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Introduction 
Regulatory developments, including the passage of the US Food and Drug 

Administration Food Safety Modernization Act (FSMA), and other industry best 

practices impacting the food industry worldwide, created a need for a thorough 

update of the AIB International Consolidated Standards for Inspection.  

For the 2017 update, we have implemented several sets of changes: 

 AIB reviewed the whole content of the Standard with regard to 
regulations on a global extent, industry trends, and best practices, so 
that requirements are streamlined, easily understood, and current. 

 New standards have been added and others have been eliminated to 
ensure that the content is on the leading edge of the industry. 

 AIB changed the way data is arranged to better capture findings in like 
areas so that comparisons and data capture can be centralized. This 
resulted in the merging and elimination of requirements and, to this end, 
many standard numbers have changed. 

 AIB made minor changes to headings, or changes to numbering, that are 
not changes to the criteria evaluated in the previous version of the 
Standards. 

The purpose of the Change Document is to highlight the changes, identify additional 
criteria and changes to content, and outline expectations during an inspection. 
Minor changes, referred to in the fourth bullet point above, are not described in the 
document. As always, AIB International wants to provide transparency regarding the 
reasons behind the changes to the Food Distribution Centers Standards, and the 
necessary clarification to understand and implement them. By doing so, together we 
can continue to ensure the ongoing successful implementation of food safety 
programs worldwide. 

1. Operational Methods and Personnel Practices 

1.1 Rejection of Shipments/Receipt of Dry Goods  
1.1.1.1 Critical – Damaged, infested, or dirty transports/containers or materials 
are rejected. 

 

 
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1.2 Rejection of Shipments/Receipt of Perishables 
1.2.1.1 Critical – Damaged, infested, or dirty transports/containers or materials 
are rejected. 

 

 

1.2.1.4 Critical – Temperature requirements for perishable or frozen materials are 
not compromised during the reception process. 

 

 

1.2.2.1 Minor – If critical to food safety, continuous temperature monitoring is in 
place in temperature-controlled vehicles and the facility maintains 
documentation of temperature during transport. 

 

 

1.3 Storage Practices  
1.3.1.1 Critical – Materials, including but not limited to raw materials, packaging, 
work-in-process, finished products, and food contact processing aids, etc., 
are stored and removed from storage in a manner that prevents contamination. 

 

 

1.3.1.2 Critical – Dates Systems to facilitate stock rotation are present visible 
on the pallet or individual container. 

 
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 

1.3.1.3 Critical – Raw Materials are stored off the floor on pallets, slip-sheets, or 
stands. 

 

 

1.3.1.4 Critical – Raw materials, packaging, work-in-process and finished products 
are stored at least 18 in or 45 cm away from walls and ceilings. A clear, 
unrestricted perimeter is provided at floor-wall junctions to ensure adequate 
access for cleaning, inspection, and IPM activities. 

 

 

1.3.1.5 Critical – Adequate space is maintained between rows of stored raw 
materials, packaging, work-in-process, and finished products to allow cleaning and 
inspection. Procedures are followed to guarantee the proper cleaning, inspection, 
and monitoring for pest activity in storage areas where an 18 in or 45 cm inspection 
perimeter cannot be provided. Adequate spacing is provided between rows to 
allow for cleaning and inspection. 

 

 

1.3.1.6 Critical – If materials are stored outside, materials are adequately protected 
against deterioration and contamination. 

 

 
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1.3.2.1 Minor – Dates used for stock rotation are on a permanent part of the raw 
material packaging (e.g., not the stretch wrap), where applicable. 

 

 

1.3.2.4 Minor – If an 18 in or 45 cm clearance from walls is impossible due to aisle 
widths and forklift turning space, a rack system can be installed against the wall. In 
this case, a bottom rail is installed 18 in or 45 cm off the floor so that no pallets are 
stored on the floor. 

 

 

1.4 Storage Conditions  
1.4.1.1 Critical – Storage areas are clean, well ventilated, and dry. Raw Stored 
materials, work in process, packaging materials, and finished products are 
protected from condensate, sewage, dust, dirt, chemicals, or other contaminants. 

 

 

1.4.1.3 Critical – All toxic chemicals, including cleaning and maintenance 
compounds, and non-product materials, including equipment and utensils, are 
stored in a separate area. 

 

 

1.4.1.5 Critical – Special handling procedures are followed for packaging 
materials that pose a product safety risk if mishandled (e.g., aseptic or glass 
packaging). Failures and corrective actions are documented. 

 

 

1.4.1.6 Critical – Returned products returned by customers are not returned to 
finished goods storage areas available for use until they are inspected and 
dispositioned released for use by authorized personnel. 
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 

 

1.5 Raw Material/Finished Product Inventory 
1.5.1.2 Critical – Insect-susceptible materials in storage longer than four weeks 
are regularly inspected, but no less than every four weeks. 

 

 

1.5.1.3 Critical – Food contact containers are covered or inverted while in storage 
to protect against contamination from overhead structures. 

 

 

1.6 Pallets  
1.6.1.1 Critical – Pallets are clean, and in good repair, and used in a way that does 
not create hazard to materials.  

 

 

1.7 Designated Carry-over and Rework Areas  

 

1.7.1.3 Critical – Rework is processed weekly or often enough to keep rework 
quantities at minimal levels. Salvaged materials are processed often enough to 
keep quantities at minimal levels and within established expiration dates. 

