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1. Purpose: 
To ensure that room temperatures are appropriate for product storage and processing.
2. Who: 
Trained workers
3. Frequency: 
[bookmark: _Hlk225513156]Three times daily, at regular intervals throughout the day (e.g., morning, midday, and end of shift).
4. Materials and Equipment
Calibrated thermometer (probe or infrared) or installed calibrated temperature monitoring device
5. Procedure:
· Obtain the Storage Temperature Monitoring Record. Fill out the date.
· For each temperature-controlled room or area, read the temperature and record it on the Storage Temperature Monitoring Record along with the time of temperature check
· For units with installed temperature gauges, read and record the displayed temperature for the room from the temperature gauge.
· For units without installed gauges, go inside the temperature-controlled room and use a calibrated thermometer (probe or infrared). Turn on the thermometer, allow 30 seconds for the thermometer to stabilize and record the reading. 
· Rooms to be monitored and their acceptable temperatures are as follows:
· Chilling Cooler: 4°C (40°F) or less
· Ageing Cooler: 4°C (40°F) or less
· Finished Product Cooler: 4°C (40°F) or less
· Freezer: -18°C (0°F) or less
· Processing Floor (if refrigerated): 10°C (50°F) or less
· If any temperature is above the required limit, follow the Deviation and Corrective Actions procedure described below. Record deviation and corrective actions taken, if any, then, the monitor will add their initials to the record.
6. Deviation and Corrective Action Procedures:
If temperatures are above 4°C (40°F) in coolers or above -18°C (0°F) in freezers, notify the operator or designated supervisor and check product temperatures to determine whether they are acceptable before deciding on corrective action.
Possible corrective actions include:
· Moving product into functioning coolers/freezers;
· Spacing product further apart to allow more airflow;
· Adjusting cooler/freezer temperature settings; and
· Repairing refrigeration equipment.
Continue to monitor temperatures after completing corrective actions. If the temperature of a cooler or freezer remains above the required limit for more than four continuous hours, all products will be transferred to an acceptable storage facility.
If the temperature of a refrigerated processing area exceeds 10°C (50°F), check the internal temperature of any exposed product to ensure it does not exceed 4°C (40°F). If the product temperature exceeds 4°C, return it to a refrigerated area immediately.
Record all deviations and corrective actions taken on the Storage Temperature Monitoring Record.
7. Verification procedures:
Record verification will be done every day of monitoring the temperature-controlled rooms. The verifier (operator or designate) will review and sign off the Storage Temperature Monitoring Record for each day of monitoring.
On-site verification is required at least once a month. The operator or designate observes the monitor taking and recording temperatures 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 Storage Temperature Monitoring Record and maintained.
8. Records:
· Storage Temperature Monitoring Record

9. 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 no., description of change and the personnel involved.

9.1 Revision/ Review Log:
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