· 
Transportation and Storage: 
Background Information

The Transportation and Storage Program ensures that meat and meat products entering and leaving the facility 
are transported, received, and stored under conditions that do not compromise the safety of the product. 

Section B1 of the Meat Facility Standards (MFS) 2022 describe requirements for Transportation. Section B2 is focused on receiving and storage. 

Transportation
	Meat Facility Standards (MFS) 2022 
B1.1 Food Carriers
a. Carriers are loaded, arranged, and unloaded in a manner that prevents damage to or cross-contamination of meat products.
b. Finished products are transported under conditions that prevent cross-contamination, spoilage, or damage.
B1.2 Temperature Control
Materials requiring refrigeration that are transported by carriers (e.g., both incoming materials and finished products) are maintained at a temperature of 4°C or lower until delivery is completed.



Food Carriers
“Carrier” is a transport conveyance that is owned, operated by, or contracted by the facility. The interior of the trailer must be made of smooth, non-porous, food-grade and washable materials (e.g. stainless steel) that allow for proper sanitation and are in good repair. Carriers must be inspected prior to shipment to ensure that they are clean, free from contamination and suitable for transporting meat products.
Loading and unloading practices directly affect the safety of the items inside carriers. For example, packaging materials loaded alongside chemicals in a delivery truck may become contaminated by spilled chemicals during transit. Covered or wrapped items that are unstable during transport can become unwrapped and contaminated by the vehicle floor or other sources.

Temperature Control
Carriers shipping (and receiving) refrigerated products are to be equipped with the capability of maintaining ≤4°C (40°F) throughout transport.  Refrigerated product is not to be shipped until it has reached ≤4°C and incoming product is not to be received if above 4 °C.

Frozen products are to be maintained at ≤-18°C (0°F) with no signs of thawing.  Products are not to be shipped until completely frozen, and carriers are to maintain products at frozen temperatures until they reach their destination. Frozen products are not to be received if they show evidence of thawing.

Temperature control (Shipping) records during transport help monitor the temperature and include the date of activity, product information, temperature of product and/or the carrier, deviation, corrective action, monitor initials/signature and verifier initials/signature. For refrigerated vehicles, vehicle temperature should be recorded before loading. For non-refrigerated transport, the product temperature should be recorded at loading and again at arrival.

Loading Carriers for Delivery
When products are loaded for outbound delivery, they should be packaged in totes, boxes, or approved packaging to protect them from direct contact with the vehicle floor or pallets. Prior to loading, the carrier should be inspected for cleanliness and to ensure no food-incompatible items are present Carriers should be cleaned between loads if required. A receiver signature should be obtained to confirm product condition and delivery time. For third-party carriers or customer pick-up, signed acknowledgement of receiving the product and to acknowledge safe handling responsibilities should be obtained.

Incoming Deliveries
 All incoming products requiring refrigeration should be inspected upon arrival to confirm they are in good condition and have not been contaminated during transport. See Receiving section below for more information. 

Third-Party Transportation and Customer Pick-Up
When a third party is used for transportation, or if a customer picks up product directly, custody and control of the product transfers to customer or delivery company once it is loaded. The following practices help ensure continued product protection:
· Obtaining a signature from the customer or delivery company confirming the load is being received in good condition and is acceptable to them. Include the pickup time.
· Supervising or spot checking the loading practices of the third party where possible.
· Providing safe handling instructions (e.g. Keep refrigerated, Keep frozen) with the product.

Receiving and Storage
Perishable Product Receiving and Storage
	MFS 2022
B2.1 Perishable Product Receiving and Storage
a. Incoming perishable ingredients and perishable products are moved into refrigerated storage promptly after arrival.
b. Perishable products are stored under conditions appropriate for the product. Temperature records are kept to ensure product temperatures are maintained.
c. All products (e.g., food, ingredients, packaging materials) are stored and maintained under conditions to prevent deterioration, damage, spoilage, and cross-contamination.


Receiving
The carrier should be inspected for cleanliness and evidence of pests, signs of tampering, broken seals, or damage upon arrival. If any product is found to be contaminated during unloading, it should be refused
All incoming products should be individually inspected upon arrival to confirm they are in good condition and have not been contaminated during transport. All packages must be clean and intact upon arrival. 
The temperature of incoming refrigerated or frozen products should be verified prior to unloading using devices such as thermometer or data logger and can be recorded in a “Receiving Log” along with any deviations and corrective actions. If the temperature is >4°C for refrigerated products, or >0°C for frozen products and showing signs of thawing, the product should be refused and documented. 
Goods must be received in a designated receiving area and never received directly into processing areas during production. All incoming perishable products must be moved to refrigerated storage promptly after arrival.
Industry best practice is to source all incoming food and food ingredients from suppliers that have their own food safety programs in place.

