Central Maryland Poultry Producers

Standard Operating Procedure (SOP)

HACCP Plan
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Contracting to use Equipment at 

Reynold’s Farm for 

Poultry Processing

Standard Operating Procedures for

Whole Bird Poultry Production

Effective April 25, 2012

(Farm Operation Name)

1.  Facilities-

a. All chicks and broilers will be raised in a clean, stress-free environment with 24/7 access to a clean balanced ration and water.

b. Facilities will be cleaned on a weekly basis with new bedding added as needed.

c. Facilities will be cleaned and disinfected between sets of broilers.

d. Rodents will not be allowed in growing areas, feed storage areas, or near live birds.

e. Mortalities are removed upon discovery and properly disposed or composted.

2. Source of chicks-

a. Chicks will be purchased from reputable companies that participate in the National Poultry Improvement Program.

b. Chicks will have been vaccinated against Marek’s disease.

c. Chicks will be inspected for lice or mites before release into the facilities.

3. Feed and water-

a. Birds will be feed a balanced ration appropriate to their stage of development.

b. Fresh clean water will be provided and checked regularly.

c. Medications will be added to water ONLY if absolutely needed.  No regular use of antibiotics will be allowed in either the feed or water sources.

4. Preparations for processing-

a. Feed will be withdrawn from the birds the night before processing.

b. Birds will be caught and loaded into secure plastic crates and transported to Tom Reynolds facility for processing.

5. Processing-

a. Farm employee will deliver caged birds to processing facility.

b. This farm’s birds under processing facility’s supervision and HACCP plan.

c. Birds will be chilled to 41 degrees at the facility.

d. Birds will be labeled at the facility.

6. Transport back to farm-

a. Birds will be packed in coolers with ice to retain temperature integrity.  Upon arrival back at the farm, birds placed in cold storage or freezer.

HACCP Plan – Poultry  Processing

COMMON NAME: 


Chicken and Turkey 

HOW IS IT TO BE USED? 

Cooked by consumer

TYPE OF PACKAGE?

Carcasses stored in vats maintained from 36° - 41°

LENGTH OF SHELF LIFE, 

7 days under refrigeration (< 41°F), 

AT WHAT TEMPERATURE? 

3 to 6 months frozen at < 0°

WHERE WILL IT BE SOLD? 

Retail to consumers and Wholesale to retailers. 

LABELING INSTRUCTIONS: 
Appropriate product label, including safe handling

IS SPECIAL DISTRIBUTION 

Kept refrigerated or frozen  

CONTROL NEEDED?

Process Flow:
Category Processing 
Products:  

Chicken, and Turkey

KILL ROOM


1. Receive Birds 

2. Hanging, schocking, killing

3. Bleed birds 

4. Scald 

5. Cut hock 

6. Pluck 

7. Inspect / Isolate Contaminated Birds

8. Evisceration Presentation

9. Hung on head

10. Cut skin on Neck

11. Oil gland removal 

12. Three point hang 

13. Cut vent hole 

14. Entrails Cut

15. Removal/Harvest of Gizzard, Intestines, Heart, and Liver

16. Lung Removal 

17. Head released from three point hang 

18. Pull windpipe and craul

19. Fresh Chlorine Rinse 

20. Remove head and cut neck 

21. Place in ice vats and quick chilled 

22. Final Product Storage

SANITATION STANDARD OPERATING PROCEDURE (SSOP)

Responsible Employees

Who has overall responsibility? The Facility Operator is responsible for activities related to implementing and maintaining the SSOP.  

What must be done to implement and maintain the SSOP? Implementing and maintaining the SSOP involves

· revising the SSOP as needed, 

· doing the daily monitoring of pre-operational and operational SSOP procedures, 

· recording the findings of monitoring, 

· performing or assigning any corrective actions necessary, and 

· documenting the corrective actions. 

Can SSOP responsibilities be delegated? The Facility Operator may assign responsibility for training or other specific SSOP duties (including monitoring) to other employees.

Signing and Dating the SSOP

When should the SSOP be signed and dated? The SSOP shall be signed and dated when it is implemented and anytime it is modified.

Who should sign and date the SSOP?  The Facility Operator shall sign and date the SSOP.

SSOP Record Storage

How long must SSOP records be retained?  All records pertaining to the Sanitation SOP will be kept on file at the plant for at least 48 hours.  After 48 hours, the records shall be kept for at least 6 months at the plant or another storage facility.

