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1. Purpose:
To ensure that our facility is maintained in a manner that:
1. Supports all operations being carried out under sanitary conditions
2. Enables effective cleaning and sanitizing of all surfaces; and
3. Prevents the contamination of meat and meat products.
2. Who:
[bookmark: _Hlk227825301]Maintenance Supervisor/Kill Floor Supervisor/Operator
3. Frequency:
Twice a year  
4. Procedure:
(1) Retrieve the Interior Inspection Record. 
(2) Conduct the Interior Inspection in the following areas, as applicable:
• Kill floor
• Freezers and coolers
• Processing areas
• Inedible(waste) room
• Bathrooms
• Employee lunch and welfare areas
• Hallways
• Dry storage and chemical storage
• Water storage facility 
(3) Visually inspect all components of each area, including (as detailed on the Interior Inspection Record):
• Walls and ceilings
• Floors
• Doors and windows
• Lighting
• Drains
• Ventilation systems
• Hand‑washing stations
• Glass and brittle plastics 
(4) Document all observations and findings on the Interior Inspection Record.
5. Deviation and Corrective Action Procedures:
If an issue is corrected immediately, document the corrective action taken. Short‑term repairs will be assigned a completion date by the facility operator and recorded on the Interior Inspection Record, with sign‑off by the operator or their designate Supervisor upon completion. Any deviations requiring long‑term maintenance will also be noted on the Interior Inspection Record and then transferred to the Maintenance Work Order Log. These repairs will be signed off once they have been fully completed.
6. Verification Procedures:
[bookmark: _Hlk227840122]Verification of the Interior Inspection Procedure is carried out by the operator or their designated Supervisor on an annual basis.
Verification activities include:
· Review of completed Interior Inspection Records to ensure 
· all required rooms and components were inspected, 
·  that deficiencies and corrective actions were properly documented, 
· immediate, short‑term, and long‑term repairs have been assigned, completed, and signed off, and 
·  long‑term maintenance items were transferred to the Maintenance Work Order Log. 
This verification ensures that the inspection process is consistently followed, that conditions which could impact sanitation or food safety are effectively identified, and that corrective actions are addressed in a timely manner. 
The verifier may conduct physical onsite checks when needed, evaluating trends, and determining whether the procedure continues to effectively support regulatory and food‑safety requirements. All verification activities are documented on the Interior Inspection Records, with additional details recorded in the Maintenance Work Order Log.
7. Records:
Interior Inspection Record
Maintenance Work Order Log
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.
8.1 Revision/Review Log
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