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Some key legislation

Regulation (EC) 852/2004 on the hygiene of foodstuffs.

Regulation (EC) 853/2004 laying down specific hygiene rules for food of animal origin.
Regulation (EC) 2073/2005 on microbiological criteria for foodstuffs.

Regulation (EC) 178/2002 laying down the general principles and requirement of food law.

Regulation (EU) 931/2011 on the traceability requirements set by Regulation (EC) No 178/2002
for food of animal origin.

Regulation (EU) 1169/2011 on the provision of food information to consumers.

Regulation (EU) 1337/2013 as regards the indication of the country of origin or place of provenance for fresh,
chilled and frozen meat of swine, sheep, goats and poultry.

Regulation (EC) 1760/2000 establishing a system for the identification and registration of bovine animals
and regarding the labelling of beef and beef products.

Regulation (EC) 1825/2000 laying down detailed rules for the application of Regulation (EC) No 1760/2000
as regards the labelling of beef and beef product.

Regulation (EC) 543/2008 as regards the marketing standards for poultry meat.

Regulation (EC) 1333/2008 on food additives.

Regulation (EU) 231/2012 laying down specifications for food additives.

Regulation (EC) 1924/2006 on nutrition and health claims made on foods.

Regulation (EC) 1935/2004 on materials and articles intended to come into contact with food.

Commission Regulation (EU) No 10/2011 on plastic materials and articles intended to come into contact with food.
Regulation (EU) 2022/1616 on recycled plastic materials and articles intended to come into contact with foods.

Regulation (EU) 2017/625 on official controls and other official activities performed to ensure the application
of food law.

Regulation (EC) 1069/2009 laying down health rules as regards animal by-products.
Food Safety Authority of Ireland Act, 1998.
S.I. No. 22/2020 European Union (Food and Feed Hygiene) Regulations 2020.

Legislation is continually changing and being updated.
Food Business Operators (FBO) are responsible for keeping up to date on legislative requirements.

Many of the European Regulations listed above have been amended. Where they are listed and mentioned
throughout the guide, the reference is to the amended regulation at the time of the publication (2023). All
European legislation is available at EUR-Lex. For ease of reading, the European Commission provides a
consolidated version of legislation that has been amended. The most recently consolidated version available
should be consulted. All amendments to the legislation published since the most recently consolidated version
should be taken into consideration.

All national legislation is available at the Irish Statute Book www.irishstatutebook.ie



https://eur-lex.europa.eu/homepage.html
http://www.irishstatutebook.ie
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How to use this guide

Scope

This Food Safety Management System (FSMS) Guide has been produced to help small meat manufacturing plants
(SMMPs) comply with food hygiene legislation. Whilst not exclusive of other operators it is specifically intended to
assist those producers whose weekly production throughput generally falls below 5 tonnes of minced meat, 20
tonnes of meat products or meat preparations, or 20 tonnes of cut fresh meat.

The guide has been produced by an expert working group that included representatives from the Associated Craft
Butchers of Ireland, Local Authority veterinary inspectors, the food industry, and the Food Safety Authority of Ireland
(FSAI). This expert working group was the HACCP team that carried out a hazard analysis for the processes included
in the guide. Thanks also to this group, Teagasc and the food industry who provided images for this guide. If the FBO
follows and complies with this FSMS, this fulfils their legal requirement to implement procedures based on Hazard
Analysis & Critical Control Point (HACCP) principles. The FBO must check that all of their activities are covered in the
FSMS. If not, they must develop their own procedures, based on the HACCP principles, for the additional activities.
For information on how to do this, see Appendix B — Other processes.

Structure

This FSMS guide contains four sections and four appendices as outlined in Figure 1 Structure of the FSMS guide.

Figure 1 Structure of the FSMS guide

o)
@) Section 1. Management commitment

{S’ Section 2. Prerequisite programmes (PRPs)
. HACCP

Section 4. Records

Section 1. Management commitment

Section 1 addresses the importance of management commitment and food safety culture. By signing ‘The Food
Safety Management System Declaration Form’, you are confirming that you are taking responsibility for applying the
FSMS in your food business. If any other activities outside of the seven processes included in this FSMS are being
carried out, you must develop your own procedures based on the HACCP principles. For more information, see
Appendix B — Other processes.

Section 2. Prerequisite programmes (PRPs)

Section 2 provides details on the 16 PRPs. These include Good Hygienic Practices (GHPs) that are the basic
conditions and activities necessary to maintain a hygienic environment in a food business. These PRPs must be in
place before applying procedures based on HACCP principles. Each PRP finishes with the relevant legislation (a
direct quote or in some cases the legislation is paraphrased or referenced).
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Section 3. HACCP

Section 3 sets out information on the HACCP plan, which is focused on controlling hazards that are reasonably
expected to occur during food processing at SMMPs. The HACCP plan is designed to ensure that the food produced
is safe and complies with EU legislation. This section includes the HACCP plan (hazard control plan) for seven typical
food production processes relevant to SMMPs. In addition, standard operating procedures (SOPs) that are specific to
each of the seven food production processes, have been developed by the expert working group (the HACCP team).
Each of the seven production processes included within the scope of this guide include the following:

« A process flow diagram
+ A documented hazard analysis for each process step

- A hazard control plan for the CP or CCP identified in the relevant production process by the expert group
through the process of hazard analysis and risk assessment

« An SOP detailing key tasks to be undertaken for the relevant process.

For any food production processes that are not covered in this guide, the FBO will need to develop their own HACCP
plan for those processes to ensure that hazards which are reasonably expected to occur are identified, controlled,
risk assessed and managed so that safe food is produced. This can be done by following the hazard analysis and
risk assessment methodology for other processes set out in the Appendix B ‘Other processes’ section of this guide.

Section 4. Records

Section 4 provides records that are associated with the relevant PRPs and the key process and control steps
detailed in the relevant HACCP plans. By completing the records, which form an integral part of this FSMS, the FBO
is demonstrating that they have operated in accordance with the relevant PRPs and production process SOPs. By
completing these records, the FBO is also demonstrating that the food was manufactured in compliance with EU
legislation and with their FSMS.

The benefits of effective record keeping include the following:

+ Records provided in this guide, when completed as necessary, demonstrate that the food was prepared
according to this FSMS, and also demonstrate the effectiveness of controls implemented by the FBO.

+ Keeping records accurately will help the FBO to comply with legal requirements and demonstrate their
efforts to do so. This may be useful as part of a due diligence defence. In the event of a customer complaint,
records can be checked to demonstrate the controls that were in place during the production of the
product.

- Managers/supervisors can perform weekly verification checks of completed records to ensure that they are
accurate and representative of processing conditions at the time of production. These verification checks
can be recorded on each completed record.

The documents and blank records are also available on www.fsai.ie. Each record should be tailored to suit the food
business need.

The guide contains four appendices covering the following areas:

« The specific detail of the hazard analysis and risk assessment applied to minced meat production in this
guide.

« A summarised hazard analysis and risk assessment for all other steps outlined in the other six production
processes included in this guide.

« The methodology used by the expert working group (the HACCP team) to complete the hazard analysis and
risk assessment for each process.

« Other processes — a step-by-step guide for FBOs conducting their own hazard analysis and risk assessment
if they are undertaking a process not included in this FSMS guide.

Generally, in this guide the word "must" indicates that compliance is a legal requirement, or it was considered by the
expert working group (the HACCP team) to be necessary for food safety purposes.


http://www.fsai.ie
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Introduction

Under European Union (EU) and national legislation, FBOs are obliged to put in place, implement, and maintain
permanent procedures based on hazard analysis and critical control point (HACCP) principles. The application of a
combination of prerequisite programmes (PRPs) as control measures and HACCP principles is commonly described
as a food safety management system (FSMS).

Food safety culture

It is a legal requirement for all food businesses to have an appropriate food safety culture in place. Having a food
safety culture in your food business means that all staff are committed to food safety. They are supported by
management and owners to always do the right thing to keep food safe. Food safety culture is ‘the way we do things
around here’. It is how everyone, including the owner, managers and employees, thinks and acts in their job every
day to ensure that the food they produce is safe.

The appropriate food safety culture must be led from the top by ensuring that food safety is a priority in all decisions
made. Everyone in the organisation should be committed to, and be accountable for, producing safe food and
ensuring that they follow best food safety practices. FBOs must make sufficient resources available to ensure safe
and hygienic handling of food.

Management commitment includes:
« Clearly communicating roles and responsibilities to all staff

« Maintaining the integrity of the food safety management system (FSMS) when changes are planned and
implemented

« Verifying that controls are being performed timely and efficiently and documentation is up to date
« Ensuring staff are trained and supervised
« Ensuring compliance with relevant regulatory requirements.

Having an appropriate food safety culture in a food business enhances food safety by increasing awareness and
improving employees’ behaviour. All staff should be encouraged by the FBO and management to learn from and
share their knowledge with fellow workers to improve food safety in their workplace.

