature abuse. If totes are used to transport prepackaged meat they will be checked to
ensure that they are; clean, in good condition, and that vacuum packages are not punctured.

e Whenever possible, monitoring devices such as temperature recorders will be used
to provide information on transit conditions. A thermometer will be used to measure at least
the surface temperature of food products. If product is found to be temperature abused it
will be returned to origin or destroyed. If it is not possible to perform these activities
immediately, the product will be clearly marked and segregated to prevent its sale. Records
containing receiving inspection findings will be kept on the premises.

e |f products are placed on pallets they will be checked to ensure pallets are in satisfactory
condition and that loose boards or nails have not penetrated packaging.

Packaging Supplies Inspection

e As packaging is a food contact item it will also be inspected upon arrival to ensure that it has
not become contaminated during transport.

Approved Sources

e All suppliers will be noted on the Food and Ingredient Supplier List. All meat products must
be sourced from an establishment which has been inspected and approved by the Canadian
Food Inspection Agency (CFIA) or other regulatory agency.

Training of Personnel

All individuals performing receiving related activities will be trained by qualified personnel and
will be required to read and submit a signed copy of the Receiving Written Program at the start
of employment and following any changes to procedures and policies.

Records of Activities and Corrective Action

Activities related to the Receiving Program and any corrective action required will be recorded
on the Receiving Log by the individual designated by the supervisor each day.
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Receiving Log

The Receiving Log should be completed following
each shipment of food products and ensures that the quality and
safety of meat is not compromised during transport.

Receiving Log

ABC Retail Store - Meat Departinent

Date/lime | Source Items Received Inspection Result Initials
(Imﬁr.‘a:‘e Fresh or Fra:en) { 5=Sulisfclory, S=Unsalisfaclory )

Aug, ZEOF | _joe's Meats 20 kg Fresh Lean . Beef railer Condition = s
Produet Condition s

F e e =] el .'%g Fresh Borfe Loin Product Temperature S (#C)
Product Labeling =

Aug, 270 | ABC Méats =00 kg Fresh Beef Shovtloin Trailer Condition = s
Product Condition =

1030 B 10 kg Fresh Pork Back Ribs Product Temperature S (%)
Product 1aheling | =

Aug, DEOF | Ackns Mear 212 leg Fresh cirownd Povk Trailer Condition = s

(bmpﬁng Product Condition i

T2 A Product Termnperature = (‘.{CJ

Product Luheling =

I'railer Condition

Produet Condition

Produet Temperatre

Product Labeling

Trailer Condition

Product Condition

Produet Temperature

Product | sheling

I'railer Condirion

Product Condition

Product Temperalure

Product Lubeling

Corrective Action Taken (if “Unsatisfactory™ is indicated above)

L2:00 shipment from Acine Meat Commpangy contained prodiet which had vipped packaging.
! o ! ! =

Product was returned to supplier and refiund obtained.

Completion of Corrective Action Verified by Marie Anavews Date Augiest 27/200%

Date 4ugust 272002 Form Completed by _joe siith

Dale Sept 2/200% Form Verified by Mike Anaveaws



