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1. Purpose:
To ensure that equipment design, location and installation allow for effective cleaning, sanitizing, inspection, maintenance, calibration, prevents contamination of product, and can meet the food safety requirements.

2. Who:
Maintenance Supervisor/Kill Floor Supervisor/Operator

3. Frequency:
Each time a new or used piece of equipment is purchased or refurbished 

4. Procedure:
(1) Upon arrival of new equipment, the equipment will be placed into a designated area of the facility. The equipment will be held to identify that this piece of equipment has not yet been inspected. Also included are small utensils and tools (knives, tubs, brushes, etc). 
(2) Obtain the New Equipment Checklist.
(3) All newly purchased or refurbished equipment will be inspected against the criteria listed on the New Equipment Checklist.
(4) Record observations on the New Equipment Checklist. If a section of the Checklist does not apply to a certain piece of equipment, then N/A will be recorded next to the criteria.
(5) If there are any deviations with the equipment, record the issue on the checklist. See the Deviation and Corrective Actions section below.

5. Deviation and Corrective Action Procedures:
If any deviations are identified before purchasing a piece of equipment, they must be fully corrected prior to installation in the facility. If the deviations cannot be resolved beforehand, an alternative piece of equipment that meets all requirements must be selected.
If deviations are identified after installation, they must be documented immediately. All corrective actions taken to address these deviations must be recorded on the appropriate checklist, and the equipment may not be placed into service until all issues have been resolved and verified.

6. Verification Procedures:
The Maintenance Supervisor or designate will provide the Owner with confirmation of preventive maintenance procedures that will be performed on the equipment (e.g. Frequency of inspection. What needs to be oiled/greased, if any. What belts need to be checked, etc.). This will be added onto the “Preventive Maintenance Checks” (ex- Work Orders, Service Records).
New equipment will be added to the Sanitation Program and Records (e.g. Pre-Ops) as applicable.
Where applicable, equipment will have a trial run to monitor the adequacy of the equipment and to ensure that it is safe to use for food product.

7. Records:
New Equipment Checklist

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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