 
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 

1.7.1.4 Critical – Rework is identified for traceability purposes. 

 

 

1.7.1.6 Critical – Reworked and salvaged materials are lot traceable. 

 

 

1.10 Sampling Procedures  
1.10.1.1 Critical – The facility has documented appropriate aseptic sampling 
procedures in place for obtaining samples of incoming raw materials in a manner 
that does not contaminate product.  

 

 

1.16 Waste Material Disposal  
1.16.1.1 Critical – Trash or inedible waste is stored in properly covered, labeled 
containers. Waste is stored in properly identified containers. 

 

 

1.16.1.2 Critical – Waste containers are emptied at least daily. Waste is managed 
to prevent pest and microbial issues. Management techniques could include 
cleaning, covering and emptying containers regularly.  

 

 
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1.16.1.3 Critical – Traffic routes for waste disposal do not place food or food 
contact surfaces at risk.  

 

 

1.16.1.4 Critical – Trash or inedible waste is handled in a way that does not 
come in cause cross-contact with or contamination to raw materials, work-in-
progress, or finished product at any time.  

 

 

1.16.1.6 Critical – Waste disposal meets food regulatory requirements. 

 

 

1.17 Ingredient Scoops Containers, Utensils, and Tools  

 

1.17.1.3 Critical – Containers and utensils used to transport, process, hold, or store 
raw materials, work-in-progress, rework, or finished products are constructed, 
handled, and maintained in a way that prevents contamination. 

 

 

1.17.1.4 Critical – Containers for materials, including but not limited to raw 
materials, work-in-progress or finished products, are only used for their 
designated purposes. 

 

 

1.17.1.5 Critical – Containers are legibly labeled with contents. 

 

 

1.22 Temperature-Sensitive Materials Controlled Temperature for Food Safety  

 

1.22.1.2 Critical – Temperature-sensitive materials are stored to maintain the 
appropriate internal temperatures:-40DegreeF or 4DegreeC or below-140DegreeF 
or 60DegreeC or above-Or in accordance with country-specific regulation. 
Temperature limits for food safety, based on science and regulation as applicable, 
are defined and followed, including but not limited to storage, thawing, tempering 
and holding of hot food. 
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 

 

1.22.1.4 Critical – Corrective actions are defined and implemented for materials 
affected by controlled temperature storage failures that could affect food safety. 

 

 

1.22.2.2 Minor – Freezer and coolers are provided with vinyl strip doors, self-
closing devices, or other methods to maintain temperatures. Temperature 
monitoring probes are placed at the warmest parts of temperature-controlled 
storage facilities. 

 

 

1.24 Containers and Utensils (Combined with 1.17). 
1.24.1.1 Critical – Containers and utensils used to transport, process, hold or store 
raw materials, work-in-progress, rework or finished products are constructed, 
handled and maintained in a way that prevents contamination. 

 

 

1.24.1.2 Critical – Containers for work-in-progress or finished products are only 
used for their designated purposes. 

 

 

1.24.1.3 Critical – Containers are legibly labeled with contents. 

 

 

1.25 Finished Product Transportation (formerly 1.26) 
1.25.1.8 Critical – Temperatures of vehicles, for temperature-controlled transports, 
are checked and recorded before loading. 

 
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 

1.25.1.10 Critical – Prior to loading, all shipping vehicles and products are 
inspected for cleanliness, damage, or and structural defects that could jeopardize 
the product. 

 

 

1.25.1.12 Critical – Local delivery trucks and route trucks are inspected and 
cleaned at least weekly, or as defined by a risk assessment, to identify potential 
sources of foreign material contamination. 

 

 

1.25.1.13 Critical – Transport refrigeration devices have recording devices. In the 
absence of recording devices, manual temperature checks are documented at 
appropriate frequencies to ensure maintenance of refrigeration temperatures. 

 

 

1.25.1.14 Critical – Security seals or padlocks are provided, and their use is 
documented as per facility or customer requirements. 

 

 

1.25.1.15 Critical – Transport vehicles have not hauled garbage/waste or non-
food items that may cause product contamination. If non-food items, such as 
chemicals, are shipped, then adequate barriers to prevent contamination of food 
products must be used. 

 

 

1.26.2.1 Minor – Common carriers or customers are encouraged to maintain 
their delivery vehicles in sanitary condition, and in good repair.  

 

 

1.26.2.4 Minor – No odors or other contaminants are present in transports.  

 
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 

1.26.2.8 Minor – If applicable, the vehicle's refrigeration unit is turned on and the 
doors are closed when loading and unloading is taking place. 

 

 

1.26 Hand Washing Facilities (formerly 1.27) 
1.26.1.3 Critical – Hand sanitizing stations are provided, as where appropriate, 
based on risk assessment. 

 

 

1.26.1.5 Critical – “Wash hands” signs appear above sinks and entries to 
production areas, where appropriate. 

 

 

1.27.2.1 Minor – Dispensers for disposable paper towels are covered. 

 

 

1.27 Washrooms, Showers, and Locker Rooms (formerly 1.28) 
1.28.1.2 Critical – No pests or mold are present 

 

 

1.27.1.2 Critical – There are no open food, drinks, or items that pose a risk to 
food safety in lockers or locker rooms. 