What must be done if DATCP personnel ask for the SSOP records?  All SSOP records will be made available to DATCP personnel (within 24 h) upon request. 

Pre-Operational Sanitation

What is our general procedure for sanitation of food-contact surfaces?
All equipment and other surfaces that could contact product shall be cleaned and sanitized before start up and at the end of the shift in which it is used.  These surfaces include equipment such as hand tools, racks, drums, and vats that directly contact products.

1. Disassemble the equipment. Place the parts in the designated tubs, racks, etc. (Simple equipment and hand tools are cleaned and sanitized in the same manner, but they do not require disassembly and reassembly.)

2. Physically remove product debris by hand or with tools such as scrapers.

3. Observe equipment for missing parts or parts/surfaces that are worn to the extent that debris will accumulate and cause product contamination.  Replace or repair parts/surfaces and document what was done in the Corrective Action Log.

4. Rinse equipment parts with warm potable water to remove remaining debris.  

5. Apply an approved acid based cleaner @ ratio of 200 PPM to parts and clean according to manufacturers' directions. 

6. Rinse the equipment parts with potable water.

7. Sanitize equipment with an approved sanitizer (such as Bleach or Sodium Hypochlor) that is mixed @ 200 PPM and used according to the manufacturers’ directions, and, if required, rinse with potable water. 

8. Check and reassemble the equipment.  Note that some equipment surfaces will be sprayed with white oil (to prevent rusting) before reassembly.

9. All cleaning and sanitizing chemicals shall be properly labeled and stored separately from food and processing areas.

Note that it is recommended to clean floors first and then clean equipment from top to bottom.

How do we monitor the sanitation of food-contact surfaces? 

The Facility Operator will inspect equipment and other food-contact surfaces before the start of production each workday to monitor the effectiveness of cleaning and sanitizing.  The Facility Operator will normally rely on appearance, odor, and feel of food contact surfaces (an “organoleptic inspection”).  Any necessary corrective actions should be performed and documented in the Corrective Action Log.  The corrective actions taken must prevent direct product contamination or adulteration.  If new inspection procedures are adopted, the SSOP will be modified accordingly, signed, and dated.  

What is our general procedure for sanitation of surfaces that might have indirect contact with our products?
Although the SSOP regulations do not explicitly address potential indirect food-contact surfaces such as floors, walls, and ceilings, these surfaces can be an important source of microbial contaminants.  We regularly perform the following steps to maintain sanitary conditions. 

1.
Cleaning Procedures.

a. Sweep up debris and discard it.

b. Rinse surfaces with potable water.

c. Clean surfaces with an approved acid based cleaner, according to manufacturer's directions.

d. Rinse surfaces with potable water.

2. Cleaning Frequency: Clean processing area floors and walls at the end of each production day. Clean ceilings at least once a week, and more often if needed.

3. If necessary, clean the cooler floors, walls, and ceilings. Shield or remove product before cleaning to prevent it from being splashed.  Follow the Cleaning Procedures described in step 1.

4. Pest control is done by a commercial applicator.  The commercial applicator will provide a record of his/her inspections, findings, and actions taken.  These records will be kept on file.  The Facility Operator will monitor plant entryways on a daily basis during production to assure that insects and rodents cannot enter the plant.  Rodent traps will be monitored daily to ensure that they are properly placed.  All pest control chemicals shall be properly labeled and stored separately from food/processing areas.

How do we monitor the sanitation of potential indirect food-contact surfaces? 

The Facility Operator will inspect potential indirect food-contact surfaces before the start of production each workday.  The Facility Operator will normally rely on appearance, odor, and feel of indirect food contact surfaces (an “organoleptic inspection”).  Results of the inspection will be recorded on the SSOP Inspection Form.  Any necessary corrective actions should be performed and documented in the Corrective Action Log.  The corrective actions taken must prevent direct product contamination or adulteration.  If new inspection procedures are adopted, the SSOP will be modified accordingly, signed, and dated.  

How do we use the SSOP Inspection Form?

Record the inspection results on the SSOP Inspection form.  If an inspected area, program, or piece of equipment is acceptable, enter the appropriate symbol ((). If a deviation is noted, enter the (X) symbol in the SSOP Inspection form, and then describe the problem and the corrective actions taken to fix it on the Corrective Action Log. Be sure to date and initial these records.  The corrective action may consist of re-training the sanitation crew employees as appropriate, changing a cleaning/sanitizing procedure, and/or repeating the existing procedure with greater care and re-inspecting.