Approval of small meat manufacturing plants (SMMPs)

Approval under Regulation (EC) 853/2004 must be sought by the FBO before any food products can be placed on
the market. The FBO must apply for approval for all activities and species, and make their inspector aware of any
changes as this will need to be reflected in the approval certificate. Approved food businesses are issued with a
unique approval number which forms part of their identification mark. Approved food businesses are included in
the lists of approved food establishments on the Food Safety Authority of Ireland (FSAI) website together with their
approval number and the activities that are approved.

The FBO must ensure that the identification mark is applied to products of animal origin before the product leaves
the establishment of production. For more information, see PRP 16 Labelling and product information.
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Food safety management system

Before implementing procedures based on HACCP principles in any food business, a robust PRP, including good
hygiene practices (GHPs) must be in place to ensure food safety. Once the PRPs are in place, a HACCP-based
procedure can be applied.

In general terms, operations taking-in raw meat and producing ready-to-eat food such as meat products, have more
substantial challenges, and parts of this guide are less relevant for manufacturers who do not produce ready-to-eat
food.

As it is not possible to ensure that every possibility for SMMPs is covered in this guide, FBOs need to assess how
their food business fits into the examples given. Where their operations are not fully covered by this guide, guidance
and advice should be sought to supplement this guide to ensure that the FSMS represents the entire food operation.

The FBO is directly responsible for food safety in the food business.

Complete and sign the Food Safety Management System Declaration Form on the following page to confirm that
you are taking responsibility for applying this FSMS in your food business.

At the beginning of Section 3 — HACCP, there is a FSMS Activities Form listing all the processes included in this
guide.

Complete the FSMS Activities Form for all the activities carried out in your food business.

If a process being carried out by the food business is not included in this guide, then the FBO must develop their
own procedures, based on HACCP principles for these activities. Appendix B provides guidance on developing a
HACCP plan for any additional activities.

A robust pre-requisite programme,
including good hygiene practices
(GHPs) must be in place to ensure
food safety.




FOOD SAFETY MANAGEMENT SYSTEM Section 1
GUIDE FOR SMALL MEAT MANUFACTURING PLANTS Management commitment 13

Food safety management system declaration form

| hereby certify that | (name)

(position)

of (food business name)

will apply this food safety management system in the food business establishment at

(address)

The following person(s) is/are responsible for ensuring that the food safety management system is implemented:

(name/position)

(name/position)

(name/position)

(name/position)

(name/position)

I will review the food safety management system at least once a year to assess its ongoing relevance and adequacy
for my food business operations, and also if my food operations change (for example, new product/process, change
in structure/layout, new equipment) and train staff accordingly.

If any other activities outside of the seven included in this FSMS are being carried out, | will develop procedures
based on HACCP principles for the activity.

FBO signature: Date:

Review date Comment Signature
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Introduction

All food businesses must have prerequisite programmes (PRPs) in place. These are good hygiene practices (GHPs)
which are the basic conditions and activities necessary to maintain a hygienic environment, often referred to as the

foundation of a FSMS.

The following PRPs must be in place before applying procedures based on HACCP principles:

-
X
o
-

PRP 2

PRP 3

PRP 4

PRP 5

PRP 6

PRP 7

PRP 8

PRP 9

PRP 10

PRP 11

PRP 12

PRP 13

PRP 14

PRP 15

PRP 16

006000000 C0000660

Premises and structure

Layout and zoning

Product storage, distribution and transport

Product recall and traceability

Pest control

Waste management

Cleaning

Utilities and services

Maintenance

Personal hygiene

Training

Measures to prevent cross-contamination (food allergens, species and microbial)

Purchasing - Supplier control and performance monitoring

Rework

Food defence

Labelling and product information (sampling, shelf-life, and food additives)



Section 2 FOOD SAFETY MANAGEMENT SYSTEM
18 Prerequisite Programmes (PRPs) GUIDE FOR SMALL MEAT MANUFACTURING PLANTS

Notes



FOOD SAFETY MANAGEMENT SYSTEM
GUIDE FOR SMALL MEAT MANUFACTURING PLANTS

Section 2
Prerequisite Programmes (PRPs)

19

PRP 1

Premises
and structure

L did






FOOD SAFETY MANAGEMENT SYSTEM Section 2
GUIDE FOR SMALL MEAT MANUFACTURING PLANTS PRP 1 Premises and structure 21

PRP 1 Premises and structure

Introduction

The building and equipment must be fit for purpose and designed and constructed in such a way as to minimise
contamination of food and ensure compliance with EU legislation. The structural requirements for premises are
outlined in Regulation (EC) 852/2004 on the hygiene of foodstuffs and further developed in Regulation (EC)
853/2004 laying down specific hygiene rules for food of animal origin specifying structural requirements for cutting
plants, and establishments producing minced meat and meat preparations.

A poorly designed premises with structures that are not adequate, or a premises in an unsuitable location, can create
serious food safety hazards for the consumer, which can result in illness, and complaints against the FBO.

These can include:
- Hazard cross-contamination — lack of space can lead to cross-contamination between raw and ready-to-eat
food, which can cause food poisoning.
+ Species cross-contamination — inadequate separation in establishments handling meat of different species
can result in species cross-contamination.

- Allergen cross-contamination — lack of separate storage areas/utensils/production lines can lead to cross-
contamination from foods containing allergens.

- Failure to clean and disinfect properly — surfaces, rooms and equipment can be difficult to clean properly.
This could be because the materials in walls, floors, windows, doors, and ceilings could be damaged, rough,
or non-impervious (not waterproof) or hard to reach and clean, thus resulting in dirt traps.

- Physical contamination — loose parts of the building structure (for example, broken tiles, wood from a pallet)
or unsuitable construction materials can break off and fall into food.

- Pest infestations — gaps in foundations, walls, windows, or doors can allow mice, rodents, flies, and birds to
enter a premises.

« Physical injuries — poorly designed premises can lead to slips, trips and falls and other injuries to personnel.

- Condensation — poor ventilation leads to steam build-up and condensation, which can drip onto work
tables/product. Moisture facilitates bacterial survival and growth.

- Pooling of water and other liquids — poorly designed floors without drains lead to build-up of water/liquids
on the production floor. These may act as reservoirs of bacteria, allowing environmental spread from batch
to batch despite adequate separation.

Premises and structure

There are requirements which must be met for food processing premises and structures.

- Any change in structure or change to a production process in the current structure, requires re-appraisal
of the adequacy of the FSMS and is likely to require a reassessment of the establishment approval under
Regulation (EC) 853/2004 from the Competent Authority. The FBO must discuss any proposed changes with
their inspector in advance.

« The structure and space provided must be adequate for the throughput both in terms of volume and variety.
Variety would include for example sufficient space to produce ready-to-eat food in a safe manner. Also, for
example where the premises is approved for cutting meat of different animal species, precautions are taken
to avoid cross-contamination, where necessary by separation of the operations on the different species in
either space or time.

« Establishments must be designed to facilitate easy cleaning and sanitation.

« Establishments must be designed to facilitate adequate ventilation and steam extraction.
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Premises and fixtures

The premises must be close to essential services, including:
- Potable water supply
- Power supply
- Waste and wastewater removal

« Access for transport.

The premises must be adequately separated from possible sources of contamination, such as:
. Farmyards
« Livestock housing
« Slurry pits
« Open drains or ditches
« Areas likely to be flooded.

Roofs and outside extensions must be well constructed, and the premises weatherproof.

Fixtures and fittings (for example ventilation units) must be designed in such a way that they can be maintained,
cleaned and kept in a good state of repair.

All equipment should be serviced and maintained regularly.

Flow of product and personnel

Food ingredients/products and personnel should flow in a one-way direction from intake to dispatch, without
backtracking or crossover.

Floors

« Floors must be impervious (waterproof) — smooth concrete is acceptable
« Floors must be easy to clean, hard wearing and easy to repair

« Floors must be free of cracks and holes

« Coving is highly recommended at wall/floor junctions

« Any joints present in floors should be level

« Floors must be kept free of pooling water

- Water must be directed towards grated, trapped drains.

- Drains must have the capacity to remove expected flow loads.

+ Walls must be impervious (waterproof) — smooth plastered is acceptable
« Walls must be smooth surfaced and easy to clean

« Walls must be free from flaking paint, damp, cobwebs, and mould growth
« Coving is highly recommended at wall/floor junctions.

Ceilings
« Ceiling (or roof covering) should be easily cleaned
« Openings in ceilings, for vents and piping, should be properly sealed and smooth.
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Windows

+ Windows must be adequately screened or otherwise constructed to prevent access by pests

«  Windowsills should be avoided and, if present, should be sloped, but ideally window reveal should be flush
with wall.

Doors

« Doors should be self-closing or automatic
« Doors must be easy to clean and hard wearing
- Doors must be adequately screened or otherwise constructed to prevent access by any pests.