 

 

1.27.2.1 Minor – Company-owned personnel lockers are inspected on a defined 
frequency as allowed by national or local regulations.  

 

 



AIB INTERNATIONAL ● PO Box 3999 ● Manhattan, KS 66505-3999 ● USA 

www.aibonline.org ● Email: info@aibonline.org ● Phone: 785-537-4750 ● Fax: 785-537-1493 

Change Document for 2017 AIB Consolidated Standards for Inspection Page 12 of 47 

1.28 Personal Hygiene (formerly 1.29) 
1.28.1.3 Critical – Personnel are encouraged required to practice good personal 
hygiene at all times.  

 

 

1.30 High-Risk Clothing Management (formerly 1.31) 
1.31.2.1 Minor – Personal clothing above the knee is completely covered by work 
clothes (e.g., smocks). 

 

 

1.32 Health Conditions (formerly 1.33) 
1.32.1.1 Critical – No person with exposed boils, sores, infected wounds, or any 
other infections or communicable disease is permitted to contact food as defined 
by regulations. 

 

 

1.33 Non-Facility Personnel (formerly 1.34) 
1.33.1.1 Critical – Non-facility personnel conform to the facility Personnel 
Practices and company policies programs. Non-facility personnel include, but 
are not limited to: 

 

 

 

 

 

 

 

 

2. Maintenance for Food Safety  

2.1 Facility Location  
2.1.2.2 Critical – Effective measures are in place to prevent product contamination 
from neighboring properties. These measures are periodically reviewed. 

 
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 

2.2 Outside Grounds and Roof  
2.2.1.2 Critical – Litter and waste are removed from the property as necessary to 
maintain sanitary conditions. 

 

 

2.2.1.3 Critical – Vegetation such as trees, shrubs, weeds, and tall grass are 
do not near provide pest harborage or access to the building. 

 

 

2.2.1.8 Critical – The roof, and structures, and outside grounds are well 
maintained. 

 

 

2.2.2.1 Minor – Outdoor equipment storage is minimal. 

 

 

2.2.2.1 Minor – Truck bays and garage areas are maintained and cleaned to 
prevent pest attraction or harborage. 

 

 

2.3 Security Equipment  

 

2.3.2.1 Minor – Physical security measures that require maintenance or design 
can include:- 

 

 

 
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 

 

 

 

 

2.3 Layout (formerly 2.4) 
2.3.1.1 Critical – Space is maintained between equipment and structures to enable 
cleaning dismantling and maintenance activities. 

 

 

2.3.1.2 Critical – There is adequate space to place equipment and raw materials. 
Adequate space is provided between equipment or structures to allow access for 
cleaning, inspection, and IPM activities. 

 

 

2.4 Floors (formerly 2.5) 
2.4.1.1 Critical – Floors are made of materials that are impervious and easily 
cleaned and kept in good repair. 

 

 

2.4.1.4 Critical – Floors are designed, constructed, and maintained to meet the 
demands of facility operations and withstand cleaning materials and methods. 

 

 
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2.6 Walls (formerly 2.7) 
2.6.1.3 Critical – Walls are designed, constructed, finished, and maintained to: 

 

 

 

 

 

 

2.7 Ceilings and Overhead Structures (formerly 2.8) 
2.7.1.3 Critical – Ceilings and overheads are designed, constructed, finished, 
and maintained to: 

 

 

 

 

 

2.7.1.5 Critical – Fixtures, ducts, pipes, and overhead structures are installed and 
maintained so that drips, leaks, and condensation do not contaminate foods, 
raw materials, or food contact surfaces. 

 

 

2.8 Glass, Brittle Plastics, and Ceramics Control (formerly 2.9) 
2.9.1.4 Critical – Glass that cannot be fully protected is addressed in the Glass, 
Brittle Plastics, and Ceramics Program. 

 

2.8.1.2 Critical – Light bulbs, fixtures, windows, mirrors, skylights, and other glass 
suspended over product zones, product areas, and material storage areas 
ingredients, or packaging supplies are of the safety type or are otherwise protected 
to prevent breakage.  

 
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 

2.8.1.4 Critical – Only essential glass, brittle plastics (acrylic), and ceramics 
are is present in the facility. If these materials glass must be used, they are it is 
addressed in by the Glass, Brittle Plastics, and Ceramics Program. 

 

 

2.8.1.5 Critical – All lights, bulbs, fixtures, windows, mirrors, skylights and other 
glass used in storage areas where there is no product exposure are protected 
against breakage unless managed under the glass, brittle plastics and ceramics 
program. 

 

 

2.13 Cross-contamination Prevention (formerly 2.14) 
2.13.1.1 Critical – Operations are separated based on risks posed by process 
flow, material types, equipment, personnel, airflow, air quality, and services needed. 

 

 

2.13.1.3 Critical – Areas for washing and cleaning are located away from 
production activities, where as appropriate based on risk. 

 

 

2.15 Temporary Repair Materials (formerly 2.16) 
2.15.1.1 Critical – Tape, wire, string, cardboard, plastic, and other temporary 
materials are not used for permanent repairs. If used for emergency repairs, they 
are dated, controlled and replaced with a permanent repair as soon as possible. 

 

 
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2.15.1.3 Critical – The facility maintains a record of work orders or repair 
requests, which include progress and status.  

 

 

2.15.1.4 Critical – The facility follows temporary repair procedures, which include 
a list of materials approved for use as temporary repairs. 

