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1. Purpose: 
To ensure that meat and meat products are stored under conditions that minimize the potential for contamination, and that all incoming materials, packaging materials, and finished products are handled and stored in a way that prevents damage, deterioration, and/or contamination.
2. Who: 
Trained workers
3. Frequency: 
[bookmark: _Hlk225513156]Whenever product is received, moved or stored
4. Procedure:
4.1 Receiving and Moving Materials to Storage
When receiving incoming materials, place them into proper storage immediately. Temperature-sensitive ingredients must be moved promptly to the appropriate refrigerated storage area. Designated storage areas include:
· Boxed meat and carcasses - Cooler
· Refrigerated ingredients - Refrigerated storage
· Dry spices and non-temperature-sensitive ingredients - Dry storage
· Packaging materials - Dry storage shelves, covered
· Sanitation chemicals - Designated chemical storage room (locked)
· Maintenance chemicals - Designated maintenance storage area

Materials are carried or moved to storage or their point of use by carts or rails. Take care to prevent contamination of materials or any product in process. Materials are placed into totes or onto shelves in a way that prevents denting or tearing of external packaging.
4.2 General Storage Requirements
· All products are to be stored off the floor.
· Chemicals are not to be stored in close proximity to food products or food contact surfaces.
· Wild game and uninspected meat is to be clearly identified (tagged as Uninspected- not for sale) and physically separated from inspected meat at all times (e.g. separate rail or cooler)
· Raw meat is to be stored separately from cooked and ready-to-eat products.
· Any damaged packaging (e.g., tears or rips in bags) must be promptly addressed to prevent spills, contamination, and/or deterioration.
· Lids and covers are to be replaced after each use. Materials in totes or containers must be kept clean and covered.
4.3 Allergen-Controlled Products
If an ingredient label indicates the presence of an allergen, the package must be identified accordingly (e.g., a label or tag indicating the allergen) and stored in the designated allergen storage area. Refer to the Allergen Handling Procedure for details.
4.4 Inventory Rotation (FIFO-First In, First Out)
· Incoming materials are placed into storage and identified to ensure older materials are used first.
· Write 'Date Received' on the container of ingredients and/or packaging materials (e.g., outer wrap or carton).
· Place newer incoming materials in storage behind previously received materials to ensure older materials are used first.
· Once a package is opened, write the 'Date Opened' on the external master package when the material goes into use.
4.5 Finished Products Labelling
· All finished products must be labelled with product date codes to ensure proper rotation and use.
· Apply a 'Packaged On' date to fresh and frozen products.
· Apply a 'Sell By' date to processed products.
4.6 Chemical Storage
Sanitation chemicals:
· Are to be stored in a designated, locked chemical storage area, accessible only to trained sanitation staff during clean-up.
· All chemicals are to be stored in a raised platform.
· All chemicals in storage must have the manufacturer's label attached.
· Workplace labels are to be applied to containers holding diluted chemical solutions for proper identification during operations.
· Labelled sanitation chemicals required for operational cleaning may be located in processing areas, kept away from food, food contact surfaces, and packaging materials. They may also be kept in accessible non-processing areas.

Maintenance chemicals:
· Are to be stored in the designated maintenance storage area.
· Ventilation must be adequate to vent fumes from the facility.
· Storage location must prevent unintentional contact with food ingredients, packaging, or food contact surfaces.
· All maintenance chemicals must have manufacturer or workplace labels attached for proper identification and usage.
· Any maintenance chemicals required in processing areas during operations must be kept away from food, food contact surfaces, and packaging materials. Such chemicals may also be kept in accessible non-processing areas.
4.7 Inedible Product Storage
Inedible products must be removed from production areas frequently and stored in designated, clearly labelled or colour-coded, leak-proof, covered bins. Inedible storage areas must not contain any edible product. Where required by facility size or operations, the inedible room must be refrigerated if inedible product is not removed within 24 hours.
4.8 Monitoring Procedure
A designated monitor performs and on-site walkthrough once a month to complete the Product Storage Checklist, covering the following areas:
· Products stored off the floor (≥15 cm) and away from walls (≥30 cm)
· Raw meat separated from cooked/ready-to-eat products
· Inspected meat physically separated from uninspected meat
· Allergen-controlled products in designated, labelled areas on lower shelving
· Opened bulk packages in sealed, labelled containers with date opened
· FIFO rotation applied, i.e. oldest product accessible and being used first
· No unlabelled product, expired product remaining in active stock, or product without date codes
· No unused equipment or discontinued ingredients stored in coolers or freezers
· Packaging materials stored covered and off the floor in designated area
· Chemicals stored in designated areas, correctly labelled, separated from food
· Coolers and freezers free of ice buildup, dust, and off-odours
· Carcasses suspended with adequate spacing, not contacting walls or racks

5. Deviation and Corrective Action Procedures:
A deviation occurs when:
· Product is found without Product is found stored under incorrect conditions (e.g., on the floor, against walls, or at incorrect temperatures).
· Product separation is not maintained (e.g., raw meat with cooked/ready-to-eat products, inspected with uninspected meat, allergen-containing products not in designated areas).
· Product is found without proper labelling, date codes, or in damaged or open packaging.
· Chemicals are found stored incorrectly or in proximity to food, packaging, or food contact surfaces.
· Product shows signs of spoilage, temperature abuse, or contamination.
When a deviation occurs:
· Quarantine the affected product by placing it in a separate area and label it 'HOLD – DO NOT USE'.
· Notify the operator or a designated supervisor immediately.
· Evaluate the product for safety and determine disposition (use, reprocess, or discard).
· Identify the root cause of the deviation and implement corrective action to prevent recurrence.
· Document all findings, actions, and dispositions.
Findings must be documented on the Product Storage Checklist, including date, monitor initials, and results. 
Record all deviations and corrective actions taken on the Product Storage Checklist.
6. Verification Procedures:
Record verification will be done every month for each ‘Product Storage Checklist’ completed. The verifier (operator or designate) will review and sign off each Product Storage Checklist completed by the monitor.

On-site verification is required at least once a quarter, i.e. once every 3 months. The operator or designate observes the monitor during the walkthrough to complete product storage checklist to confirm that the written procedures were followed. All verification findings including the date, initials, result (acceptable or unacceptable- requires follow-up), corrective action details and follow-up activities are recorded in the Product Storage Checklist and maintained.
7. Records:
· Product Storage Checklist
8. Review:
This procedure must be reviewed annually and revised in case of any changes in the procedures. Any revision or review must be recorded in the Revision/Review Log below, with the date of revision/review, version#, description of change and the personnel involved.
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