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1. Purpose:
To ensure water and ice meet the potability requirements of the appropriate regulatory authority.
2. Who:
[bookmark: _Hlk227825301]Maintenance Supervisor/Kill Floor Supervisor/Operator
3. Frequency:
3.1 Bacteriological Testing
A. Well Water
Bacteriological testing of well water is conducted every 30 days
B. Ice Made from the Water Supply
Testing is conducted at a minimum of once per year, with the facility documenting the specific month in which this testing will occur.
If ice result is not satisfactory, after following the deviation and corrective actions, future monthly samples will be of ice until two monthly samples in a row are acceptable. 
Testing of the water in water storage facilities will be part of the water potability testing.

4. Procedure:
4.1 Bacteriological Testing
A. Water Sampling Procedures
1. Obtain approved bottles with wide openings.
2. Keep the sample bottle closed until the moment of filling. Do not rinse the bottle or remove the powder inside.
3. Wash hands with soap and warm water; if available, wear sterile gloves.
4. Run the cold water tap at a steady flow for 2–5 minutes before sampling.
5. Remove the bottle cap carefully, avoiding contact with the rim or interior of the cap. Do not set the cap down on any surface.
6. Hold the bottle near its base and fill it to halfway between the indicated fill line and the top. Prevent overflow and avoid splashing water down the sides.
7. Replace the cap immediately and securely, without overtightening.
8. Attach the identification label from the requisition form to the bottle; unlabeled samples will not be processed.
9. Complete the requisition form.
10. Place the sample bottle and form in the provided plastic bag.
11. Refrigerate the sample in a cooler or on ice and deliver it to the laboratory as soon as possible. Samples must reach the lab within 24 hours of collection.
B. Ice Sampling Procedures
1. Obtain approved bottles with wide openings.
2. Follow the same bottle‑handling steps described for water sampling.
3. Open the sample container and allow ice cubes to fall directly into it.
4. Ensure the ice does not contact hands or the outside of the container.

5. Deviation and Corrective Action Procedures:
5.1 Bacteriological Testing
Based on microbiological analysis, water or ice samples are classified as satisfactory, doubtful, or unsatisfactory.
Satisfactory (Potable): Coliforms: Absent, E. coli: Absent
Doubtful (Non‑potable): Coliforms: Present, E. coli: Absent
Unsatisfactory (Non‑potable): Coliforms: Present E. coli: Present
Follow up sampling is performed when the (coliform) bacteriological standards are exceeded: a new set of samples will be taken and tested – the source of the sample will be sanitized first using an approved alcohol sanitizer.
If positive coliform test results are found after this second sampling, then remedial action will be taken.  This may include changing to a non-contaminated water source, trucking in potable water until an investigation to identify the source of the problem is concluded.
When and if the water source identifies a failure in the water system, water supply will be changed to a non-contaminated water source by trucking in potable water until the water is potable and safe to use.
In the event a deviation cannot be corrected immediately, or food safety has been compromised, a deviation report will be written up and the Meat and Dairy Inspection Section contacted for further direction.

6. Verification Procedures:
Verification of water sampling procedures are performed by a designated Supervisor on an annual basis. The verifier reviews completed Water Testing Records to ensure that sampling was conducted according to procedure, including the use of approved bottles, proper sampling locations, correct handling techniques, adherence to sampling schedules, and appropriate documentation. An onsite verification will be performed for that month’s sampling.
Verification also includes confirming that all results were received from the laboratory, that they were correctly interpreted as satisfactory, doubtful, or unsatisfactory, and that any required follow‑up actions, including immediate resampling, coordination with the provincial authority or Inspector, suspension of slaughter and processing activities, discarding of ice, system flushing, isolation of water sources, and implementation of interim potable‑water solutions were completed and recorded. 
All verification findings are documented in the Water Testing record, supporting corrective action details maintained in the Water Testing Record.
7. Records:
Water Potability Testing Record 
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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