LIST OF POTENTIAL FOOD PROCESSING OPERATIONS
Sanitation and Food Safety Problems
1) Facilities, ingredients and packaging supplies and processed foods shall be free of 
 a. Insects (such as flies, cockroaches, worms, etc.), insect parts (in excess of allowable limits) and insect eggs.
 b. Rodents (such as rats and mice).
 	c. Birds.
 d. Domestic animals (such as cats and dogs).
 e. Fecal droppings or urinary discharges from any of the above.
2) Weeds and trash shall be cleared within several inches of outside plant walls (as these harbor insects or rodents).
3) Hole in walls or window screens are not permitted (as they may allow entry of insects or rodents).
4) Cracks or spacings under doors or windows are not permitted.
5) Open outside doors or windows without screens or air curtains are not permitted.
6) Rodent control programs are required (including traps or baits).
7) Open-top trash containers (inside or outside) are required.
8) Rust on processing equipment contacting foods is not allowed.
9) Proper temperature control of processes throughout the facility is required, such as
 a. Cooler storage temperatures.
 b. Freezer storage temperatures.
 c. Frozen ingredients may be thawed prior to use, but containers cannot be dripping moisture or other liquids prior to usage.
10) Food supplies shall not be stored directly on floor (skids, pallets or racks required).
11) Equipment, facilities, walls and floors and overhead utilities must be free of dirt, dust, mold or other contamination.
12) Equipment or utilities above the processing line shall not drop anything into the food line (such as grease, water, dust, or dirt on equipment or food).
13) Metal shavings from metal-to-metal contact on-line shall not get into foods.
14) Equipment shall not use slotted screws or bolt heads (as they may harbor microorganisms).
15) Equipment shall be constructed without crevices (such as faulty welds or cracks) or without square corners (where microorganisms may grow).
16) All equipment and storage racks shall be a minimum of six inches off the floor, so the floor underneath can be cleaned with water and broom.
17) All processing and storage room floors shall be sloped to assure drainage of water during clean-up.
18) All parts of a disassembled processing equipment line shall be cleaned immediately after usage and stored on clean racks (off floor) when not in use. (Any contact with floor shall be considered re-contamination.)
19) All food contact surfaces shall be constructed of heavy stainless steel or food- approved sanitary plastic or rubber.
20) All overhead lights shall be shielded to avoid glass breakage and contamination of foods.
21) All processing cooking vessels shall be covered whenever possible to prevent contamination and control temperatures. 
22) All processing room walls shall be constructed of washable, waterproof materials.
23) All finished food products must be properly labeled, including nutritional information when required. 
24) Deceptive food packaging or labeling is not permitted.
25) All raw ingredients shall be sound and wholesome.
26) Food handling employees must wear hairnets and/or beard nets.
27) Food handling employees must wear clean clothing to handle foods.
28) Food handling employees may not wear nor carry loose in pockets any rings or other loose jewelry (such as watches, bracelets, necklaces, pins) that could drop into the food.
29) Food handling employees must wash their hands prior to starting work, after picking up anything from the floor and after every visit to the toilet.
30) Food handling employees shall wear clean, impact-resistant, sanitary gloves made of impermeable plastic or rubber whenever in direct contact with foods, ingredients or containers for these foods and supplies. 
31) Adequate numbers and clean toilet facilities must be provided for food-handling employees.
32) All hand-wash sinks in food operation and toilet areas shall be clean and sanitary, with cold and hot water and proper temperature controls and mixing valves.
33) Adequate covered trash containers must be available in food operation and toilet hand-wash sink areas.
34) Clean containers for raw ingredients and processed foods must not be stored directly on the floor of the processing area (to prevent transfer of contamination to the foods from the bottom of the containers).
35) Processes creating excess steam and condensate on ceilings must be hooded and vented (to prevent dripping into foods).
36) All processed foods packages shall be properly date and lot coded.
37) Product recall plans shall be written, tested and have all participating personnel appointed prior to a problem.
38) Records of all processes shall be checked by a second party (supervisor) and kept for future reference.
39) All retort-processed foods must be cooked under the supervision of an employee having attended a certified processing school.
40) Swollen cans, wet packages, holes or leaks in containers or rust on cans containing processed foods in storage is cause for rejection of this product.
41) Loosely piled or non-shrink-wrapped pallets of foods stacked in storage in danger of falling over are a hazard (as they could topple and cause leaking containers).
42) Cartoned or palletized foods in storage should not be piled too high, as they could result in weight damage to seals or strength of individual food packages.
43) Processed foods shall not contain any foreign materials (such as glass, metal, wood, insects or parts of insects or toxic substances).
44) Only government-approved chemicals may be used for cleaning the processing equipment and plant work areas.
45) Only government-approved chemicals may be used for maintaining the food plant and storage areas from contamination by insects, rodents, birds, etc. and shall be applied by a certified pest control operator.
46) Workers with open cuts, bruises or wounds shall not handle foods or raw ingredients.
47) Workers shall be disease-free.
48) Uncooked foods and cooked foods shall be stored in separated areas with proper Identification.
49) Imported foods shall be subject to the same sanitation, handling, processing and labeling regulations and Good Manufacturing Practices as foods produced in the U.S. 
50) All processed food products offered for public sale and consumption shall be sound and wholesome and free of adulterants.
51) Food plant buildings shall not have any walls with peeling paint or other toxic substances that could be exposed to any food ingredients or processing equipment.
52) Food processing plants shall be of sound and safe construction meeting regulatory guidelines and shall be in good repair.
53) Hand-wash sinks and equipment-wash sinks shall not be used to store dirty or cleaned equipment, supplies or packaging containers.
54) All plant stairways require a safety handrail and cleanable stair-step surfaces.
55) All walls, ceilings, floor and equipment exposed to foods in the processing or storage areas shall be rust-free.
56) All packaging materials, equipment or storage and delivery supplies must be free of dust, dirt, rust or other possible contaminants.
57) All food ingredients to be added to foods and/or processed for human consumption must be clean and free from any contact with contaminated surfaces prior to usage.
58) Frozen or refrigerated food ingredients shall not be thawed outside the plant,with exposure to possible contamination by insects, rodents, birds, animals or extreme high temperatures causing spoilage.
59) A 6- to 12-inch strip of cleared dirt or paved (i.e., concrete or asphalt) area shall be maintained around all outside perimeters of all food plant facilities to prevent contamination from rodents, insects, etc.
60) All food ingredients known to have potential allergic reactions by humans must be included by name on the label ingredient phrase.
61) Knowledge of any spoiled canned food products due to swollen containers, putrefactive odors or causing consumer illness must be rapidly investigated for a potential serious public health problem.
62) Contamination of finished food products with rocks, glass, hair or other similar objects require serious investigation of the problem to prevent further health problems (i.e., damaged teeth, cut mouth, infections, etc.) or legal actions against the processor.