Operational Sanitation
The objective of our operational sanitation program is to prevent contamination of carcasses and other food products resulting from employee actions throughout processing. 

What sanitary practices must be followed by all employees?

1. No person with illness, or open/infected wounds is allowed to handle foods or food-contact surfaces.

2. All employees must begin their shift wearing clean garments.  Raw product processing employees must wear hair covers and change or clean/sanitize (or replace) outer garments when they become soiled.  

3. Employees must wash hands properly after using the bathroom or handling any objects that may contaminate products, and before putting on disposable gloves.

4. Employees may not use tobacco, eat, or drink in Processing or production areas.

5. Employees may not wear jewelry (other than secured wedding bands) or cosmetic items that could contaminate product.  

6. Hand wash facilities and toilets must be kept functioning correctly and properly supplied.

What sanitary practices must be specifically followed during Processing?

Carcass processing will be performed under sanitary conditions and in a manner to prevent contamination of the carcass.

a.
Clean hands, arms, gloves, aprons, boots, etc., as often as necessary during the dressing procedures.

b. Clean and then sanitize before start up and at end of run (with 180ºF water or another chlorine based, approved sanitizer @ a ratio of 50-100 PPM), knives and other hand tools, saws and other equipment, as often as necessary during the dressing procedures to prevent contamination of the carcass.

c. Keep your hands, arms, clothes, aprons, boots and knives clean during the evisceration process. If contamination occurs, step away from the evisceration area to clean apron, boots, and knives. Sanitize knives after cleaning with chlorine water mix @ a ratio of 50-100 PPM.  It may also be necessary to clean hands and arms with soap and water. 

How do we monitor and record Operational Sanitation practices during Processing? 
a.
The Processing Manager is responsible for ensuring that employee hygiene practices, sanitary conditions and cleaning procedures are maintained during the Processing day. Make a visual observation at least once between each break in work (start, break, lunch, etc.).  Record results on the SSOP Inspection form at least once per Processing day. If an inspected action is being done, enter the appropriate symbol ((). If a deviation is noted, enter the (X) symbol in the SSOP Inspection form, and then describe the problem and the corrective actions taken to fix it on the Corrective Action Log. The corrective actions taken must prevent direct product contamination or adulteration.  Indicate on the Corrective Action Log the disposition of any carcass that may have been processed when sanitary procedures were not being followed.

b. When equipment is visibly contaminated, remove the contaminants, clean and sanitize the affected equipment with approved sanitizer (such as bleach or sodium hypochlor) that is mixed @ 200 PPM and used according to the manufacturers’ directions, and, if required, rinse with potable water before re-starting production. Inspect the carcass(es) to determine if they were contaminated or adulterated.  Try to determine the cause of the contamination and take corrective action. This may require adjusting equipment, retraining employees, temporarily stopping the kill process, etc. You also may have to notify the employee(s) involved and review personal hygiene equipment adjustment, and sanitary handling procedures.  Record corrective actions on the Corrective Actions form; remember to initial and date the records.

What sanitary practices must be specifically followed during processing (non-Processing)?

Processing will be performed under sanitary conditions to prevent direct contamination and cross contamination of food products.

a. Clean and sanitize equipment, tables, and other product contact surfaces throughout the day as needed with approved sanitizer (such as bleach or sodium hypochlor) that is mixed @ 200 PPM and used according to the manufacturers’ directions, and, if required, rinse with potable water to prevent contamination of food products.

b. Outer garments, such as aprons, smocks and gloves, are identified and designated specifically for either the kill or evisceration processing rooms. Wear the appropriate garments for the task you are doing.  Hang your apron and/or smock in the designated location when you leave a processing room. Keep your outer garments clean and sanitary and change them at least daily and, if necessary, more often.

c. Remove condensation in a sanitary manner.  Use a cleaned and sanitized mop that is designated for only this use.  Sanitize mop in a bleach water solution mixed @ 200 PPM before and after use. Monitor condensation in the product cooler at least twice a day.  More frequent monitoring and removal of condensate may be necessary during the warmer summer months.  Record results on the SSOP Inspection form. If corrective actions are necessary, perform and document them on the Corrective Actions form; remember to date and initial the form.  The corrective actions taken must prevent direct product contamination or adulteration. Indicate on the Corrective Action Log the disposition of any product that may have been contaminated by condensate.

d. Check cooler temperature daily, as described in the SOP for Finished Product Storage.  All coolers will be maintained at 41º F or colder.  