Lighting
« Food premises must have adequate natural or artificial lighting
« Lighting should enable personnel to operate in a hygienic manner and for the safe handling of food

- Light bulbs must have suitable protective covers in all rooms/areas in which food is produced, worked on, or
stored

- Light fittings should be designed in such a way that they can be maintained, cleaned and kept in a good
state of repair.

Food contact surfaces (such as tables or food processing equipment)

« Food contact surfaces should be smooth, impervious, and hard-wearing

. Food contact surfaces must be easy to clean and disinfect.

Food businesses may require a range of separate rooms/areas and staff facilities some of which are shown in Table 1.

Table 1 Rooms and areas

Rooms and areas

Office Hygiene lobby Dispatch cold room Chemical store
Staff toilets Intake cold room Dry ingredients store Equipment store
Staff changing room Cooked and ready-to-eat Wrapping/packaging store | Equipment wash area
food area
Staff canteen Raw foods area Packing/dispatch room/ Vehicle wash area
area

- Preparation, cutting and processing areas (including wrapping and packaging) may require active
temperature control. See Section 3 — HACCP for relevant requirements on each individual process.

« Cooking areas require:
— A room/area separate from other processes
— Adequate steam extraction facilities.

» A hygiene station, with wash hand basins should be positioned at the entrance to food production areas
and include the following:

Hot and cold running water

Liquid soap

Paper towels

Non-hand-operated wash-hand basin

A pedal-operated bin.
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Boot-washing facilities — may be needed in some premises and should be located outside the food-handling
rooms/area.

Production rooms where the main activity is meat cutting, must have facilities for disinfecting tools (knife
sterilisers) that heat water to a minimum of 82 °C. Knives must be cleaned prior to placing in the knife
steriliser.

An alternative system that has an equivalent effect to disinfection with water at 82 °C may be used by the
FBO but only when authorised by the inspector (Competent Authority). Alternative systems include for
example, chemicals / UV disinfection. An alternative method must achieve the same results as a hot water
steriliser and this must be validated by the FBO, to the satisfaction of the Competent Authority (for example,
microbiological sampling, citation of documents). The onus is on the FBO to apply to the Competent
Authority for any flexibility they wish to implement with appropriate documented evidence/validation of the
proposed method or activity. The Competent Authority must authorise the flexibility before the FBO can
implement it.

Toilets must not open directly to food-handling rooms/areas.

Staff changing rooms should have:

— Separate storage for outdoor and work clothing

— Boot/shoe racks

— Bench for putting on and removing protective clothing.

Glass, brittle and hard plastic

Regular monitoring of plant and equipment containing glass or brittle and hard plastic to ensure that parts remain
intact and do not pose a threat of physical contamination, including:

Ensuring glass objects (for example, glass containers, drinking glasses, etc.) are not permitted in food
preparation areas.

All light fittings to be shatterproof or have shatterproof coverings fitted so that they contain the glass in the
event of breakage.

Obtaining evidence from suppliers that light fittings and other glass equipment are shatterproof.
Ensuring bulbs in food preparation areas are not replaced during active food manufacture.

Listing glass in food preparation areas in the Glass, brittle and hard plastic record (See Section 4 — Record 1).
This assists in identifying any potential risk that may occur (for example, cracked glass, or damaged covers).

In the event of glass equipment cracking or chipping, the FBO should contact their supplier immediately for
replacement glass, and to seek advice.

Breakage procedure

There should be a breakage procedure in place that ensures the following:

All glass, brittle and hard plastic breakages are reported immediately to the manager/supervisor, to ensure
complete clean-up and inspection.

Where breakages occur, production is stopped and all activities put on hold until the clean-up has been
completed.

Food preparation areas are closed during the clean-up and inspection process.

Open food and food packaging in close proximity to the breakage must be disposed of immediately.
A record of disposed products retained.

Affected areas deep cleaned thoroughly.

Glass, brittle and hard plastic disposed of in the relevant bin.

To prevent further contamination, all tools used to clear up the breakage (for example, brushes, mops,
dustpans, etc.) cleaned in an area that is separate from the food production/preparation area.

All breakages documented on the glass, brittle and hard plastic record (See Section 4 — Record 1).
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Glass, brittle and hard plastic record

- Implement a glass, brittle and hard plastic inspection programme so that checks are carried out and
recorded on all areas and equipment on-site (typically once a month).

- List the areas and equipment that require checks on the glass, brittle and hard plastic record.

« Once glass, brittle and hard plastic checks are completed, fill in the date of completion on the glass, brittle

and hard plastic record.

« Depending on the size of the premises, the pre-production checklist may be sufficient to record glass, brittle
and hard plastic checks rather than using the glass, brittle and hard plastic record.

. Complete the pre-production checklist as required.

Premises and structures ongoing assessment

To ensure that the premises and the structure are suitable for all food activities, it is recommended that the manager/
supervisor takes a walk through the entire premises at least once a day to check that personnel can carry out their
duties safely and hygienically, and to check for any defects or damage to tables, floors, walls, doors, lighting, ceilings,
wash-hand basins, hygiene stations, chills, etc.

The FBO should take corrective action immediately if any damage to structures/equipment are noted. Table 2 lists
several examples of hazards and the relevant corrective action.

Table 2 Hazard and correction action

Hazard Corrective action

Broken/chipped knife/
damaged blade

Stop production.
Locate damaged/chipped blade if possible.

If damaged/chipped blade cannot be found identify and assess products since last
check.

Review records for the last time the knife was checked.
Examine affected product to locate damaged/chipped blade.

If damaged/chipped blade cannot be located a decision to the designation of the
product should be made (destroy or cut/mince the product).

Review the risk assessment/HACCP plan.

Broken tile

Remove broken material and repair

Increase in temperature
due to overcrowded chill

Move part of stock to another chill. improve product rotation and ensure adequate
airflow.

Cross-contamination due
to lack of space in food-
handling areas

Increase space/add workstations, review production shifts

Records (see Section 4)

+ Glass, brittle and hard plastic record (Record 1)

« Pre-production, metal control and knife register record (Record 2)
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Relevant legislation

Regulation (EC) No 852/2004, Annex Il, Chapter | requires that:
2. The layout, design, construction, siting and size of food premises are to:
(@) permit adequate maintenance, cleaning and/or disinfection, avoid or minimise air-borne

contamination, and provide adequate working space to allow for the hygienic performance of all
operations;

(b) be such as to protect against the accumulation of dirt, contact with toxic materials, the shedding of
particles into food and the formation of condensation or undesirable mould on surfaces;

(c) permit good food hygiene practices, including protection against contamination and, in particular,
pest control;

and

(d) where necessary, provide suitable temperature-controlled handling and storage conditions of
sufficient capacity for maintaining foodstuffs at appropriate temperatures and designed to allow
those temperatures to be monitored and, where necessary, recorded.

3. An adequate number of flush lavatories are to be available and connected to an effective drainage
system. Lavatories are not to open directly into rooms in which food is handled.

4. An adequate number of washbasins is to be available, suitably located and designated for cleaning
hands. Washbasins for cleaning hands are to be provided with hot and cold running water, materials
for cleaning hands and for hygienic drying. Where necessary, the facilities for washing food are to be
separate from the hand-washing facility.

5. There is to be suitable and sufficient means of natural or mechanical ventilation. Mechanical airflow from
a contaminated area to a clean area is to be avoided. Ventilation systems are to be so constructed as to
enable filters and other parts requiring cleaning or replacement to be readily accessible.

Sanitary conveniences are to have adequate natural or mechanical ventilation.
7. Food premises are to have adequate natural and/or artificial lighting.

8. Drainage facilities are to be adequate for the purpose intended. They are to be designed and
constructed to avoid the risk of contamination. Where drainage channels are fully or partially open, they
are to be so designed as to ensure that waste does not flow from a contaminated area towards or into
a clean area, in particular an area where foods likely to present a high risk to the final consumer are
handled.

9. Where necessary, adequate changing facilities for personnel are to be provided.

10. Cleaning agents and disinfectants are not to be stored in areas where food is handled

Regulation EC No 853/2004 Annex lll - Section | Chapter Ill for meat of domestic ungulates; Section Il
Chapter lll for poultry meat; Section V Chapter | for minced meat, meat preparations requires that:

FBOs must ensure that cutting plants handling meat of domestic ungulates/ poultry/ producing minced meat
or meat preparations

1.  are constructed so as to avoid contamination of meat, in particular by:
(a) allowing constant progress of the operations; or
(b) ensuring separation between the different production batches;

2. have rooms for the separate storage of packaged and exposed meat, unless stored at different
times or in such a way that the packaging material and the manner of storage cannot be a source of
contamination for the meat;

3. have cutting rooms equipped to ensure compliance with the requirements laid down in Regulation
853/2004 regarding hygiene during cutting and boning (domestic ungulates)/ during and after cutting
and boning (poultry)/ during and after production (minced meat and meat preparations).