Food and Ingredient Storage
All refrigerated storage areas must be monitored to ensure appropriate temperatures are maintained. Coolers must be maintained at ≤4°C (40°F) and freezers at ≤18°C (0°F) . Small temperature fluctuations (1 - 2 °C) above the temperature maximum during brief defrost cycles are acceptable. Storage temperatures must be recorded regularly and in a frequency that demonstrates regulatory temperatures are being maintained; all deviations (including brief temperature fluctuations due to defrost cycles) and corrective actions must be documented. 
Food products must be stored in a manner that minimizes the risk of contamination; all products must be stored off the floor. Best practice is to store products away from walls, typically 15 cm (6") from the floor and 30 cm (12") from walls to allow for pest monitoring and cleaning. Raw meat must be kept separate from cooked and ready-to-eat products at all times.  Products containing allergens must be stored in clearly identified, designated areas, ideally on lower shelving to prevent spillage onto non-allergen items below.
AFirst-In, First-Out (FIFO) rotation should be used to ensure older products are used before newer stock. Products showing signs of freezer burn, ice buildup, or approaching expiry should be prioritized or discarded. Products in coolers should be checked regularly for mould, sliminess, off-colour, or unusual odour and promptly discarded.

Carcass Storage
Carcasses must be suspended in drip and ageing coolers with adequate space to allow air circulation and prevent mould growth. Carcasses must not contact walls, racking, or other surfaces. Nothing is to be stored below hanging carcasses.

Uninspected Meat and Wild Game Storage
All uninspected meat and wild game must be clearly identified and kept physically separated from inspected meat to prevent cross-contamination. Wild game carcasses must arrive eviscerated with the head and feet removed. 
At minimum, uninspected meat and wild game should have a separate rail, best practice is to store it in a separate, designated cooler. 
Uninspected wild game must be processed separately from inspected meat, at minimum on separate tables, best practice is to process at the end of the shift and after all inspected products have been processed and safely stored.
A written Uninspected Meat and Wild Game storage procedure is voluntary but can be used to detail how these products are to be handled during processing, packaging, and storage. 

Packaging Material Storage
All food-contact and non-food-contact packaging materials must be stored in designated areas, away from processing rooms and off the floor. Packaging materials must be protected (e.g. covered) in storage to minimize contamination from dust and pests.
Chemicals Receiving and Storage
	MFS 2022
B2.2 Chemicals Receiving and Storage
a. All non-food chemicals are acceptable for use in a food processing facility and for their specific purpose.
b. Chemicals are received and stored in an area and manner that does not cause cross-contamination of food, food ingredients, food contact surfaces, or packaging materials.
c. Chemicals are correctly labelled.
d. Chemicals are used in a manner that prevents cross-contamination of food, food ingredients, food contact surfaces, or packaging materials.


All non-food chemicals must be verified as approved for use in a food processing facility and for their specific purpose; an up-to-date chemical list must be maintained. Chemicals must be stored in a dedicated area away from food, food contact surfaces, and packaging materials. Pesticides should be stored separately from other chemicals in a locked area with restricted access. Chemicals must not be transported through production areas until after production is complete and/or all food products are put away.
Chemicals must be kept in their original packaging. Where chemicals are poured out or diluted, containers must be labelled with the chemical name, concentration, and date prepared. Acids and bases must be stored separately to prevent accidental mixing, which can cause deadly fumes, fire, or explosion. All chemicals must be used per manufacturer instructions and only for their approved purpose.

Inedible Products and Waste
	MFS 2022
B2.3 Inedible Products and Waste
a. Inedible products and waste are handled, stored, and removed in a manner that minimizes cross-contamination risk (e.g., no build-up in processing areas, storage, or working areas).
b. Inedible and condemned products are denatured as per regulatory requirements.


Inedible products must be removed from where carcasses and edible products are present as quickly as possible. They must be stored in designated, clearly labelled or colour-coded, leak-proof, covered bins until final disposal; no edible product may be stored in inedible areas.  
Inedible material must be removed from the processing area to the inedible room frequently enough to prevent build-up. Worker traffic between inedible and clean areas must be limited, and hygiene practices must be followed closely when re-entering edible areas. The inedible room must be ventilated and refrigerated if inedible product is not removed by the next day or within 24 hours of being placed there (MFS A2.5).
All condemned products must be denatured using an approved agent per regulatory requirements, and records of type, quantity, date, agent used, and disposal method must be maintained.
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