 

 

2.16 Temperature Measuring Devices Equipment Calibration (formerly 2.17) 

 

2.16.1.3 Critical – Temperature and other measuring devices critical to product 
safety are monitored on a frequent basis frequency, as defined by risk 
assessment. 

 

 

2.16.1.4 Critical – The facility uses monitoring systems that trigger alarms when 
temperatures exceed set deviations from critical limits occur. 

 

 

2.16.1.5 Critical – Thermometers are located inside coolers, freezers, and other 
temperature-controlled storage areas. Monitoring systems are in place. 

 

 

2.16.1.6 Critical – Devices critical to food safety i.e. pH-meters, manometers, 
metal detectors and x-ray machines, are routinely calibrated. 
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 

 

2.19 Parts Storage (formerly 2.20) 
2.19.1.3 Critical – Only clean repair parts and equipment are stored in parts 
storage areas. 

 

 

2.19.2.1 Minor – Small items such as nuts, bolts, washers and other, are properly 
stored to prevent contamination of product or damage to equipment. 

 

 

3. Cleaning Practices 

3.2 Food Contact Cleaning Compounds and Sanitizers  

 

3.2.1.1 Critical – All cleaning compounds and sanitizers used to clean food contact 
surfaces have food contact surface approval documentation. 

 

 

3.3 Equipment and Cleaning Tools and Utensils 

 

3.3.1.1 Critical – Cleaning equipment and tools and utensils are available for use. 

 

 

3.3.1.2 Critical – Cleaning equipment is tools and utensils are maintained and 
stored in a way that does not contaminate foods, packaging, or production 
equipment. 
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 

 

3.3.1.3 Critical – Separate and distinct tools and utensils are used to clean food 
contact surfaces (product zones) and structures (product areas). 

 

 

3.3.1.4 Critical – Tools and utensils used to clean restrooms or floor drains are 
never used for any other cleaning purposes. 

 

 

3.3.1.5 Critical – All cleaning tools and utensils are cleaned and properly stored 
after use. Proper storage includes segregation to ensure that cross-contamination 
does not occur. 

 

 

3.3.1.6 Critical – A color-code or other type of classification is in place to identify 
and separate cleaning tools and utensils based on their intended usage. 

 

 

3.3.1.8 Critical – Cleaning tools and utensils that may create debris, such as 
wire brushes, sponges, and scrub pads, are not used unless absolutely necessary. 
If used, the area is inspected after use to identify and eliminate any remaining 
debris that could contaminate product. 

 

 

3.3.1.9 Critical – Separate and distinct tools and utensils are used to clean food 
contact surfaces between different allergens or non-allergens. 

 

 
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3.3.2.1 Minor – Air hoses with restricted head pressure are used only to clean 
inaccessible equipment. 

 

 

3.3.2.2 Minor – Air hoses used for cleaning when the facility is not in operation in 
order to prevent potential product contamination. 

 

 

3.3.2.3 Minor – Forklifts, pallet jacks, and similar equipment are cleaned and the 
cleaning is tracked on the Master Cleaning Schedule or Preventive Maintenance 
Schedule. 

 

 

3.4 Cleaning Equipment 

 

3.4.1.1 Critical – Water used for cleaning is restricted and used in a way that does 
not contaminate raw materials, work-in-progress, packaging, or production 
equipment with droplets, mist, or direct contact. 

 

 

3.4.1.2 Critical – Compressed air used for cleaning is restricted and used in a way 
that does not contaminate materials, packaging, equipment, and overheads. 

 

 

3.4.1.6 Critical – Auxiliary equipment (e.g. forklifts, pallet jacks, aerial lifts, and 
similar equipment) are cleaned and well maintained. 

 

 
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3.5 Daily (Housekeeping) Cleaning 
3.5.1.2 Critical – Daily cleaning tasks are clearly assigned to the appropriate 
department and completed. 

 

 

3.7 Periodic Cleaning Tasks / Product Zone Cleaning 

 

3.7.1.1 Critical – Periodic cleaning tasks comply with applicable equipment 
cleaning procedures, which are being followed. 

 

 

3.7.1.3 Critical – Periodic cleaning tasks are assigned and completed. 

 

 

3.7.1.5 Critical – Equipment and structural overheads (including lights, pipes, and 
beams, and vent grids) are scheduled for periodic cleaning on the Master Cleaning 
Schedule to prevent mold, insect development, or other product contamination 
issues. 

 

 

3.7.1.6 Critical – Ventilation, air extracting ducts and vent grids are dismantled 
and cleaned on a defined frequency to prevent contamination issues. 

 

 
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3.8 Maintenance Cleaning 

 

3.8.1.1 Critical – Maintenance cleaning tasks are completed in a way that does 
not compromise product safety. This includes, but is not limited to, removal of debris 
after maintenance tasks are complete (such as nuts, bolts, washers, wire pieces, 
tape, welding rods, and other small items) that could contaminate product, and 
accounting for these materials. 

 

 

3.9 Non-Product Zone and Support Area Cleaning 
3.9.1.4 Critical – Non-production areas used for the storage of equipment, raw 
materials, finished products, packaging, or product contact utensils are cleaned and 
maintained to prevent contamination of product, raw materials, or equipment. 