Calibration of Thermometer
The Facility Operator or designee will calibrate the thermometers prior to use by using the specifications of the manufacture of the equipment (this will vary) or the following procedures will be implemented.

Each thermometer will be assigned an ID number.  Thermometers used for taking lower temperatures will be calibrated in ice water.  All thermometers will be calibrated within + or – 2 degrees F.

Thermometers will be calibrated either against each other, or against a thermometer that is used only during calibration.  Dial thermometers will not be calibrated on both the high and low ends on the range it is intended to read to assure accuracy 

Calibration in ice water:

1. Add crushed ice and distilled water to a clean container to form a watery slush.

2. Place thermometer probe into slush for at least one minute, taking care to not let the probe contact the container. 

3. If the thermometer does not read between 30 and 34 degrees F., adjust to 32 degrees.  Non-adjustable thermometers will be removed from use until they have been professionally serviced.  Thermometers that have been adjusted for 3 consecutive months will be replaced.

4. Record the results, using actual values, on the thermometer calibration log, along with the date and initials of the person performing the calibration procedure. 

Thermometers that cannot be easily calibrated through direct immersion in ice water can be calibrated by comparing readings with another calibrated thermometer.  Thermometers that may be calibrated in this way include room temperature thermometers.  When doing this, a recently calibrated thermometer will be used as the reference.  Room temperature thermometers that are outside the + or – 2 degree F. range will be replaced.  Results will be recorded, using actual values, on the thermometer calibration log, along with the date and initials of the person performing the calibration procedure.  

Thermometers will be calibrated at a frequency dependent on production volumes, and use of monitoring CCP values or SOP values.  Any thermometer that has been dropped or abused will be taken out of service until it has been recalibrated.  Any “loose” thermometers, or thermometers that have been out of calibration for 3 consecutive months, shall be disposed of. 

Finished Product Storage

· Once poultry carcasses and giblets are processed, they will be stored in vats or coolers with ice to maintain temperature between 36 – 41 degrees F. and moved into refrigerated storage.

· All containers/vats will be inspected for visible evidence of contamination or damage that may allow contamination.  All contaminated or damaged product will be rejected. 

· All refrigerated storage will be maintained to hold a temperature of 41 degrees F. or lower, with daily monitoring and documentation.

· No products will be stored on the floor. 
SOP Acceptance and modifications:
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	CORRECTIVE ACTION LOG

Plant Name:

Date:

Log Entry # 



	Describe measures taken to ensure the appropriate disposition of any contaminated product:



	Describe measures taken to restore sanitary conditions:

	Describe measures taken to prevent recurrence, including appropriate re-evaluation and modification of the SSOP:

	Initials:


SSOP Inspection form: Pre- Op & Operational (Facility)

	Pre-Operational 
(to be monitored daily before start-up)
	Daily Results

Enter ( = acceptable,    X = Unacceptable, or    NA = Not applicable.

Initial after the entry.

Each column is for one work day.

	
	Date:
	Date:
	Date:
	Date:
	Date:
	Date:
	Date:

	Processing area product-contact surfaces are in good order, and are cleaned and sanitized after operations.
	
	
	
	
	
	
	

	Processing area product-contact surfaces are in good order, and are cleaned and sanitized after operations.
	
	
	
	
	
	
	

	Equipment and facilities that are potentially indirect food-contact surfaces are clean and in good operating condition.
	
	
	
	
	
	
	

	All cleaners, sanitizers, pesticides and other potentially toxic chemicals are properly labeled and stored separately from food and processing areas.
	
	
	
	
	
	
	

	Rodent traps are loaded and properly located; entryways prevent rodent entrance.
	
	
	
	
	
	
	

	Food containers, packaging and dry storage areas are maintained to prevent direct or indirect contamination of food.
	
	
	
	
	
	
	

	All food transport equipment is clean and in good repair.
	
	
	
	
	
	
	


SSOP Inspection form: Pre- Op & Operational (Workers)

	Operational:

(to be observed at least once between every break in work and recorded at least once daily)
	Daily Results

Enter ( = acceptable, X = Unacceptable, or NA = Not applicable.

