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How to Read the Standards 

 

Category Name  

Category Description  
A full sentence describing how 
the Standards in the category are 
related.  

Standard  
The key point of the Standard.  

Standard Description  
Why a facility would want to implement 
the standard.  

Minor Requirements  
These are the minor requirements 
against which a facility is scored. In 
many regulations, the minor 
requirements are described as 
SHOULDS. Minor requirement 
observations are assessed as Minor 
Issues Noted. A 4-place number with 
a 3rd place value of “2” identifies 
Minor Requirements.  

Critical Requirements  
These are the critical requirements 
against  which a facility is scored. In 
many regulations, critical requirements 
are described as SHALLS. Critical 
requirement observations are assessed 
as Improvement Needed, Serious, or 
Unsatisfactory unless there is an 
alternate program in place that meets 
the intent of the requirements. A 4-
place number with a 3rd place value of 
“1” identifies Critical Requirements.  

Key Points  
Bold type highlights 

key points to simplify 
scanning of Critical and 

Minor Requirements.  
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1 

Determining Risk and Assigning Category Scores 

Table 1—Risk Assessment 

Risk Assessment Description 
Category Score 

Range 

No Issues Observed No identified risk 200 

Minor Issues Noted No potential for contamination 180–195 

Improvement Needed A potential hazard, partial program 
omission, or food safety finding that is 
inconsistent with the standards; if this 
hazard, omission, or finding is not 
corrected, it could lead to a program 
failure 

160–175 

Serious A significant food safety risk or risk of 
program failure 

140–155 

Unsatisfactory An imminent food safety hazard, 
program failure, or departure from the 
Good Manufacturing Practices 

≤135 

 

 



xii 

 

Lowest Category Score 
 Highest Category Score 

195 

-5 

190 

-5 

185 

-5 

180 

Multiple occurrences of 
separate observations lower 
the score in increments of 5 
until the lowest category is 
reached. 

Lowest Category Score 

Figure 1—Example of Risk and Category Score Determination in the 

Minor Issues Noted Range 

 

 

 

The most significant observation is not 
severe, and so would be scored at the 
top of the category score range. 

The most significant observation is 
severe, and so would be scored at the 
bottom of the category score range and 
cannot be further reduced. 

The Inspector determines the most 
significant risk in a category and 
assigns it to the “Minor Issues Noted” 
score range. 
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 

o 

o 

 

 

 

 

Table 2—Lowering an Initial Category Score for Multiple 

Observations 

# of 
Observations 

Category Scores for All Risk Assessments 

 Minor 
Issues 

Noted 

Improvement 

Needed 
Serious 

Unsatis-
factory 

1 195 175 155 135 

2 190 170 150 130 

3 185 165 145 125 

4 180 160 140 120 

5+ 180 160 140 115* 

* Will be lowered an additional 5 points for additional observations. 
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1 

Evaluating the Adequacy of the Food Safety 
Program 

Rules to Determine the Adequacy Score 

Table 3—Maximum Adequacy Score Based on Rule 2 

Worst Risk 

Assessment 

Related Score Range 
for Worst Risk 
Assessment 

Maximum 

Adequacy Score Range 

Minor Issues Noted 180–195 195* 

Improvement Needed 160–175 180–195 

Serious 140–155 160–175 

Unsatisfactory ≤135 140–155** 

*Rule 4 applies | **Rule 3 applies 
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1 

Table 4—Maximum Adequacy Score Based on Rule 3 

Worst Risk 
Assessment 

Score of Worst Risk 
Categorization at Lowest 

Number in the Score Range 

Maximum Adequacy 
Score 

Minor Issues Noted 180 195* 

Improvement Needed 160 180 

Serious 140 160 

Unsatisfactory ≤ 135 140 

*Cannot be the highest category score 

Total Score 

Recognition 

 
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 

Sample Scoring with Explanations 

Category Score 
Range 

180–195 160–175 140–155 ≤ 135 
  

Category 

# 
Minor Issues 

Noted 
Observations 

# Improvement 
Needed 

Observations 

# 
Serious 

Observations 

# Unsatisfactory 
Observations 

Category 
Score 

 

Operational 
Methods and 
Personnel 
Practices 

6 0 0 0 180 A 

Maintenance for 
Food Safety 

8 3 0 0 165 B 

Cleaning 
Practices 

8 1 0 0 160 C 

Integrated Pest 
Management 

2 4 3  145  

Adequacy of 
Prerequisite 
and Food 
Safety 
Programs 

0 3 0 0 165 

 

    Total Score 815  

   

D  E 
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Automatic Assessment of Unsatisfactory 
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Operational Methods and Personnel Practices 1 

Consolidated Standards for Inspection 

 1. Operational Methods and Personnel Practices 

The receipt, storage, monitoring, handling, and processing of raw materials to manufacture 
and distribute safe final product. 