 

 

4. Integrated Pest Management  

4.1 Integrated Pest Management (IPM) Program 
4.1.1.4 Critical – If the IPM Program development and implementation is 
outsourced to contractors, the program includes responsibilities for both in-house 
personnel and contractors. An in-house, technically responsible person is 
appointed to monitor the execution of the program. 

 

 

4.2 Facility Assessment 
4.2.1.1 Critical – Internal or external trained IPM personnel conduct an annual 
assessment of the facility at least annually. Training includes at a minimum pest 
biology and applicable IPM regulations. 
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 

 

4.2.1.2 Critical – The assessment evaluates all areas inside and outside the 
facility, and includes:  

 

 

 

 

 

 

4.2.1.4 Critical – Assessments are conducted by internal or external trained IPM 
personnel. 

 

 

4.3 Other Guidelines  
4.3.1.1 Critical – IPM Programs established under alternative guidelines (such as 
organic, green, or sustainable) demonstrate effective pest management through the 
lack of evidence of pest management issues, and by meeting the criteria in the IPM 
section of this Standard. 

 

 

4.3 Signed Contracts Scope of Service (formerly 4.4) 

 

 
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4.3.1.1 Critical – The facility has a signed contract that defined scope of service 
includes: 

 

 

 

 

 

 

 

 

 

 

 

 

4.4 Credentials and Competencies (formerly 4.5) 
4.4.1.3 Critical – Persons conducting IPM services have documented Applicators 
provide verification of GMP Training. 

 

 

4.5 Pesticide Documentation (formerly 4.6)  
4.6.1.1 Critical – Chemical Safety Data Sheets or equivalent are on file for all 
pesticides used in the facility by in-house personnel or contractors. Documentation 
is available for review on request as hard copy or electronic files. 

 

 

4.6 Pesticide Application Documentation (formerly 4.7) 
4.6.1.1 Critical – Documented pesticide application activities include: 

 

 

 

 

 



AIB INTERNATIONAL ● PO Box 3999 ● Manhattan, KS 66505-3999 ● USA 

www.aibonline.org ● Email: info@aibonline.org ● Phone: 785-537-4750 ● Fax: 785-537-1493 

Change Document for 2017 AIB Consolidated Standards for Inspection Page 25 of 47 

 

 

 

 

 

 

4.7 Pesticide Control (formerly 4.8) 
4.7.1.6 Critical – The facility maintains a complete inventory of all stored 
pesticides. 

 

 

4.8 Trend Analysis (formerly 4.9) 
4.8.1.2 Critical – The pest-sighting log or reporting system provides information 
about the response taken by pest management personnel. 

 

 

4.8.1.4 Critical – The pest-sighting log has a designated location or reporting 
system is available to facility personnel. 

 

 

4.8.1.5 Critical – Information gathered through the pest-sighting log or reporting 
system includes: 

 

 

 

 

 

 

 

 
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4.8.1.6 Critical – Pest management personnel review the log each quarter to 
identify trends in pest activity. Pest sightings and activity evidence are reviewed 
by pest management personnel at least quarterly or more frequently to identify 
trends. A report of findings is submitted to designated facility personnel.  

 

 

4.8.1.7 Critical – Corrective actions are documented for identified issues are 
applied and documented as complete.  

 

 

4.9 Monitoring Device Documentation (formerly 4.10) 
4.9.1.2 Critical – A current and accurate site map that lists the locations of all pest 
monitoring devices used in rodent and insect control for target pests is on file. 

 

 

4.9.1.3 Critical – Temporary placement of any pest monitoring devices for short-
term monitoring is also mapped separately. Findings Device checks are 
documented according to the frequency defined by the IPM Program. Devices that 
are no longer needed are accounted for and removed. 

 

 

4.9.1.4 Critical – The facility Records of all services performed on all pest-
monitoring devices are available. 

 
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 

4.10.1.5 Critical – Services for monitoring devices are documented with 
recording mechanisms, such as punch cards, bar codes, or ledgers, and may be 
maintained in hard copy or electronic format. 

 

 

4.9.1.5 Critical – Service records for monitoring devices match documentation on 
file in the facility IPM Program requirements. 

 

 

4.10 Exterior Rodent Monitoring Devices (formerly 4.11) 
4.10.1.1 Critical – Based on the detailed facility survey, exterior monitoring devices 
are placed along the foundation walls on the exterior of the facility. The 
placement of exterior rodent monitoring devices is based on the detailed 
facility survey and activity history or as required by country or local regulatory 
requirements. In the absence of an assessment, devices are placed at intervals of 
50–100 ft. or 15–30 m. 

 

 

4.10.1.2 Critical – All exterior monitoring devices are inspected at least monthly 
There devices are checked or more often when if activity levels dictate increase. 

 

 

4.10.1.3 Critical – Exterior bait stations monitoring devices that containing 
rodenticides are locked with single-use plastic ties, padlocks, or devices provided 
by the manufacturer, such as key systems. 
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 

 

4.10.1.4 Critical – Exterior bait stations rodent monitoring devices are tamper 
resistant and are positioned, anchored in place, locked, and labeled.  

 

 

4.10.1.7 Critical – When mechanical traps or non-toxic bait are used for exterior 
monitoring, they are checked frequently enough to identify rodent pressure outside 
the plant and provisions are in place for the detection of rodent activity, 
effectiveness, cleanliness, and placement of the devices. 