4. have equipment for washing hands with taps designed to prevent the spread of contamination, for use
by staff engaged in handling exposed meat; and

5. have facilities for disinfecting tools with hot water supplied at not less than 82 °C, or an alternative
system having an equivalent effect.
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oLl PRP 2 Layout and zoning

Introduction

Zoning is the physical separation of activities, and therefore structure, equipment and product should be

zoned correctly to prevent cross-contamination. Zoning divides a premises into defined areas depending on the
food safety risks. Good zoning can contribute significantly to preventing food poisoning micro-organisms being
accidentally transferred from raw food to ready-to-eat food. Zoning can also be used as part of a food business’s
allergen controls and meat-species separation. Additional information can be found in PRP 12 Measures to prevent
cross-contamination.
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All staff working in the food preparation areas must be adequately trained in the safe handling of food and
prevention of contamination.

Incorrect zoning can lead to:

1. Contamination of ready-to-eat food with food poisoning bacteria, particularly those frequently present on
raw meat, that may be on hands, equipment, utensils or cloths.

2. Cross-contamination of food allergens to products that do not contain allergens.

Movement of staff, equipment, containers or product, from raw food areas to, or through, ready-to-eat food areas and
from dirty areas to clean areas can result in contamination of food and food contact surfaces.

Physical separation

Physical separation can manage risk of cross-contamination of raw material operations and processed product
operations. If there is no time component to separation, then distance-alone in a shared airspace is not an adequate
zoning approach for such operations to take place at the same time.

View from raw meat area, through double-door cooker to cooked meat area.
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When working on food, ready-to-eat production zones should be completely segregated from raw food areas by a
floor to ceiling barrier. In all cases the following should be put in place:

- Raw meat processing areas segregated from ready-to-eat meat processing areas.

« Processing areas for products/ingredients containing allergens separated from other processing areas (for
example, burgers with a cereal content containing wheat).

For storage, zoning should ensure raw and ready-to-eat foods are stored separately.

- Separate dedicated chills and freezers for the storage of raw, and ready-to-eat foods. Where this is not
possible store ready-to-eat foods above raw foods, to manage risk arising from drips etc.

« Unpackaged foods should be adequately protected during storage. Ideally, they should be kept covered
with a food-grade liner or other suitable food-grade materials.

To prevent cross-contamination between raw and ready-to-eat foods:

+ Use colour-coded chopping boards, tools, knives, and cloths, with one colour denoting raw-only and a
different colour denoting ready-to-eat.

« Use separate dedicated temperature probes in raw and ready-to-eat areas.

- Change personal protective equipment (PPE) when moving from raw food processing areas to ready-to-eat
food processing areas.

« Protective clothing in ready-to-eat areas should be exclusively used in that area and should be visually
distinctive from the protective clothing used in raw food areas. For example, the use of different-coloured
PPE.

- Visually distinctive cleaning equipment should be used in raw and ready-to-eat production areas
respectively.

- Use separate, clearly designated sinks for washing utensils, preparing raw products, preparing ready-to-eat
foods, and for handwashing.

« Wash and sanitise hands after handling or preparing raw food and before handling ready-to-eat foods.

Time separation

Time separation of food processing activities may be used if physical separation is not possible. However, this
approach requires effective cleaning to minimise cross-contamination.

- Prepare raw and ready-to-eat foods at different times and clean and disinfect the area thoroughly between
tasks, in addition to changing protective clothing.

« Production scheduling is very important when it comes to minimising the hazard of allergen cross-
contamination. To help avoid this problem, start the production day with the processing of meat products
that do not contain allergens. Finish the production day by processing meat products that do contain
allergens. For example, start the day with the production of beef fillets or minced beef that do not contain
allergens. Then move on to beef burgers containing wheat (contains one allergen) and finish with the
production of beef burgers containing wheat and mustard (contains two allergens).

« In the case of difficult to clean equipment, time separation is not adequate and dedicated processing
equipment (for example mincers, slicers, vacuum packing and wrapping machines) should be used for
processing/packing ready-to-eat foods.
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To ensure that zoning controls are in place, it is recommended that a manager/supervisor walk through the entire
premises at least once a day to check that:

The flow of product and staff is operating in such a way to ensure that no cross-contamination occurs
Handling and preparation of foods are correct

Products/ingredients containing allergens are correctly stored and handled

Correct colour-coded utensils and equipment are being used

Work tables, floors, walls, equipment, and utensils are clean

Correct production scheduling, if applicable, is being followed

Cleaning equipment is kept in separate areas. For example, brushes, mops, and buckets should be
identified by colour coding for the different areas.

The FBO should take corrective action immediately if they notice incorrect zoning, or incorrect staff practices.

Products/ingredients
containing allergens
should be correctly
stored and handled.
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Relevant legislation

Regulation (EC) No 852/2004, Annex Il, Chapter | requires that:
2. The layout, design, construction, siting and size of food premises are to:

(@) permit adequate maintenance, cleaning and/or disinfection, avoid or minimise air-borne
contamination, and provide adequate working space to allow for the hygienic performance of all
operations;

(b) be such as to protect against the accumulation of dirt, contact with toxic materials, the shedding of
particles into food and the formation of condensation or undesirable mould on surfaces;

(c) permit good food hygiene practices, including protection against contamination and, in particular,
pest control;
and

(d) where necessary, provide suitable temperature-controlled handling and storage conditions of
sufficient capacity for maintaining foodstuffs at appropriate temperatures and designed to allow
those temperatures to be monitored and, where necessary, recorded.

Regulation EC No 853/2004 Annex lll - Section | Chapter V for meat of domestic ungulates; Section Il
Chapter V for poultry meat; Section V Chapter lll for minced meat, meat preparations requires that:

FBOs ensure that cutting and boning of meat of domestic ungulates/ poultry/ takes place in accordance with
the following requirements.
« The work on meat must be organised in such a way as to prevent or minimise contamination. To this
end, food business operators must ensure in particular that:

(@) meat intended for cutting is brought into the workrooms progressively as needed,;

(b) during cutting, boning, trimming, slicing, dicing, wrapping and packaging, the meat is
maintained at not more than 4 °C for poultry, 3 °C for offal and 7 °C for other meat by means of
an ambient temperature of not more than 12 °C or an alternative system having an equivalent
effect;
and

() where the premises are approved for the cutting of meat of different animal species,
precautions are taken to avoid cross-contamination, where necessary by separation of the
operations on the different species in either space or time.

« For the production of minced meat and meat preparations the meat must be brought into the
preparation room progressively as needed.



Section 2 FOOD SAFETY MANAGEMENT SYSTEM
34 PRP 2 Layout and zoning GUIDE FOR SMALL MEAT MANUFACTURING PLANTS

Notes



FOOD SAFETY
GUIDE FOR SMALL

MANAGEMENT SYSTEM
MEAT MANUFACTURING PLANTS

Prerequisite Programmes (PRPs) 35

PRP 3

Product
storage,
distribution
and transport






FOOD SAFETY MANAGEMENT SYSTEM Section 2
GUIDE FOR SMALL MEAT MANUFACTURING PLANTS PRP 3 Product storage, distribution and transport 37

'=:8 PRP 3 Product storage, distribution and transport

Introduction

This section mainly relates to cold storage, but also includes the storage of non-food items such as food contact
packaging, labels and cleaning chemicals.

The cold chain or ‘chill chain’ refers to controlling the temperature of food products from the point of origin, through
the distribution chain, to the final consumer. Lower temperatures slow the growth of bacteria on food, assisting both
food safety by inhibiting illness-causing bacteria, and food quality by inhibiting spoilage organisms. Any break in the
cold chain along the whole supply chain (including the preparation, storage, distribution, and retail stages) can allow
bacteria to grow to problematic levels. FBOs must ensure the cold chain remains unbroken.

The purpose of the cold chain is to ensure:
- Foods are delivered, stored, handled, processed and transported at safe temperatures.

« The time food spends outside refrigerated/frozen temperature (for example during processing) is kept to a
minimum.

The FBO must take action if food has not been stored at the correct temperature as bacterial growth may reach
harmful levels and cause illness.

To maintain the cold chain, ensure that:

1. All refrigeration equipment is maintained in a good state of repair so that food is stored at the required
temperature. Refrigeration equipment should be maintained in accordance with the manufacturer’s
instructions.

2. Chilled and frozen foods are stored, dispatched and transported at the required temperatures.

3. Frozen food is defrosted under controlled conditions, such as in a chill, to prevent the required temperatures
in Table 3 being exceeded.

4. The length of time food spends outside a temperature-controlled environment is minimised (for example
during cutting or other preparation work).
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Goods inwards/receiving deliveries

On arrival of the incoming product, the relevant manager should check product temperature, product integrity
and product packaging. Goods inwards staff should be familiar with the current list of suppliers. This list should be
available to them at the goods inwards step.

Where possible, the FBO should obtain a temperature printout from the delivery driver. The FBO should check each
delivery to ensure that food arrives at the required temperature. This can be achieved by:

1. Placing the probe in the deep muscle of carcase meat
2. Checking the temperature between packs of food in the delivery

3. For frozen food, checking that the food items are frozen solid and do not show signs of previous defrosting,
such as excessive ice crystal build-up.