1.1 Rejection of Shipments/Receipt of Dry Goods 
A facility can safeguard its products by identifying and barring entry or 

shipment of potentially contaminated materials. Materials may include 

but are not limited to raw materials, ingredients, processing aids, finished 

products, returned goods, as well as equipment and/or returned 

containers, trays, dollies, and carts.   

Critical Requirements 

1.3 Storage Practices 
Raw materials and finished products are stored in a way to meet program 

requirements for safe storage of materials. 

Critical Requirements 
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Minor Requirements 

1.4 Storage Conditions 
Raw materials and finished products appeared to be stored in a clean 

storage area and were protected from contamination as observed during 

the inspection. 

Critical Requirements 



 

Operational Methods and Personnel Practices 3 

Minor Requirements 

1.5 Raw Material/Finished Product Inventory 
Raw material and finished product inventories are maintained at 

reasonable volumes to avoid excessive age and insect infestation. 

Critical Requirements 

Minor Requirements 
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1.6 Pallets 
Clean and well-maintained pallets minimize opportunities for 

contamination. 

Critical Requirements 

Minor Requirements 

1.7 Carry-Over and Rework  
Raw materials, rework, work-in-progress and carry-over, if not properly 

identified and managed, could be misused and cause product safety 

problems. 

Critical Requirements 



 

Operational Methods and Personnel Practices 5 

1.8 Dust Collection and Filtering Devices 
If not maintained, filters, screens, and socks may contribute to product 

safety issues. 

Critical Requirements 

1.9 Bulk Material Handling 
Bulk systems and unloading areas are high-activity locations that could 

introduce external contaminants into the facility. Proper receiving 

practices ensure protection during unloading and loading. 

Critical Requirements 
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1.11 Processing Aids 
Processing aids are product contact materials and therefore need to be 

managed to prevent contamination. 

Critical Requirements 

1.12 Material Transfer 
Once received, materials are transferred to points of use within the 

facility. Sometimes, the materials are put into smaller containers to 

facilitate handling. The transfer of materials should be carefully managed 

to avoid introduction of contaminants. 

Critical Requirements 



 

Operational Methods and Personnel Practices 7 

Minor Requirements 

1.15 Foreign Material Control Devices 
Sifters, magnets, strainers, X-ray machines, and metal detectors are 

installed at appropriate locations to prevent the inclusion of metal, wood, 

glass, and other foreign materials. 

Critical Requirements 
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 

 

 

1.16 Waste Material Disposal 
Waste materials and their removal are managed to avoid contamination. 

Critical Requirements 



 

Operational Methods and Personnel Practices 9 

1.17 Ingredient Containers, Utensils, and Tools  
Ingredient containers, utensils and tools may cause cross-contamination 

issues if they are not managed properly. 

Critical Requirements 

1.19 Workspace Arrangement 
A neat, efficient workspace promotes cleanliness and maintainability, 

both essential for product safety. 

Critical Requirements 
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Minor Requirements 

1.20 Single-Service Containers 
Residue can contaminate any new materials or products added to an old 

container. 

Critical Requirements 

1.23 Cross-contamination Prevention 
Incompatible or hazardous materials require separate handling to prevent 

contamination. 

Critical Requirements 



 

Operational Methods and Personnel Practices 11 

1.24 Cans, Bottles, and Rigid Packaging 
If used, cans, bottles, and other containers for packaging require extra 

cleaning and storage steps to prevent foreign material contamination. 

Critical Requirements 
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1.25 Finished Product Transportation 
Finished product is coded for traceability, and shipping requirements are 

in place to prevent product contamination. 

Critical Requirements 

Minor Requirements 
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1.26 Hand Washing Facilities 
Personnel are provided the equipment to effectively remove 

contamination from their hands. 

