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1. Purpose:
To ensure scales used for food safety measurements are in good working order and reading accurately.
2. Who:
Operator/ Supervisor/ designated worker
3. Frequency:
Monthly 
4. Procedure:
4.1 Calibration Check for Accuracy
(1) Obtain a set of standard weights covering the full operating range of the scale, based on its capacity and the products typically weighed.
(2) Ensure the scale is level on all sides and clean. 
(3) Tare the scale to 0
(4) Place the lightest weight on the top-left corner of the scale and record the displayed value. 
(5) Repeat this step for the remaining three corners and the center, recording each measurement. 
(6) Perform Steps 2 and 3 for each standard weight, progressing from the lightest to the heaviest. 
(7) Confirm that the scale meets its required accuracy across its full measurement range (e.g., a scale reading to the nearest gram must be accurate to the nearest gram). Refer to the Owner’s Manual for the specified accuracy range. 
4.2 Calibration
(1) For scales equipped with a calibration function, follow the procedure outlined in the Owner’s Manual and document the results in the Calibration Record. OR 
(2) If the scale does not have a calibration function, arrange calibration through a qualified third-party provider and retain all associated records.
5. Deviation and Corrective Action Procedures:
If corrective action is required, follow up with supervisor for recalibration or repair and ensure the scale is removed from the production floor.
Refer to the Owner’s Manual for the accuracy range of each scale to determine the acceptable limits. Record deviations and corrective actions on the Scale Calibration Record.
6. Verification Procedures:
On a semi-annual basis, a designated Supervisor will review scale monitoring records to ensure the proper version of the record is used, records are complete and filled out as per the written procedures. 
On an annual basis, the food safety supervisor will directly observe an employee perform monitoring activities or interview the employee to ensure that the written procedures are being followed. Verification activities will be documented on the Scale Calibration Record.

7. Records:
Scale Calibration Record
8. Review:
This procedure will be reviewed annually and/ or updated whenever changes to facility operations, procedures, or processes occur that may affect its accuracy or effectiveness. It is the responsibility of the operator to ensure that all written programs reflect current practices and continue to achieve their intended food safety outcomes.
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