If there are indications that the food has not been delivered at the correct temperature, a temperature probe should
be used to check the core temperature of the food. If this does not comply with the temperatures outlined in Table 3
(below) the product should not be accepted. A record of this rejection should be kept and the supplier notified.

The product temperatures required for meat entering a SMMP are outlined in Table 3. For more information - see
Section 3 Goods inwards SOP.

Temperature monitoring

The FBO must demonstrate that the cold chain is operating effectively by monitoring temperatures and reviewing
the records that are maintained. For example, the goods inwards record and the chilled/frozen temperature records.
There should be active monitoring of cutting room temperatures, and meat product temperatures after cutting.

Table 3 Specific temperature requirements for meat

Product Maximal temperature

Fresh meat of domestic ungulates including Offal: Less than or equal to 3 °C
bovine, porcine, ovine, caprine (goat) Meat: Less than or equal to 7 °C (surface temperature of meat)
Fresh meat of Poultry and lagomorphs Meat: Less than or equal to 4 °C

(rabbits and hares)

Minced meat Less than or equal to 2 °C

Not higher than -18 °C for frozen minced meat. After defrosting,
minced meat must not be refrozen.

Meat preparations Less than or equal to 4 °C

Not higher than -18 °C for frozen meat preparations.
After defrosting, meat preparations must not be refrozen.

The FSAI recommends that vacuum-packed meat should be chilled at O °C +/- 1°C.

Regular monitoring of temperatures using a calibrated temperature probe is necessary to ensure that the required air
and product temperature are maintained during storage, transport and distribution.

Some equipment will have a digital display to show the temperature. Some may have a temperature monitoring
system with data loggers that trigger an alarm if the temperature is out of specification. Delivery vehicles may have
data loggers that provide a record. Checks to ensure that the temperature recorded on the digital displays/data
loggers is accurate, should be carried out regularly using a calibrated temperature probe.

Hand-held calibrated digital temperature probes can be used when probing foods and for checking air temperatures.
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Infrared thermometers or temperature ‘guns’ should not be used. Infrared thermometers measure surface
temperatures, but not the internal temperature of food, and they can be less accurate assessing core temperature
than hand-held digital probes.

Digital temperature probes are generally easy to use and are accurate. The probe should be sanitised thoroughly
before and after use to prevent cross-contamination. Once the probe has been inserted into the product, the display
needs to stabilise before taking a reading.

To ensure that temperature probe readings remain accurate, they should be calibrated according to the
manufacturer’s instructions. Calibration records should be maintained each time the temperature probe is calibrated.
For more information on calibration, see PRP 9 Maintenance.

Monitoring chills and frozen storage

The temperature of each chill and freezer should be checked at least twice a day to ensure that food is being stored
at the correct temperature. Ideally, the first check should be carried out before the start of production and information
recorded on the pre-production, metal control and knife register record see Section 4 — Record 2 for a copy of the
Pre-production, metal control and knife register record. This first check will help to indicate whether the equipment

is working properly. The second check should be carried out during a busy period of production, as this will help to
indicate whether the equipment maintained the required temperature at busy times when the doors may have been
opened frequently.

If the FBO references a digital temperature display of the air temperature of the room, they still need to verify the
product temperature using a calibrated hand-held temperature probe to check the following where relevant:

« The deep muscle temperature of carcase meats in the chill or freezer
« The temperature between packs of food in the chill or freezer.

If the digital display shows that the temperature on the surface and between packs of food is not in line with the
temperatures specified in Table 3, the core temperature of the food is to be checked.

If a chill or freezer has undergone a defrost cycle, this may affect the air temperature and the temperature between
packs of food.

If the core temperature is above the permitted limit, the FBO should investigate why this happened; for example,
check whether the food was recently processed at room temperature, and check the temperature of other foods
where possible.

When a chill or freezer cannot maintain the required temperature, all products should be checked to see if they

are above the required temperature. If they are a decision on their designation should be made. If they are at the
required temperature, they should be transferred to a properly functioning unit, and the original chill/freezer taken
out of service until it has been repaired with a notice clearly displayed on the door of the unit indicating that it is out
of service.

Freezing as an aid to processing

Some FBOs may decide to use freezing or partial freezing to aid processing. For example, decreasing the
temperature of meat or fat before mincing to ensure that the temperature of the product remains within acceptable
limits during sausage making, or freezing/stiffening bacon backs before slicing into rashers. If such a step is used in a
production process, then time and temperature limits should be set out and supported by appropriate checks. Typical
limits might be no more than 12 hours in freezer, and a surface temperature no lower than minus 10 °C, but individual
operations vary.
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Defrosting

Defrosting should be regarded as a process to bring meat from —18 °C to 4 °C. It is essential that the defrosting
process is carried out in a temperature-controlled environment between 0 °C and 4 °C. If defrosting of frozen meat
is not done properly, it can result in the core of the product remaining frozen and other parts of the meat rising
above 4 °C, which can result in bacterial growth on the meat surface and could be dangerous. It may also result in
spoilage of the meat prior to the use-by date. To ensure the safety of the meat during defrosting, it is essential that
the meat is removed from frozen storage and placed in a temperature-controlled environment between 0 °C and

4 °C. The FBO should ensure that meat is put to defrost in sufficient time to allow it to reach the desired temperature
before processing. Products defrost from the outside inwards and a large-sized piece of meat (for example, beef
topside or silverside) will take a lot longer to defrost than smaller cuts. Similarly thin parts of a larger cut will defrost
more quickly than thick parts. Therefore, the required times may vary, and experience should be used to determine
adequate defrosting times. No part of the product, particularly external surfaces should be allowed to exceed 4 °C
during or after the defrosting process.

Air temperature of cutting rooms

During cutting, boning, trimming, slicing, dicing, wrapping and packaging, meat must be maintained at a temperature
of not more than 3 °C for offal, 4 °C for poultry and 7 °C for other meats.

Refrigeration of production rooms should not exceed a maximum of 12 °C. However, in small-scale, low-throughput
establishments, an equivalent temperature effect may be achieved through the use of suitable work practices, but
only when authorised by the inspector (Competent Authority). The onus is on the FBO to apply to the Competent
Authority for any flexibility they wish to implement. The Competent Authority must authorise the flexibility before the
FBO can implement it. It should be recognised that without active room cooling, relying on work practices alone may
not be adequate in warm weather conditions. In these cases, small batches of product can be worked on in rooms
with/without refrigeration, provided that the FBO can demonstrate that the product remains within the required
temperature range (not more than 3 °C for offal, 4 °C for poultry and 7 °C for other meats).

Immediately after production minced meat must be chilled to not more than 2 °C, and meat preparations must be
chilled to not more than 4 °C.
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Storage of ambient goods

All storage areas must be adequately pest proofed.
Doors to storage areas should be kept closed except when being filled, emptied or cleaned.

All products must be stored off the floor and away from the walls to allow easy access for cleaning and
inspection.

Keep storage areas clean and dry - clear up any spillages immediately.
Protect food from all forms of contamination.
Keep all foods stored in accordance with manufacturer’s storage recommendations.

Packaging

Food contact materials, such as wrapping and packaging materials must be stored off the floor and away
from walls.

Food packaging should have a designated area in the stockroom.

Protect food packaging from all forms of contamination — keep food packaging covered in the stockroom, to
avoid physical contamination of the packaging.

Cleaning chemicals

A designated area is required for storing cleaning chemicals
This area should be ventilated

Cleaning chemicals should not be stored near food.

Stock control

Stock control is the process of ensuring that there is sufficient stock to meet customer demand while keeping the
costs of holding stock to a minimum.

Poor stock control may result in food going beyond its use-by/best-before date. Once the use-by date has
passed, the food must be disposed of, as it is deemed to be unsafe in accordance with general food law.
This results in the food business ending up with loss of the product and the subsequent cost of disposal.

Good stock control guarantees that goods are dispatched before they deteriorate in quality, and thus avoids
food safety issues.

Stock control is an important part of a food business’s FSMS and it can be carried out in different ways
depending on the nature of the products. It is up to the FBO to decide the method of stock control that
works best for them, and thus ensure that the food they are producing is safe to eat.

Poor stock control practices can lead to the following food safety issues:

Microbiological growth of bacteria, which can make food unsafe and/or spoil food
Stock becoming physically contaminated

Allergen cross-contamination from products/ingredients containing allergens due to poor stock storage and
segregation practices (For example, poor product zoning).

Contamination of food and poor utilisation of stock can be minimised by effective stock rotation:

.

Stock with the earliest use-by/best-before dates should be used first.
The use-by/best-before date of food produced in the premises to be indicated.

All stored food must be identifiable. When transferring food from its original packaging into containers, it
must be possible to identify the ingredients in the product for example retaining the ingredients list and the
use-by/best-before date from the original packaging.

Damaged stock should be removed from storage and disposed of appropriately.