Critical Requirements 

1.27 Washrooms, Showers, and Locker Rooms 
Cleanliness diminishes chances of contamination being spread from 

personnel areas. 

Critical Requirements 

Minor Requirements 



Consolidated Standards for Inspection 14 

 

1.28 Personal Hygiene 
Personnel conform to hygiene practices to avoid becoming a source of 

contamination. 

Critical Requirements 

Minor Requirements 

1.29 Work Clothes, Changing Facilities, and Personnel 

Areas 
Clothing may contaminate products if the clothing is dirty or made of 

unsuitable material. Changing facilities are provided to allow personnel to 

keep work clothes clean. 

Critical Requirements 
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Minor Requirements 

1.31 Personal Items and Jewelry Control 
Personal items and jewelry present product contamination risks if not 

controlled. 

Critical Requirements 

 

 

 

 

 

 

 

 

 
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1.32 Health Conditions 
Facility policies are in place and enforced to prevent disease, illness, or 

infection from contaminating product. 

Critical Requirements 

Minor Requirements 
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1.33 Non-Facility Personnel 
Visitors and contractors are required to comply with facility policies to 

protect product from contamination. 

Critical Requirements 

 

 

 

 

 

 

1.35 Glass Container Breakage 
Procedures are in place to address glass container breakage at receiving, 

storage, depalletizing, washing, rinsing, filling, and capping stages to 

prevent product contamination. 

Critical Requirements 
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1.41 Waxes, Sealants, Adhesives and Inks 
Identification, control and use of waxes, sealants and adhesives appeared 

to be properly carried out to prevent contamination of materials. 

Critical Requirements 
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 2. Maintenance for Food Safety 

The design, upkeep, and management of equipment, buildings, and grounds to provide a 
sanitary, efficient, and reliable manufacturing environment. 

2.1 Facility Location 
Selection and management of the facility location will allow personnel to 

identify and control potentially negative impacts of surrounding 

operations. 

Critical Requirements 

Minor Requirements 

2.2 Outside Grounds and Roof 
The facility grounds are maintained in a way that prevents product 

adulteration. 

Critical Requirements 
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Minor Requirements 

2.3 Layout 
Spacious layout and placement of equipment, materials, and structures 

facilitates inspection, cleaning, and maintenance activities. 

Critical Requirements 

2.4 Floors 
The floors of the facility are designed and maintained to provide 

structural integrity, facilitate cleaning, prevent contamination, and 

eliminate pest harborage or entry. 

Critical Requirements 
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2.5 Drains 
The drains in the facility are designed and maintained to provide 

structural integrity, facilitate cleaning, prevent contamination, and 

eliminate pest harborage or entry. 

Critical Requirements 

Minor Requirements 

2.6 Walls 
The walls of the facility are designed and maintained to provide structural 

integrity, facilitate cleaning, prevent contamination, and eliminate pest 

harborage or entry. 

Critical Requirements 
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 

 

 

 

2.7 Ceilings and Overhead Structures 
Structural elements such as ceilings, beams, supports, fixtures, ducts, 

pipes, or equipment do not threaten product with leaking, loose, chipping, 

flaking, or peeling material. 

Critical Requirements 

 

 

 
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2.8 Glass, Brittle Plastics, and Ceramics Control 
The Glass, Brittle Plastics, and Ceramics Program manages not only 

lighting to ensure that it is adequate for the safe production of packaging 

products, but the program also takes into consideration breakable 

materials that are used for other purposes within the facility. 

Critical Requirements 

2.9 Air Makeup Units 
Air used in the facility is filtered or screened, and filters and screens are 

maintained to prevent product contamination. 

Critical Requirements 
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Minor Requirements 

2.10 Pest Prevention 
The materials, structure, and maintenance of the building and equipment 

support the Integrated Pest Management Program. 

Critical Requirements 

2.11 Leaks and Lubrication 
Leaks, oil, and lubrication are managed so they do not contaminate 

products. 

Critical Requirements 
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2.12 Lubricants 
Lubricants that are essential for effective equipment operation are 

managed to ensure they do not get into products. 

Critical Requirements 

2.13 Cross-contamination Prevention 
Different steps in the production of packaging products can negatively 

impact processing in other areas. Segregation of operations minimizes 

opportunities for product hazards to arise. 