 

 

4.10.1.8 Critical – Where prohibited by regulations, rodenticides are not used for 
regular monitoring. 

 

 

4.10.2.1 Minor – Monitoring devices are placed at intervals of 50-100 ft or 15-30 
m. Areas of high rodent activity should have a higher concentration of devices. 

 

 

4.10.2.1 Minor – Evidence of non-target wildlife feeding at the exterior monitoring 
locations, where rodenticides are used, is evaluated and addressed as required by 
regulations. 

 

 

4.11 Interior Rodent Monitoring Devices (formerly 4.12) 
4.11.1.1 Critical – Toxic and non-toxic commercial baits (blocks, liquids, etc.) 
are is not used for interior monitoring. 



AIB INTERNATIONAL ● PO Box 3999 ● Manhattan, KS 66505-3999 ● USA 

www.aibonline.org ● Email: info@aibonline.org ● Phone: 785-537-4750 ● Fax: 785-537-1493 

Change Document for 2017 AIB Consolidated Standards for Inspection Page 29 of 47 

 

 

4.11.1.2 Critical – Based on the detailed facility survey, interior monitoring devices 
are placed in sensitive areas specific to the rodent species, and other areas of pest 
rodent activity, which may includeing: 

 

 

 

 

 

 

 

 

 

 

4.11.1.4 Critical – Interior monitoring devices are appropriately positioned, cleaned, 
and inspected at least weekly, or as otherwise defined in the IPM Program based 
on the detailed facility assessment, if the facility can demonstrate the consistent 
performance of the equipment and effectiveness of the IPM Program. 

 

 
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4.11.1.7 Critical – When non-toxic monitoring/tracking bait is used for interior 
monitoring, a documented proactive program is in place that defines frequency of 
inspections, identification of non-toxic bait placement, use according to label 
directions, and corrective action plans for identification and tracking of resident pest 
populations and elimination of activity when detected. 

 

 

4.12.2.1 Minor – Monitoring devices are placed at intervals of 20-40 ft or 6-12 m 
along exterior walls, and are strategically placed in sensitive areas toward the 
interior of the facility. 

 

 

4.12 Insect Light Traps (formerly 4.13) 
4.12.1.1 Critical – Insect light traps, when used, are installed further than 10 ft or 3 
m from food contact surfaces, exposed products, packaging, and raw materials in 
processing or storage areas. 

 

 

4.12.1.2 Critical – Insect light traps are installed in a way that does not attract 
insects to the facility or open food. 

 

 

4.12.1.3 Critical – Service checks are performed on all units on a weekly basis 
during the active season and a monthly basis during colder seasons or as dictated 
by climate and activity rates. These checks include: 

 

 

 

 
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 

 

4.12.1.4 Critical – Shatter-resistant lights are used in all units located in raw 
materials and production areas. Other lights are or otherwise explained managed in 
the facility's Glass, Brittle Plastics, and Ceramics Program. 

 

 

4.12.1.5 Critical – All services provided to light traps are documented. Service 
records are kept in the device and on file with the pest management 
documentation. 

 

 

4.12.1.6 Critical – Insect light traps are used to monitor flying insect activity at 
locations that are likely to allow access to the facility identified by the annual IPM 
assessment. 

 

 

4.12.2.1 Minor – Insect light trap tubes are changed at least annually at the 
beginning of the active season or based on manufacturer’s recommendations. 

 

 

4.13 Pheromone Monitoring Devices (formerly 4.14) 
4.13.1.1 Critical – When used, pheromone monitoring devices, appropriate to the 
pest species are installed, maintained, and replaced according to label 
requirements and the annual IPM assessment. 

 
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 

4.14 Bird Control (formerly 4.15) 
4.15.1.3 Critical – Avicides are used according to label directions and local 
regulations. 

 

 

4.16 Pest Habitat Identified Pest Activity (formerly 4.17) 

 

5. Adequacy of Prerequisite and Food Safety Programs  

5.1 Written Policy  

 

5.1.1.1 Critical – There is a written Policy Statement that outlines the facility's 
commitment to produce safe, legal products for consumers. 

 

 

5.1.2.1 Minor – Senior management signs the Policy Statement. 

 

 

5.1.2.2 Minor – The Policy Statement is regularly communicated throughout the 
facility. 

 

 

5.1.2.3 Minor – Senior management regularly reviews the Policy Statement. 

 

 

5.1.2.4 Minor – Supervisory staff and key personnel are trained to understand and 
implement the Policy Statement. 

 

 

5.1 Accountability (formerly 5.2) 
5.2.1.2 Critical – The facility has a current and accurate organizational chart that 
shows who is responsible for ensuring compliance to regulatory laws and 
guidelines. 
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 

 

5.1.1.2 Critical – The facility has a documented procedures to keep the 
Prerequisite and Food Safety Programs current and accurate, which includes 
accountability and compliance to statutory and regulatory laws and guidelines 
pertaining to food safety and legality. Important new information could include: 

 

 

 

 

 

 

5.1.1.3 Critical – Facilities define written procedures to meet legislative 
requirements as defined by country or export requirements (e.g. allergen labeling 
and control, Reportable Food Registry, Food Safety Modernization Act, etc.). The 
facility is aware of the program and its role in implementing the requirements. 
Companies define written procedures to identify new food safety regulations. 
Facilities register with appropriate government agencies based on site location 
and countries of export.  