Food products must not be stored directly on the floor. They should be stored on suitably maintained
pallets, racks or shelving.
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The FBO should check that their staff are following the correct stock control procedures.
®/Check that food is being stored appropriately.
@’Use—by/best-before dates of food products checked regularly.

Once the use-by date has passed, the food must be disposed of, as it is deemed to be unsafe in accordance with
general food law.

Distribution and transport

Transport is a very important step in the food supply chain. Meat and meat products must be transported

under hygienic conditions and at the correct temperature (see table 3), free from damage, and protected from
contamination (including food allergens). Meat and meat products can spoil, become contaminated or damaged
under incorrect transport conditions.

If using a contractor for transporting/delivery the FBO should ensure that all hygiene and temperature requirements
are being met.

Vehicle and driver hygiene requirements

« Vehicles should be designed to transport meat hygienically and must be kept clean and maintained in good
repair and condition to protect food from contamination.

« When meat and meat products are being transported, the vehicles and containers used must be capable of
maintaining the product at the required temperature.

- There should be an artificial light source in the load-carrying area of the vehicle.
« Product must be protected from contamination and should not be stored on the floor of the vehicle.
- In addition, food (especially exposed and packaged meat) should be properly separated.

- Workers transporting exposed meat should wear protective clothing and carry out their work in such a way
that it minimises the risk of contamination of the meat.

« All food contact surfaces and food contact materials in the vehicle, including plastic containers for
transporting meat, bags containing meat, cardboard boxes containing product, etc., must be food-grade.

« Products/ingredients containing allergens should be appropriately segregated from other food during
transport, especially where the integrity of the packaging may be suspect. This is to protect other foods from
being contaminated with allergens during transport.

- Chemicals (for example, cleaning products), should not be present in a vehicle transporting unpackaged
meat and meat products.

For more information on the transport and disposal of food waste material, including ABPs, see PRP 6 Waste
management.
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Dispatch

Prior to loading, the transport vehicle should be inspected for cleanliness and that the refrigeration unit is
working. The vehicle must be suitable for transporting meat and meat products.

The driver should precool the vehicle prior to loading, (for example, the chill compartment should be set to
+2 °C and the frozen department set to -20 °C).

The vehicle should be loaded with the customer orders based on the route plan for the relevant day.

The vehicle driver should ensure that vehicle door is not left open for long periods of time so that chilled
and frozen temperatures are maintained.

Deliveries

During loading and unloading, the products must be protected from contamination (for example, by fumes,
dust, dirt, rain, pests, birds, leaves, and other contaminants). The FBO must have a satisfactory system in
place to prevent contamination of exposed meat during loading and unloading between premises and
vehicles. This may be achieved, for example, by using a vehicle docking system, a canopy or awning. Where
this is not available the FBO must ensure that exposed meat is protected from contamination.

Where possible the driver should ensure that the
customer is present to accept the delivery.

At the point of delivery, product should be moved
to/from the transport vehicle into/out of the chill or
warehouse in a hygienic and safe manner.

The driver should ensure that the temperature of the
chilled and frozen product meets legal requirements.
A handheld calibrated temperature probe should be
used by the driver to check the product on arrival

to the customer. If the product is not at the correct
temperature upon delivery, the customer should be
notified and a decision agreed.

The driver should ensure that all product traceability
information accompanies the product at point of
delivery.

Returns

In general terms, product which has left the control of the operator, falls outside of the control of this FSMS, and
acceptance of returned product should be an exception arising only when there is clear basis to support it meeting
the requirements of this FSMS.

If the product does not leave the delivery vehicle and is rejected by the customer before unloading (for
example, due to order error), it can be placed back into stock. This is not classed as a return, as it has not
left the control of the FBO.

In most cases, and particularly when the product is not in good condition or is missing labels or associated
relevant traceability information; or appropriate assurances of temperature maintenance are not forthcoming,
a. The product should not be accepted as a return

b. The product should be disposed of appropriately, in all likelihood as Category 3 ABP, at the customer’s
premises.
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The customer should be informed of the decision made.

In exceptional cases a delivery driver may accept a return from a customer. They must first ensure that the
goods being returned are in an acceptable condition as follows:

@ The product must be unopened, and all traceability information must be intact.

@’The product must still have the original label and must be in date and in the same condition it was in
when delivered to the customer.

@’The product must be at the required legal temperature, and there should be document checks to
demonstrate it had been maintained at that temperature while in the customer’s control. If not, the return
cannot be accepted.

@’If there is any doubt about the condition of the product being returned (for example, evidence of
temperature abuse, missing label or traceability information), the driver should contact their manager
and make them aware of the issue. A decision should then be taken by management as to whether the
product in question will be accepted as a return.

If the return is accepted from the customer, the FBO accepting the return must record the following
information:

@ Reason for the return

@ The relevant batch number

@ The quantity and any other information that is relevant to the product being returned
@’The extent and outcome of check's to verify acceptability of the product.

If an accepted returned product, is subsequently deemed to be unfit for human consumption, the product
must be disposed of appropriately, in all likelihood as Category 3 ABP (See PRP 6 Waste Management.)

Vehicle breakdown

In the event of a vehicle breakdown or if the refrigeration of the vehicle fails, maintaining product temperature is
crucial. The following actions should be taken:

The driver should contact the FBO manager/office immediately and report the breakdown.

The relevant FBO manager should contact the refrigeration company, if required, and request that it
arranges for an appropriate company representative to travel to the breakdown location if possible.

The relevant FBO manager arrange for a backup vehicle to be sent to the breakdown location if possible.
Where possible, the driver should keep the refrigeration system running and keep the doors closed until
assistance arrives. The vehicle doors should be kept closed to help the food remain at a safe temperature
until the breakdown issue is addressed.

While waiting for assistance, the driver to ensure that the vehicle itself and the load are secured to prevent
any potential security threats such as theft or malicious contamination.

Following repair of the vehicle/refrigeration unit, the driver must take the temperature of the products to
ensure they are at the required temperature as outlined in Table 3.

The breakdown details to be recorded, along with the corrective action taken and the temperature of the
product immediately after the vehicle/refrigeration system was repaired.

Records (see Section 4)

Pre-production, metal control and knife register record (Record 2)
Chilled/frozen temperature record (Record 3)
Goods inwards record (Record 4)
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Relevant legislation

Regulation (EC) No 852/2004: Annex ll, Chapter IX, Provisions applicable to foodstuffs requires that:

5. Raw materials, ingredients, intermediate products and finished products likely to support the
reproduction of pathogenic micro-organisms or the formation of toxins are not to be kept at
temperatures that might result in a risk to health. The cold chain is not to be interrupted. However,
limited periods outside temperature control are permitted, to accommodate the practicalities of handling
during preparation, transport, storage, display and service of food, provided that it does not result in a
risk to health. Food businesses manufacturing, handling, and wrapping processed foodstuffs are to have
suitable rooms, large enough for the separate storage of raw materials from processed material and
sufficient separate refrigerated storage.

Regulation EC No 853/2004 Annex lll requires the following:
. Section I, Chapter VIl for meat of domestic ungulates:
FBOs ensure that the storage and transport of meat takes place in accordance with the following:

1. (@) Unless other specific provisions provide otherwise, post-mortem inspection must be followed
immediately by chilling in the slaughterhouse to ensure a temperature throughout the meat of not
more than 3 °C for offal and 7 °C for other meat along a chilling curve that ensures a continuous
decrease of the temperature. However, meat may be cut and boned during chilling in accordance
with Chapter V, point 4.

(b) During the chilling operations, there must be adequate ventilation to prevent condensation on the
surface of the meat.

2. Meat must attain the temperature specified in point 1 and remain at that temperature during
storage.

. Section ll, Chapter V for poultry meat

3. Assoon as the meat is cut and, where appropriate, packaged, it must be chilled to a temperature
of not more than 4 °C.

4. Meat must attain a temperature of not more than 4 °C before transport and be maintained at that
temperature during transport.

. Section V, Chapter Il for minced meat & meat preparations

2. (c) Immediately after production, minced meat and meat preparations must be wrapped or packaged
and be:

(i) chilled to an internal temperature of not more than 2 °C for minced meat and 4 °C for meat
preparations;

or
(i)  frozen to an internal temperature of not more than -18 °C.
These temperature conditions must be maintained during storage and transport.
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Notes
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PRP 4 Product recall and traceability

Introduction

Every FBO regardless of size and operations are required to have a traceability, and recall procedure. The traceability
system must be able to trace one step backward to the immediate supplier and one step forward to the immediate
customer. Customer traceability is not required for food sold to the final consumer from the premises (for example,
customers buying from a retail premises).

An effective traceability system can track and trace food throughout the food chain. In the event of a product

recall, without an effective traceability system, a food withdrawal/recall could be more difficult, expensive and time-

consuming than otherwise necessary, as products cannot be traced back and forward in a timely manner. This could
potentially result in prolonged exposure of consumer to unsafe product, as well as reputational damage to the food

business. Therefore, it is important to have an efficient and effective traceability system in place.