Critical Requirements 
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2.14 Equipment and Utensil Construction 
Equipment and utensils designed for easy maintenance ensure compliance 

with Prerequisite and Food Safety Programs. Surfaces that deteriorate, or 

cannot be cleaned or maintained, may present product contamination 

hazards. 

Critical Requirements 

Minor Requirements 
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2.15 Temporary Repair Materials 
Temporary repairs are sometimes needed or unavoidable. Procedures to 

ensure that they do not become a contamination hazard are defined. 

Critical Requirements 

Minor Requirements 

2.17 Compressed Air/Product Contact Gases 
Compressed air or other gases can contain particulate matter, microbes, 

mold, water, or oil, and may contaminate product. 

Critical Requirements 
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Minor Requirements 

2.18 Transporting Equipment 
Equipment such as forklifts may introduce cross-contamination issues if 

they are not maintained. 

Critical Requirements 

2.19 Parts Storage 
Improperly maintained or dirty repair parts may pose a risk of product 

contamination from improper storage or cleaning. 

Critical Requirements 

Minor Requirements 
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2.20 Hand Washing Facilities Design 
Personnel are provided the equipment to effectively remove contaminants 

from their hands. 

Critical Requirements 

Minor Requirements 

2.21 Bulk Systems and Unloading Areas 
Bulk systems and unloading areas may lead to product contamination if 

improperly installed and maintained. 

Critical Requirements 

2.23 Wastewater Treatment and Sewage Disposal 
Wastewater treatment and sewage disposal are conducted in a way that 

does not present contamination or pest management issues that impact the 

facility, ingredients, or products. 

Critical Requirements 
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 3. Cleaning Practices  

The cleaning and sanitizing of equipment, utensils, and buildings to provide a wholesome 
and safe processing environment. 

3.1 Cleaning 
Cleaning is more than making the facility look good. Cleaning methods 

and scheduling take product safety into account. 

Critical Requirements 

3.2 Cleaning Compounds and Sanitizers 
Cleaning compounds and sanitizers are considered chemicals under the 

Chemical Control Program. 

Critical Requirements 

3.3 Cleaning Tools and Utensils  
Cleaning tools and utensils may have a negative impact on product safety 

if not managed properly. 

Critical Requirements 
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3.4 Cleaning Equipment  
Cleaning equipment may have a negative impact on product safety if not 

managed properly. 

Critical Requirements 
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3.5 Daily (Housekeeping) Cleaning 
Daily cleaning focuses on keeping the facility consistently neat and clean. 

Critical Requirements 

3.6 Operational Cleaning 
Operational cleaning tasks, such as line change-over cleaning, if not 

addressed properly might cause cross-contamination problems. 

Critical Requirements 
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3.7 Periodic Cleaning Tasks/ 

Product Zone Cleaning 
Periodic cleaning tasks involve a less frequent deep cleaning that may 

only be conducted when the area is not in production. These tasks require 

personnel who have been trained, and they often demand the assistance of 

maintenance or production personnel to properly disassemble equipment 

and provide effective cleaning of the product zone to prevent product 

contamination. 

Critical Requirements 
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3.8 Maintenance Cleaning 
Debris created during maintenance work as well as small maintenance 

tools and parts may create contamination issues if effective cleaning does 

not take place after maintenance work is completed and before start-up of 

the line. 

Critical Requirements 

3.9 Non-Product Zone and Support Area Cleaning 
Cleaning of non-product zones and support areas eliminates product 

residues that may allow insect development, mold, or other contaminants 

that could affect the product or impact production. 

Critical Requirements 
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Minor Requirements 

3.11 Clean Out of Place (COP) Systems 
Properly designed and followed COP activities and programs allow 

efficient and effective cleaning of product contact surfaces. 

Critical Requirements 
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 4. Integrated Pest Management 

The assessment, monitoring, and management of pest activity to identify, prevent, and 
eliminate conditions that could promote or sustain a pest population. 

4.1 Integrated Pest Management (IPM) Program 
A written IPM Program ensures the facility has effective controls and 

processes in place to minimize pest activity. 

Critical Requirements 

4.2 Facility Assessment 
An annual assessment of the facility provides an evaluation of the IPM 

Program to ensure that it is effective. 

