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1. Purpose: 	
To ensure that the facility equipment and environment are clean and sanitary prior to operations.

2. Who:    	 
Trained worker (Monitor)

3. Frequency:    	       
Prior to the start of operations in each kill day

4. Procedure:     
1. Obtain Pre-operational Inspection Record.

2. Check the temperature of the hot water sanitizers used for knife sterilization using a calibrated probe thermometer and record it in the space provided. Sanitizers must be 82ºC (180oF) or higher.

3. Once cleaning/sanitizing procedures are finished, inspect listed items and rooms for visual cleanliness.

When doing the inspection, check for the following:
(a) Inspect all equipment and food contact surfaces for cleanliness. There must be no sign of food material or debris.
(b) Inspect all non-foods contact areas of equipment and facilities for cleanliness (i.e. undersides of equipment, ceilings, walls, doors, light covers, floors, drains, overhead rails, equipment frames, etc). These items must also be clean and free of food material or debris. 
(c) Write down the temperature of cooler/freezer in the space provided.

4. Using the Pre-operational Inspection Record, place a checkmark in the cleaned column if the item is clean. If an item is not clean, place a check in the unsatisfactory column. Record the issue in the Deviation section and record the Corrective Action Taken (i.e. re-cleaned and re-sanitized, not used, etc.).

5. Use sanitizer test strips to test the concentration of boot bath chemicals. Boot dips (footbaths) must be at least 800 ppm (if using active quaternary ammonium sanitizer). Follow instructions for mixing boot bath chemicals as specified in the Sanitation Program. 

5. Deviation and Corrective Action Procedures: 
If the hot water sanitizers are not 82ºC (180oF) or higher, adjust the temperature to obtain an acceptable temperature. Record the second temperature once adjusted. 
If sanitizers are not functioning, the Meat Inspector will be notified, and an appropriate short-term alternative will be discussed and implemented.
	
All dirty equipment will be noted as non-compliant. The cleaner or a worker will be informed of the non-compliance and that it must be re-cleaned and sanitized before use according to SSOP.

If the boot bath concentration is not at least 800 ppm, the chemicals will be adjusted to give the proper concentration, and a retest will be performed to confirm. 

All deviation and corrective actions must be recorded in the deviations and corrective actions section of the ‘Pre-operational Inspection Record’.
All corrective actions will be re-checked that they have been completed by the monitor before operations can begin.
6. Verification Procedures:
Verification is done by the operator or a trained designate (not the monitor). 
Record verification: after each pre-operational inspection.
On-site verification: once a month by the verifier through random spot checks of a room and the equipment to ensure all areas are clean. 
If the area and equipment are found clean, then the verifier needs to sign and date the verification section of the record and mark as acceptable. 
If the requirements for cleanliness are not met, then mark as unacceptable-requires follow up. This is then followed by corrective action and verification process, until the results are acceptable.

7. Record: 
Pre-operational Inspection Record

8. Review:
This procedure needs to be reviewed annually and revised in case of any changes in the procedures. Any revision or review needs to be recorded in the Revision/Review Log, with the date of revision/review, version#, description of change and the personnel involved in revision.

8.1 Revision/ Review Log:
	Version No.
	Revision Date/ Annual review date 
	Description of Change
	Revised/ Reviewed by

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	






Meat Facility Standards (MFS) Resources | Sanitation and Pest Control	2Classification: Public

Classification: Public

2
			