Even in the best managed food business, an issue involving the safety of food may occur. This may be the result of,
for example, a packaging defect, a product formulation error, a manufacturing or storage problem, or a problem with
the food ingredients. It is important that the FBO is aware that food safety issues can arise with their products, and
therefore there is a need to plan.

Supplier and customer traceability

The FBO must be able to trace their products one step backward to the immediate supplier and one step forward to
the food business they supply. Operators should have Internal traceability system to adequately demonstrate linkage
between these within internal processes. Traceability records must be kept and made available to the inspector
when requested. See Section 4 — Records for information on the period of time records must be maintained.

In addition, country of origin labelling requires a traceability system at all stages of production and distribution of
meat to ensure that there is a link between the labelled meat and the animal or group of animals it came from.

Supplier traceability (one step backward)

The ability to trace raw materials back to a supplier is important if a food safety problem is discovered by a supplier
or a customer. The FBO must be able to identify in a timely manner where products, ingredients or packaging have
been received from. Accurate traceability records are very important.

The following information must be retained for all foods:
@'Name and address of supplier, for example, wholesaler, importer or manufacturer
« Date of transaction/delivery
@’Accurate description of the product supplied
4 Use-by/best-before date.

This information may be contained on the invoices, receipts or dockets received from the supplier.

In addition, more specific information is required for food of animal origin.
@ Volume or quantity of the food
@ A reference number identifying the lot or batch
@ Name and address of consignor (owner), if different from supplier.

This information must be updated daily. It is best practice to keep this additional information for all products supplied
and not just for those of animal origin.
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Figure 2 Traceability
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Traceability requirements for food packaging

Any material that is intended to come into contact with food, that is already in contact with food, or that can
reasonably be expected to come into contact with food, is considered to be a food contact material. This includes
wrapping and packaging materials, containers, processing machinery, cutting boards, etc. All food contact materials
can potentially contaminate food by transferring substances into it. Therefore, food contact materials must be made
and used in such a way that they do not cause unsafe levels of contamination.

Declaration of compliance

A declaration of compliance (DoC) is required for all plastic food contact materials (FCM), including packaging. A DoC
should always be provided by a supplier of plastic FCM to FBOs. If the FBO is using recycled FCM plastics those
recycled plastics must also comply with the recycling Regulation (EU) 2022/1616 in addition to the FCM framework
Regulation (EC) 1935/2004 and Regulation (EU) No 10/2011 on plastic FCM. FBOs should ensure they ask recycled
plastic FCM suppliers for a DoC.

It is recommended that FBOs should request from suppliers, a DoC for all other FCMs used by that FBO. All DoCs
should be retained on file by the FBO as part of the documentation which helps verify that a particular FCM complies
with EU legislation. For further details, see information on food contact materials on www.fsai.ie

The FBO is responsible for the safety and compliance of any product they place on the market, including the food
packaging material. The FBO is responsible for ensuring that their food packaging material is:

« Suitable for use with food

« Traceable back to their supplier

« Used in accordance with the manufacturer’s instructions
« Used in compliance with EU legislation

« Used safely to ensure that the food is not contaminated.

Traceability information for food packaging material must be retained as part of the product’s traceability records.
The food and its packaging become one food product and therefore the traceability requirements apply to it as
a whole.

Customer traceability (one step forward)

Customer traceability must include all immediate recipient food businesses and the products received. Customer
traceability is not required for food sold to the final consumer. There must be a comprehensive customer traceability
system in place, including a mechanism whereby the customer is informed if there is any food safety issue.

The FBO must retain the following information:
@’Name and address of customer
@’Contact details (name/mobile number/email) for the contact person in the food business
¢ Date of transaction/delivery
@’An accurate description of the product supplied
@’Volume or quantity of the food
@ A reference number identifying the lot or batch
4 Use-by/best-before date
@lDate of dispatch (if different from date of transaction/delivery).

This information must be updated daily.

The FBO must ensure that their identification mark is applied to all products of animal origin produced in that
establishment before the product leaves the FBO’s premises. For more information, see PRP 16 Labelling and
product information.
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Process traceability information

One of the key steps in developing any food traceability system is process traceability. A system of internal/
process traceability is required to meet the legal requirements of traceability and maintain traceability through food
processing.

The following traceability information is appropriate for process traceability (taken from FSAI Guidance Note 10:
Product Recall and Traceability - www.fsai.ie

Identification of a product batch.

Application of a unique batch code identifier to:

— Every pack containing the product batch, unless the pack is too small to allow for a code to be applied
— The outer case, if any

— Internal process documentation associated with the product batch.

Generation of an In-process traceability record with all the necessary information relating to ingredients,
packaging and process times to allow traceability to the finished product batch. See Section 4 — Record 7
for a copy of the In-process traceability record.

It is important to record the information without delay.
Product release procedures should ensure that the traceability system has been maintained.

Food businesses engaged in rework should ensure that the documentation associated with a product batch
contains all the information necessary to allow traceability of any rework incorporated. For more information,
see PRP 14 Rework.

An example of an internal traceability tag identifying a product batch.
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Process traceability information if rewrapping product

If the FBO is involved in rewrapping products, these products need to be traceable back to the original supplier.

Product recall and withdrawal

When the FBO discovers that a food does not comply with food safety requirements, they must immediately initiate
procedures to withdraw the food from the market if the food has left their immediate control. Where the food

may have reached the consumer, the FBO must inform consumers of the reason why the food was withdrawn. If
necessary, they must recall the affected food from consumers.

The Competent Authority must be notified immediately that a product withdrawal/recall is necessary.

Reasons why a food might be withdrawn or recalled may include the following:
« Incorrect labelling, which may include the omission of allergen information
» Bacterial contamination
« Allergen contamination

« Physical contamination (for example, glass or plastic).

ABC Supermarket

URGENT
FOOD RECALL

ABC Supermarket

Traditional 6 Irish Pork
Sausages

Pack size: 454g

Use by date: 16 May 2023

ABC Supermarket is recalling the above batch of Traditional 6 Irish Pork
Sausages due to an incorrect use-by date printed on the label on a small
number of packs. The correct use-by date is 13 May 2023.

Do not eat the affected products, instead return it to an ABC
Supermarket.

It has been necessary to recall these products and we apologise for the
inconvenience caused.

ABC Supermarket, 1 ABC Lane, Dublin, Ireland

Phone: 0818 1234567
Email: customerservice@®abcsupermarket.com
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Product recall/withdrawal system

The FBO should establish food recall/withdrawal systems that can effectively and efficiently remove affected food
from the market. As part of these systems, the FBO should establish a written food recall/withdrawal policy, and make
staff aware of this policy so they know what action to take.

With regard to food product recall, the FBO should implement the following processes:

1. Planning: this focuses on the development and documentation of procedures that are necessary for
effective food recall/withdrawal. The FBO should undertake a comprehensive planning process well in
advance of any food incident. In particular, the FBO should:

— Develop and document a food recall/withdrawal policy
— Develop and document a food recall/withdrawal plan
— Review and test a food recall/withdrawal plan

— Establish a ‘food incident team’ or ‘product recall team’ within the business to make decisions in the
event of a food incident and, in particular, to make a decision about whether to withdraw or recall a
product (see point 2 ‘Management’ below). This food incident team or product recall team should include
personnel from areas such as production, quality/technical, purchasing, sales, etc.

— Appoint a product recall coordinator who would be responsible for the product recall. The product recall
coordinator would also be responsible for contacting their inspector/Competent Authority in relation to
the food incident and any decisions that need to be made.

— Ensure that deputies for each product recall team member are listed on the product recall team and
customer contact list. See Section 4 — Record 6 for a copy of the Product recall team and customer
contact list.

2. Management: this focuses on the important considerations for identification of unsafe food and its efficient
and effective removal from the market during a food recall/withdrawal process.

Managing a food recall/withdrawal should follow a clear sequence of steps:

— Initial information management — product details, nature of the hazard and extent of the issue.
— Apply the decision tree and identify unsafe or other non-compliant food.

— Compile information on distribution.

— Remove unsafe food from the market and any associated communications.

— Notify the inspector/Competent Authority. They will advise on the best way to proceed based on a risk
assessment.

— Do a mass balance to account for all food of affected batch distributed.

— Close the product recall/withdrawal.

— Dispose of unsafe food. For more information, see PRP 6 Waste management.
— Review the product recall/withdrawal process.

The food recall decision tree should be used as part of the plan to take initial precautionary measures and to identify
the legal status of the affected food based on risk assessment
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Figure 3 Food recall decision tree
For more information, see FSAI Guidance Note 10: Product Recall and Traceability.
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Records (see Section 4)

« Goods inwards record (Record 4)

« Product recall team and customer contact list (Record 6)

« In-process traceability record (Record 7)
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Relevant legislation

Regulation (EC) No 178/2002, Article 18 Traceability

1.

The traceability of food, feed, food-producing animals, and any other substance intended to be, or
expected to be, incorporated into a food or feed shall be established at all stages of production,
processing, and distribution.