Critical Requirements 



Consolidated Standards for Inspection 38 

 

 

 

 

 

4.3 Scope of Service  
A clearly defined scope of service details all applicable pest management 

activities and responsibilities and serves as the foundation for an effective 

IPM program. 

Critical Requirements 

 

 

 

 

 

 

 

 

 

 



 

Integrated Pest Management 39 

4.4 Credentials and Competencies 
The facility protects its products by verifying that IPM service providers, 

whether in-house or contractors, are qualified. 

Critical Requirements 

Minor Requirements 

4.5 Pesticide Documentation 
The facility maintains current pesticide label and other technical 

information as applicable, to ensure proper usage of the pesticide 

chemicals. 

Critical Requirements 
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Minor Requirements 

4.6 Pesticide Application Documentation 
The facility maintains records to identify, verify, and document 

compliance to regulatory and IPM requirements. 

Critical Requirements 

 

 

 

 

 

 

 

 

 

Minor Requirements 

4.7 Pesticide Control 
Pesticides are managed as part of the Chemical Control Program. 

Critical Requirements 
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4.8 Trend Analysis 
Documentation of pest sightings and activity are reviewed and used to 

identify and eliminate areas where pest activity is observed, and to 

document Corrective Actions taken. 

Critical Requirements 

 

 

 

 

 

 
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4.9 Monitoring Device Documentation 
Monitoring device documentation is maintained to ensure that devices are 

properly placed and inspected, and to allow trend analysis of activity. 

Critical Requirements 

4.10 Exterior Rodent Monitoring Devices 
Management of exterior rodent monitoring devices deters rodents from 

entering the facility. 

Critical Requirements 
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Minor Requirements 

4.11 Interior Rodent Monitoring Devices 
Interior rodent monitoring devices identify and capture rodents that gain 

access to the facility. 

Critical Requirements 
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 

 

 

 

 

 

 

 

 

 

 
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 

 

 

 

 

4.12 Insect Light Traps 
When used, insect light traps assist in the identification and monitoring of 

flying insects. 

Critical Requirements 

 

 

 

 
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Minor Requirements 

4.13 Pheromone Monitoring Devices 
Pheromone monitoring devices assist in the identification of stored 

product insect pests in areas prone to this type of infestation (e.g., grains, 

cereals, spices, or herbs). 

Critical Requirements 
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4.14 Bird Control 
Bird control is addressed as part of the IPM Program to prevent 

contamination of products. 

Critical Requirements 

 

 

 

 

4.15 Wildlife Control 
In addition to rodents, insects, and birds, other animals can become pests 

if left unmanaged. 

Critical Requirements 

Minor Requirements 

 

 

 

 

 
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4.16 Identified Pest Activity  
Identified pest activity and attractive habitat in or around a facility, if not 

addressed effectively, increase the chances of pest problems with severe 

impact on product safety. 

Critical Requirements 
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 5. Adequacy of Prerequisite and Food Safety Programs 

The coordination of management support, cross-functional teams, documentation, education, 
training and monitoring systems to ensure all departments of the facility work together effectively 
to deliver a wholesome and safe final product. 

5.1 Accountability 
Management authorizes and supports a qualified, supervisory-level 

person to ensure facility compliance to Programs, law, and regulation. 

Critical Requirements 

 

 

 

 

 

 

 
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5.2 Support 
Management supplies human and financial resources to support the 

Prerequisite and Product Safety Programs. 

Critical Requirements 

5.3 Training and Education 
Regularly scheduled and tracked training and education ensure that the 

facility appropriately implements Prerequisite and Product Safety 

Programs. Training and education is for all personnel, from entry level 

workers to management. 

Critical Requirements 
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5.4 Self-Inspections 
Responsible personnel regularly assess how well the facility implements 

and monitors Prerequisite and Product Safety Programs. 

Critical Requirements 

 

 

 

 

 

Minor Requirements 
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5.5 Written Procedure Audits 
Once procedures are written and personnel are trained, the facility 

regularly audits the written procedures to ensure they are still valid and 

effective. 

Critical Requirements 

5.6 Customer Complaint Program 
A written Program for evaluating customer complaints allows the facility 

to respond to customer concerns. Complaints involving product safety 

issues, such as adulteration, require an immediate response. 