 

 

5.1.1.4 Critical – Procedures define: 

 

 

 

 

5.2 Support (formerly 5.3) 
5.2.1.1 Critical – All departments directly involved in implementing Prerequisite and 
Food Safety Programs have budget and labor support to maintain the proper and 
timely acquisition of appropriate tools, materials, equipment, monitoring devices, 
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chemicals, or other support. Adequate resources are provided to support 
effective implementation of the Prerequisite and Food Safety Program. 

 

 

5.4 Written Procedures  

 

5.4.1.1 Critical – Procedures define: 

 

 

 

 

5.4.1.2 Critical – The written procedures are readily available to facility personnel. 

 

 

5.3 Training and Education (formerly 5.5) 
5.3.1.1 Critical – There are written procedures for developing and delivering 
prerequisite and food safety (HACCP) and food defense training and education to 
all personnel. Procedures include training as required by regulations. 

 

 

5.3.1.4 Critical – Prior to beginning work, new employees, temporary personnel, 
and contractors are trained and educated on Prerequisite and Food Safety 
Programs, as related to their job function and level of responsibility. These 
personnel are then supervised for compliance. 

 

 

5.4 Self-Inspections (formerly 5.6) 
5.4.1.3 Critical – The Food Safety Committee documents the results of the self-
inspection. The documentation includes: 
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 

 

 

 

 

 

 

5.4.1.5 Critical – The Food Safety Committee and the responsible key personnel 
set deadlines for Corrective action implementation and preventive action as 
applicable. 

 

 

5.4.1.6 Critical – The results of the corrective and preventive actions are verified to 
ensure satisfactory completion. 

 

 

5.4.2.2 Minor – Follow-up inspections ensure that findings are addressed 
observations are corrected. 

 

 

5.5 Written Procedure Audits (formerly 5.7) 
5.7.1.2 Critical – The audits are carried out by competent auditors that are 
independent of the area of operation being evaluated. 

 

 

5.7.1.3 Critical – The auditor documents the results of the audit. The 
documentation includes: 

 

 

 

 

 

 
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5.7.1.4 Critical – Results of the audit are brought to the attention of the personnel 
responsible for the activity being audited. 

 

 

5.7.1.5 Critical – Responsible key personnel set deadlines for corrective action 
implementation. 

 

 

5.7.1.6 Critical – The results of corrective actions are verified to ensure 
satisfactory completion. 

 

 

5.6 Customer Complaint Program (formerly 5.8) 
5.8.1.2 Critical – The Customer Complaint Program includes a procedure for quick 
distribution of complaint information to all departments responsible for implementing 
Prerequisite and Food Safety Programs. 

 

 

5.8.1.3 Critical – Actions appropriate to the seriousness and frequency of the 
complaints are carried out promptly and effectively. 

 

 

5.7 Chemical Control Program (formerly 5.9) 
5.7.1.2 Critical – Procedures address, as applicable: 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
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 

 

 

 

5.8 Microbial Control Program (formerly 5.10) 
5.8.1.2 Critical – Based on risk assessment and/or regulatory requirements, the 
Microbial Control Program includes monitoring that may include, but is not 
limited to, procedures to address: 

 

 

 

 

 

 

 

 
5.8.1.7 Critical – Products that test positive (or above set legal limits) for 
pathogens are appropriately reprocessed or destroyed. Documentation of the 
disposition of these materials is maintained. 

 

 

5.9 Allergen Control Program (formerly 5.11) 
5.9.1.1 Critical – The facility has a written An Allergen Control Program is in place 
that addresses allergens specific to country as handled in the facility, and as 
required by regulations in the country of manufacture and country of export. 
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 

 

5.9.1.2 Critical – Procedures address: 

 

 

o Production run scheduling  

o Control of rework 

o Dedicated production lines 

o Comprehensive changeover procedures 

o Equipment and utensils management 

 

 

 

 

 

 

 

5.9.1.3 Critical – The Program is updated when there are changes in food products 
and applicable regulations.  

 

 

5.10 Glass, Brittle Plastics, and Ceramics Program (formerly 5.12) 
5.10.1.1 Critical – The facility has a written Glass, Brittle Plastics (acrylic), and 
Ceramics Program. 

 

 

5.10.1.2 Critical – The written Glass, Brittle Plastics, and Ceramics program 
includes the following policy statements: 
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 

 

 

 

5.10.1.3 Critical – Procedures address: 

 

 

 

 

 

5.12 Preventive Maintenance Program (formerly 5.14) 
5.12.1.1 Critical – The facility has a written Preventive Maintenance Program and 
work order system that prioritizes structural, equipment, or utensil maintenance 
problems that could cause food adulteration contamination. 

 

 

5.14 Regulatory Affairs and Inspections Program (formerly 5.16) 
5.14.1.1 Critical – The facility has a written Regulatory Affairs and Inspections 
Program that includes: 

 

 

 

 

 

5.15 Food Defense Program (formerly 5.17) 
5.17.1.1 Critical – The facility maintains evidence of FDA registration under the 
Bioterrorism Act and re-registers at the frequency defined by the FDA. This 
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requirement applies only if the facility manufactures, processes, packs, holds and 
distributes, or exports food for human or animal consumption in the U.S.A. 

