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1. Purpose:
To ensure the facility has an effective calibration program for thermometers to ensure food safety critical limits are being met.
2. Who:
Kill Floor Supervisor/Operator/Outside Contractor
3. Frequency:
Monthly 
4.  Procedure:
A. Hot Thermometer Calibration Check Using Boiling Water
I.  Calibration Using a Reference Thermometer
(1) Fill container with clean water
(2) Bring to the desired temperature
(3) Submerge reference thermometer into water a minimum of 2½ inches without touching the bottom or sides of the container 
(4) Place the work thermometer in the water along with the reference thermometer. Wait for at least 30 seconds or until the temperature is stable. 
(5) Compare the readings and record on the Thermometer Calibration Record.
II. Calibration Using a Reference Temperature
Example: Reference Temperature: 97.8ºC (Edmonton) 
(1) Heat water to rolling boil.
(2) Place the device to be calibrated into the water so that the sensing area is submerged (2½ inches) without touching the bottom or sides of the container.
(3) Allow temperature to stabilize.
(4) Compare the recorded temperature to the reference temperature of 97.8ºC.
(5) Record the temperatures on the Thermometer Calibration Record.
B. Cold Thermometer Calibration Check Using Ice
(1) Fill a container with crushed ice and add cold water to make ice slurry.  Mix well.
(2) Place the thermometer to be calibrated into the ice slurry so that the sensing area is submerged (2½ inches) without touching the bottom or sides of the container. Stir ice constantly to maintain temperature. 
(3) Allow temperature to stabilize.
(4) Record the temperature on Thermometer Calibration Record and initial.
C. Hot and Cold Thermometer Calibration Check Using Certified Thermometer
(1) Follow the above procedures A and B (boiling water and ice slurry). 
(2) Record both temperatures on the Thermometer Calibration Record. 

(5) Deviation and Corrective Action Procedures:
If the temperature reading of the hot thermometer differs from the reference temperature by more than +/- 1.0oC or the manufacturer’s reference range, it must be adjusted to the reference temperature.
If the cold thermometer is not reading within +/- 1.0oC of 0oC , add more crushed ice to the container.  If following the addition of more crushed ice the thermometer does not read within +/- 1.0oC of 0oC, adjust the thermometer to 0oC (32oF).
Put a new battery in and test again.
Adjust the nut on the underside of the dial thermometer to read 0oC (32oF) or 97.8 ºC.  
If adjustment is not possible, the device must be discarded, sent for calibration or a new calibrated device provided.
If the Certified Thermometer is not accurate, or if the calibration certificate has expired, it must be sent away for third-party calibration. 
Record any deviation and corrective action taken in the Corrective Actions section of the Thermometer Calibration Record.

(6) Verification Procedures:
On a semi-annual basis, a designated Supervisor will:
Review records documenting the monitoring activity 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, a designated Supervisor will:
Directly observe/ interview an employee performing monitoring activities to ensure that the written procedures are being followed
Directly observe corrective actions (where possible) taken by an employee to ensure that the written procedures are followed.
 Record verification activities will be documented on the Thermometer calibration record.
(7) Records:
Thermometer Calibration Record
Third-Party Calibration Records for Certified Thermometer (available from Certification Company)

(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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