Initial after the entry.

Each column is for one work day.

	
	Date:
	Date:
	Date:
	Date:
	Date:
	Date:
	Date:

	No person with illness, or open/infected wounds is allowed to handle product or food-contact surfaces.
	
	
	
	
	
	
	

	Employees do not wear jewelry (other than secured wedding bands) or cosmetic items that could contaminate product.
	
	
	
	
	
	
	

	Employees are wearing clean garments, gloves and hair covers (as necessary for assigned tasks).
	
	
	
	
	
	
	

	Food, beverages, and medications are not present in processing rooms.
	
	
	
	
	
	
	

	Employees wash hands properly after using bathroom or handling objects that may contaminate products.
	
	
	
	
	
	
	

	Employees do not use tobacco, eat, or drink in processing rooms.
	
	
	
	
	
	
	

	Hand wash facilities and toilets are in good supply and functioning correctly 
	
	
	
	
	
	
	

	Tools, hands, aprons, and boots are cleaned and sanitized (if appropriate) to prevent contamination during evisceration.
	
	
	
	
	
	
	


SSOP Inspection form: Pre- Op & Operational (Facility)

	Operational (to be observed at least once between every break in work and recorded at least once daily)
	Daily Results

Enter ( = acceptable, X = Unacceptable, or NA = Not applicable.

Initial after the entry.

Each column is for one work day.

	
	Date:
	Date:
	Date:
	Date:
	Date:
	Date:
	Date:

	Tools that have potentially contacted SRMs are cleaned and sanitized before next use.
	
	
	
	
	
	
	

	Waste materials are properly contained and removed from the processing area.  No accumulation of waste materials.
	
	
	
	
	
	
	

	Condensation is removed from process areas in a sanitary manner.
	
	
	
	
	
	
	

	Other:
	
	
	
	
	
	
	


	THERMOMETER CALIBRATION LOG

(Calibrate to 32 degrees while thermometer is in slush ice water.  

All thermometers will be calibrated within + or – 2 degrees F.)
	
	

	Date:
	Time:
	Area tested

(Carcass/Rm)
	Test Therm ID #:
	Reference Therm Reading:
	Test Therm. Reading:
	Adjustment Required

(Yes / No)
	Comments or Corrective Action:*
	Initials

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	


*If a thermometer is broken or taken out of service, document this in the comment column

Reviewed by: _____________________________  Date:  _______________________
	ROOM TEMPERATURE LOG


	
	

	ROOM
	DATE
	TIME
	TEMP
	DEVIATION FROM Critical Limit?

(Yes / No)
	If Yes, 

Corrective Action Taken 
	Monitored By:
	Verified By:

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	


Reviewed by: _____________________________  Date:  _______________________

	CHILLING LOG:   CCP – 2B

Critical Limit:  Internal temperature of ≤ 40°F 


	
	

	DATE
	TIME
	PRODUCT
	INTERNAL TEMP
	Corrective Action Taken 
and/or Comments
	Monitored By:
	Verified By:

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	


Reviewed by: _____________________________  Date:  _______________________

	Cooling Temperature Log by ___________________________

(Farm Operation Name

Instructions:  Record temperatures every hour during the processing cycle.  Record corrective actions, if applicable.  The facility operating manager will verify that the processing staff is cooling products properly by visually monitoring employees during the shift and reviewing, initialing, and dating this log daily.  Maintain this log for a minimum of 1 year. 



	Date
	Product / Batch ID
	Time/
Temp
	Time/
Temp
	Time/
Temp
	Time/
Temp
	Time/
Temp
	Time/
Temp
	Corrective Actions Taken
	Initials
	Verified By/ Date

	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	


*Monitoring frequency as per plan; Critical limits met; Deviations if occurred were reviewed for appropriate corrective actions; Records complete and accurate.

Reviewed by: _____________________________  Date:  _______________________

	PRE-SHIPMENT/RELEASE LOG: 



	DATE
	PRODUCT
	LOT ID
	TIME/CHILL LOGS RECORDS REVIEWED 
	BY WHOM
	LOT RELEASE BY:
	COMMENTS*

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	


*Monitoring frequency as per plan; Critical limits met; Deviations if occurred were reviewed for appropriate corrective actions; Records complete and accurate.

Reviewed by: _____________________________  Date:  _______________________

26
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5/18/2011