Critical Requirements 

5.7 Chemical Control Program 
A written Program for managing all chemicals in the facility provides a 

centralized approach to identifying and controlling purchase and use of 

non-food chemicals. 

Critical Requirements 
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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

5.8 Microbial Control Program 
Pathogens and spoilage organisms can contaminate products if not 

managed for raw materials, packaging materials, work-in- process, 

finished product, or micro-sensitive processes. 

Critical Requirements 
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 

 

 

 

 

5.9 Allergen Control Program 
The Allergen Control Program controls known allergens throughout the 

production process from receiving to distribution. 

Critical Requirements 
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 

 

◊ 

 

 

 

 

 

 

 

 

 

 

 

 

5.10 Glass, Brittle Plastics, and Ceramics Program 
A program supports proactive steps to prevent contamination from glass, 

brittle plastics, and ceramics. 

Critical Requirements 
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 

 

 

 

 

5.11 Cleaning Program 
A Cleaning Program with schedules and procedures for accomplishing 

tasks is critical for maintaining a wholesome and safe processing 

environment. 

Critical Requirements 

 

 
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 

 

 

◊ 

◊ 

◊ 

◊ 

◊ 

 

 

 

 

 

Minor Requirements 

 

 

 
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5.12 Preventive Maintenance Program 
The Preventive Maintenance Program addresses building, utensil, and 

equipment maintenance to ensure a safe food contact packaging 

production environment. 

Critical Requirements 

 

 

 

 

5.13 Receiving Program 
The Receiving Program ensures that raw materials are reviewed and 

received to prevent product contamination. 

Critical Requirements 

 

 

 

 
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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
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5.14 Regulatory Affairs and Inspections Program 
The Regulatory Affairs and Inspections Program prepares the facility to 

handle regulatory, third-party, and customer inspections. 

Critical Requirements 

 

 

 

5.15 Food Defense Program 
The Food Defense Plan identifies and reduces the risk of intentional harm 

to products. 

Critical Requirements 

5.16 Traceability Program 
The Traceability Program enables the facility to quickly locate suspect 

raw materials, product contact packaging materials, rework, and related 

finished product. 

Critical Requirements 
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 

 

 

 

 

 

 

 

 

 

 

5.17 Recall/Withdrawal Program 
Once a suspect product is located, the Recall or Withdrawal Program 

outlines the procedures for the quick and controlled removal of the 

product from the market. 

Critical Requirements 
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 

 

 

 

 

 

5.18 Non-Conforming Product Program 
The Non-Conforming Product Program provides guidelines for isolation, 

investigation, and disposition of raw materials, packaging materials, 

work-in-process, returned goods, and finished products that do not meet 

product safety requirements. 

Critical Requirements 

 

 

 

 

 
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Minor Requirements 

 

 

 

5.19 Approved Supplier Program 
Through an Approved Supplier Program, the facility evaluates suppliers 

of goods and services that may impact the safety of products. 

Critical Requirements 

 

 

 

 

 
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Minor Requirements 

 

 

 

 

 

 

 

5.20 Specification Program 
Specifications define product safety requirements for raw materials, 

product contact packaging materials, processing aids, work- in-process, 

and finished products. 

Critical Requirements 

 

 

 

 
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5.21 Letters of Guarantee or Certifications 
Letters of Guarantee or Certifications provide statements of assurance, and 

evidence of compliance to regulatory requirements. This documentation 

ensures the safety of received materials and shipped finished product. 

Critical Requirements 

 

 

5.23 Food Safety Plan  
The Food Safety Plan evaluates hazards associated with the raw materials 

and process steps related to a product or product category. It includes a 

Hazard Analysis which typically assesses risk by determining the severity 

of a hazard and its likelihood of occurrence. The goal of a food safety 

plan is to prevent, eliminate or reduce hazards to an acceptable level. 

Critical Requirements 
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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
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5.25 Release Procedures 
The facility defines and follows release procedures for materials on 

positive hold. Examples could include, but are not limited to, pending 

receipt of product safety testing results, document review, or other 

protocols. 

Critical Requirements 

5.26 Design Standards 
Structural and equipment design standards offer a consistent approach to 

designs, repairs, modifications, and purchases, and take into account 

Prerequisite and Product Safety Programs. 