 

 

5.15.1.1 Critical – The facility conducts a Vulnerability Assessment and 
documents the results. Acceptable Vulnerability Assessments may include: 

 

 

 

 

 

The facility has a written Vulnerability Assessment, which is conducted by 
person(s) trained in Food Defense. Vulnerability assessment is reviewed on a 
frequency based on regulation or at least annually.  
  

 

 

5.15.1.2 Critical – The written Food Defense Plan Program considers the 
vulnerability assessment and includes information related to: mitigation measures 
based on the Vulnerability Assessment. 

 

 

 

 

 

 

 

 

5.16 Traceability Program (formerly 5.18) 
5.16.1.2 Critical – The facility identifies and documents lot numbers and 
traceability information for: 

 

 
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 

 

 

 

 

 

 

5.16.1.4 Critical – The facility tests the Program twice annually and documents 
the results: 

 

 

 

 

 

 

5.16.2.1 Minor – The facility maintains country of origin information for materials 
as required by regulations. 

 

 

5.17 Recall/Withdrawal Program (formerly 5.19) 
5.19.1.3 Critical – The facility tests the Program twice annually and documents the 
results: 

 

 

 

 

 
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5.19.1.4 Critical – Testing supports the recall to the first level of distribution 
outside of the control of the facility. 

 

 

5.19.1.5 Critical – One of the recall tests includes traceability of the ingredient or 
food contact packaging material. 

 

 

5.17.1.3 Critical – The written Recall/Withdrawal Program includes information 
related to: 

 

 

 

 

 

 

 

 

 

5.18 Non-conforming Product Program (formerly 5.20) 
5.18.1.2 Critical – Procedures address: 

 

 

 

 

 

 

 
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5.23.1.1 Critical – The facility has identified all applicable regulatory 
requirements for food safety plans. 

 

 

5.23.1.2 Written food safety plans are in place where required by regulation. The 
facility has a HACCP team with members from multiple functions of the facility. The 
team has the following characteristics: 

The team members have been trained 

The HACCP Coordinator has documented HACCP training. 

5.24.1.6 Critical – Only qualified personnel who have defined responsibility for 
Program compliance authorize the following: 

 

 

 

 

 

5.24.1.7 Critical – Procedures are legible, unambiguous, and sufficiently 
detailed to enable personnel to associate the procedure with the corresponding 
process. 

 

 

5.24.1.8 Critical – Current and accurate, authorized versions of Programs are 
available to personnel. 

 

 

5.24.1.9 Critical – When changes are made to product formulation, processing 
methods, equipment, or packaging, the following actions are completed to ensure 
product safety: 

 

 

 

 
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 

5.24.1.10 Critical – The procedures ensure: 

 

 

 

 

5.24.1.11 Critical – In the case of equipment failure or process deviation, 
procedures are in place to establish the food safety status of the product prior to 
release. 

 

 

5.24.1.12 Critical – Written procedures are in place to investigate the cause of the 
nonconformity to standards, specifications, and procedures critical to product 
safety and legality. 

 

 

5.24.1.13 Critical – Corrective action documentation: 

 

 

 

 

 

 

5.24.1.14 Critical – When the facility undertakes or subcontracts analyses, the 
procedures address: 

 

 

 

 

 

5.24.1.15 Critical – Documentation of the validation of the kill step is on file and 
demonstrates the efficacy of the process. 

 

 

5.24.1.16 Critical – The facility has a procedure to ensure obsolete 
documentation is removed and, if appropriate, replaced with a revised version. 

 

 
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5.23 HACCP Program Food Safety Plan (formerly 5.25) 

 

5.25.1.1 Critical – Specific Prerequisite Programs are in place and functioning: 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

5.23.1.1 Critical – The facility has a written HACCP Program that has been signed 
by senior management identified all applicable regulatory requirements for food 
safety plans. 

 

 

5.23.1.2 Critical – Written food safety plans are in place where required by 
regulation. The facility has a HACCP team with members from multiple functions of 
the facility. The team has the following characteristics: 

 

 

 

 
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5.23.1.4 Critical – The facility has Finished Product Profiles for each product type 
produced.  

 

 

5.23.1.5 Critical –The facility has a Process Flow Diagram for each product type 
produced.  

 

 

5.23.1.4 Critical –Records demonstrate compliance to food safety plans. 

 

 

5.23.1.5 Critical –The Critical Control Points (CCPs) identified are controlled and 
monitored within the HACCP Master Plan. Only qualified personnel who have 
defined responsibility for program compliance authorize the following: 

 

 

 

 

 

5.23.1.6 Critical –The facility conducts a review of the HACCP Program annually 
or as changes occur (e.g. products or process):-Records are available-Records are 
kept one year or two times the shelf life of the product, whichever is longer or as 
defined by regulatory requirements. Food Safety plans and procedures are 
reviewed as required on a frequency as defined by regulation. In the absence of 
regulation, reviews are conducted when there are product or process changes and 
at least annually. 

 

 

5.25.1.10 Critical –Facilities that must comply with regulatory HACCP meet the 
defined requirements. 

 

 

5.25 Release Procedures (formerly 5.27) 
5.25.1.1 Critical – The facility defines and follows release procedures. 
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 

 

5.26 Design Standards  
5.26.2.1 Minor – The facility has an effective mechanism in place to ensure that 
sanitary design principles are considered as part of all structural and equipment 
designs, repairs, modifications, or purchases.  

 

 