Critical Requirements 

5.27 Water Quality 
Water, water sources, and water management strategies provide clean 

water that is safe for product contact activities. 

Critical Requirements 
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5.28 Testing Requirements 
Defined testing requirements indicate that food contact packaging does 

not transfer odor, taste, or chemicals to the food products contained 

within. 

Critical Requirements 
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Appendix A—Documents to Have Ready 

for an Inspection 

1. Operational Methods and Personnel 
Practices 

1.1 Rejection of Shipments/Receipt of Dry Goods 
 

1.3 Storage Practices 
 

1.4 Storage Conditions 
 

 

 

1.5 Raw Material/Finished Product Inventory 
 

1.6 Pallets 
 

1.7 Carry-Over and Rework 
 

1.9 Bulk Material Handling 
 

 

1.11 Processing Aids 
 
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1.12 Material Transfer 
 

1.15 Foreign Material Control Devices 
 

 

 

1.23 Cross-Contamination Prevention 
 

 

1.24 Cans, Bottles, and Rigid Packaging 
 

1.25 Finished Product Transportation 
 

 

 

 

1.31 Personal Items and Jewelry Control 
 

 

1.32 Health Conditions 
 

 

 

1.35 Glass Container Breakage 
 
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 

2. Maintenance for Food Safety 

2.8 Glass, Brittle Plastics, and Ceramics Control 
 

2.9 Air Makeup Units 
 

 

2.12 Lubricants 
 

2.15 Temporary Repair Materials 
 

 

2.17 Compressed Air/Product Contact Gases 
 

 

 

3. Cleaning Practices 

3.2 Cleaning Compounds and Sanitizers 
 

 

 

3.3 Cleaning Tools and Utensils 
 

3.4 Cleaning Equipment 
 

3.5 Daily (Housekeeping) Cleaning 
 
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3.6 Operational Cleaning 
 

3.7 Periodic Cleaning Tasks/Product Zone Cleaning 
 

4. Integrated Pest Management 

4.1 Integrated Pest Management (IPM) Program 
 

 

4.2 Facility Assessment 
 

 

 

4.3 Scope of Service 
 

4.4 Credentials and Competencies 
 

 

 

 

 

 

 

4.5 Pesticide Documentation 
 

4.6 Pesticide Application Documentation 
 

 
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4.7 Pesticide Control 
 

4.8 Trend Analysis 
 

 

 

 

 

4.9 Monitoring Device Documentation 
 

 

 

4.11 Interior Rodent Monitoring Devices 
 

 

4.12 Insect Light Traps 
 

 

4.13 Pheromone Monitoring Devices 
 

5. Adequacy of the Food Safety and 
Prerequisite Programs 

5.1 Accountability 
 

 

 
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5.3 Training and Education 
 

 

 

5.4 Self-Inspections 
 

5.5 Written Procedure Audits 
 

5.6 Customer Complaint Program 
 

5.7 Chemical Control Program 
 

 

5.8 Microbial Control Program 
 

 

 

  

 

 

5.9 Allergen Control Program 
 

 

 

 

5.10 Glass, Brittle Plastics, and Ceramics Program 
 
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 

 

 

 

5.11 Cleaning Program 
 

 

 

 

5.12 Preventive Maintenance Program 
 

 

 

 

 

 

 

 

5.13 Receiving Program 
 

 

 

 

 

 

5.14 Regulatory Affairs and Inspections Program 
 

5.15 Food Defense Program 
 

 

5.16 Traceability Program 
 
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 

 

 

5.17 Recall/Withdrawal Program 
 

 

5.18 Non-Conforming Product Program 
 

 

 

 

5.19 Approved Supplier Program 
 

 

 

 

5.20 Specification Program 
 

 

5.21 Letters of Guarantee or Certifications 
 

 
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5.23 Food Safety Plan 
 

 

5.25 Release Procedures 
 

 

5.26 Design Standards 
 

5.27 Water Quality 
 

 

 

 

5.28 Testing Requirements 
 

 

 
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Appendix B—Conflict Resolution Process 

o 

o 

o 

o 

o 

o 

o 

o 

o 

 

 

 

 

 
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Appendix C—Glossary 
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Standards Index 

1 
Operational Methods and 

Personnel Practices 
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