Food and feed business operators shall be able to identify any person from whom they have been
supplied with a food, a feed, a food producing animal, or any substance intended to be, or expected to be,
incorporated into a food or feed. To this end, such operators shall have in place systems and procedures
which allow for this information to be made available to the competent authorities on demand.

Food and feed business operators shall have in place systems and procedures to identify the other
businesses to which their products have been supplied. This information shall be made available to the
competent authorities on demand.

Food or feed which is placed on the market or is likely to be placed on the market in the Community

shall be adequately labelled or identified to facilitate its traceability, through relevant documentation or
information in accordance with the relevant requirements of more specific provisions.

Regulation (EC) No 931/2011 Article 3 Traceability requirements

1.

Food business operators shall ensure that the following information concerning consignments of food
of animal origin is made available to the food business operator to whom the food is supplied and, upon
request, to the competent authority:

(a) an accurate description of the food;
b) the volume or quantity of the food;
c) the name and address of the food business operator from which the food has been dispatched;

)

d) the name and address of the consignor (owner) if different from the food business operator from
which the food has been dispatched;

() the name and address of the food business operator to whom the food is dispatched;

(f) the name and address of the consignee (owner), if different from the food business operator to whom
the food is dispatched;

(g) a reference identifying the lot, batch or consignment, as appropriate; and

(h) the date of dispatch.

PG

Regulation (EC) No 178/2002, Article 19 Responsibilities for food: food business operators

1.

If a food business operator considers or has reason to believe that a food which it has imported, produced,
processed, manufactured or distributed is not in compliance with the food safety requirements, it shall
immediately initiate procedures to withdraw the food in question from the market where the food has left
the immediate control of that initial food business operator and inform the competent authorities thereof.
Where the product may have reached the consumer, the operator shall effectively and accurately inform
consumers of the reason for its withdrawal, and if necessary, recall from consumers products already
supplied to them when other measures are not sufficient to achieve a high level of health protection.

A food business operator responsible for retail or distribution activities which do not affect the packaging,
labelling, safety or integrity of the food shall, within the limits of its respective activities, initiate procedures to
withdraw from the market products not in compliance with the food-safety requirements and shall participate
in contributing to the safety of the food by passing on relevant information necessary to trace a food,
cooperating in the action taken by producers, processors, manufacturers and/or the competent authorities.

A food business operator shall immediately inform the competent authorities if it considers or has reason
to believe that a food which it has placed on the market may be injurious to human health. Operators shall
inform the competent authorities of the action taken to prevent risks to the final consumer and shall not
prevent or discourage any person from cooperating, in accordance with national law and legal practice,
with the competent authorities, where this may prevent, reduce or eliminate a risk arising from a food.

Food business operator shall collaborate with the competent authorities on action taken to avoid or
reduce risks posed by a food which they supply or have supplied.
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t4a% PRP 5 Pest control

Introduction

Pests include rodents, animals, birds or insects that contaminate food either directly or indirectly. Common pests

and signs of pests are outlined in Table 4. Pests can carry numerous diseases and may pose a serious risk to food
on-site, causing food spoilage or consumer iliness. Food poisoning bacteria can be transferred to the food by contact
with pests. Pests may also affect the integrity of food packaging as well as structures/equipment in a premises and
can create negative publicity for a food business.

The FBO must have procedures in place to control the entry of pests including a pest control programme that has
been developed by a competent person such as an approved pest control contractor.

Table 4 Common pests

Rodents Footprints in dust, droppings, holes in walls and doors, gnawed goods or packaging,
grease or smear marks, urine stains on food packaging

Flies and flying insects Bodies of insects, live insects, webbing, nests, droning or buzzing, maggots

Cockroaches Eggs and egg cases, moulted skins, the insects themselves, droppings

Ants Small piles of sand or soil, the insects themselves, flying ants on hot days

Birds Feathers, droppings, nests, noise, the birds themselves

Beetles and weevils Moving insects, small maggots

Pest proofing

Prevention is the key to pest control.

The FBO must ‘pest-proof’ the building to keep pests out and prevent potential harbourage and breeding grounds.
They must also ensure that the building is in good condition and repair. Pest proofing includes:

« Covering air vents with fine wire mesh

- Sealing holes and fitting drain covers

« Storing food and packaging in sealed containers

« Ensuring that there are no gaps or spaces in floors, walls, roof doors and window openings.

Insect screens should be
fitted to any open windows.
Similarly, exterior doors
that are open for lengthy
periods should be fitted
with an insect-proof screen
door. These screens should
be capable of protecting
against common flying
insects and should be
removable for cleaning.
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Insect electrocutors

Flying insects can be exterminated by using insect electrocutors. When installed in a food business, such
electrocutors should be positioned:

« Not more than 2.4 m from the floor

« In areas free from draughts

« Away from natural light

« Not above an area where food is open or unpackaged

- Not above an area where food contact surfaces are exposed
- Not above exposed food packaging materials.

In addition, insect electrocutors should not be left on permanently. They should be fitted with a catch tray and this
should be emptied as frequently as necessary. Ultraviolet (UV) tubes on these units should be changed every 12
months.

Good housekeeping

Ways of preventing food from being contaminated by pests
include:

« Checking deliveries thoroughly to make sure there
are no visible signs of damage caused by pests.

« Rejecting deliveries that show signs of pests (for
example, gnawed packaging).

« Keeping premises and waste areas clean and pest
proof.

- Appropriately covering food that is being defrosted
or cooled while awaiting preparation.

- Disposing of food waste in appropriate sealed
containers.

« Storing food off the floor and away from walls.
« Storing food in sealed containers where possible.

« Ensuring that bins have close-fitting lids and are easy
to clean.

« Making sure that external walls are kept tidy and free
from weeds.

The grounds around the food premises should
be kept clean, uncluttered, and well maintained.
Unused or obsolete equipment including pallets
and packaging should be removed from the
premises. If it is not possible to remove it, then
the equipment should be kept clean. Unused
rooms are part of the FBO premises and should
be kept clean and maintained in good repair
and condition.
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Pest control

The FBO should employ the services of a competent pest control contractor, or, alternatively, there should be
appropriately trained internal FBO staff for the inspection and treatment of the premises to determine and eradicate
infestation of pests.

Pest control contractors

Some FBOs may employ a pest control contractor to monitor their premises. Such operators must be registered as
a ‘Pest Management User Trained Professional’ with the Department of Agriculture Food and the Marine (DAFM)
Pesticide Registration and Control Divisions (PRCD). There should be a documented contract of services provided
where the following issues are considered:

« The pest control contract should include checking for the presence of all pests, monitoring the pest proofing
of the premises, and eradicating any infestations.

« The pest control contractor should provide advice on housekeeping and storage arrangements to prevent
access by pests.

« The pest control contractor should provide 24-hour emergency cover and a written report after each visit.
These reports should be held on file in either hard copy or electronically (soft copy) and made available to
the FBO’s inspector on request.

Pest control technical manual
The pest control technical manual should include:
» Contract details and confirmation of frequency of routine visits.
« Site-specific map (internal and external area) of bait points and insect electrocutors.
- Material safety data sheets for pesticides used on-site.
+ Routine inspection reports.
+ Follow-up/call-out reports.

" PEST CON

MONITORING
POINT

Routine inspection reports

Routine inspection reports should contain:
« A record of opening and checking every bait point and all insect electrocutors.
« A report of any evidence of bait taken or pest activity.
« Application of a label showing the relevant date on each bait box.
+ Replenishment of bait where necessary.
« Comment on any inaccessible baits, pest proofing or housekeeping required.
« Action to be taken on any pest activity.
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Post-inspection

. The pest control contractor should note all observations and date of completion in the pest control technical
manual and reports.

« The FBO should always meet with the pest control contractor for sign-off before they leave the premises to
discuss any pest or housekeeping issues on-site.

- If a corrective action has been recommended, the FBO should complete it as soon as possible and a record
sheet should be signed/dated, noting the relevant non-compliance issue.

Self-managed pest control

Where internal FBO staff are used to manage pest control, they are categorised as a Pest Management User Trained
Professional (for Own Use). The staff member must complete specific training and register with the Department of
Agriculture, Food and the Marine as a Pest Management User Trained Professional (for Own Use). Further information
on these requirements and on the requirements for use of rodenticides by those other than pest controllers can be
found on https://www.pcs.agriculture.gov.ie/biocides/changestouseofanticoagulantrodenticides/.

Pest control records must be maintained by internal FBO staff to demonstrate that the self-managed pest control
programme is effective and is being regularly monitored by relevant trained competent staff.

The pest control programme must be followed. Typical plans include the following provisions:

1. The food premises should be checked regularly for signs of pests such as rodent droppings, smear marks,
insect egg cases, and either live or dead insects.

2. FBO staff should be aware of actions to take if they discover pests or signs of pests.

3. Management must take immediate and appropriate action to control and remove any infestation of pests
identified on their premises.

4. Management must take preventive action to ensure that the problem does not occur in the first place. Staff
training must be improved as soon as any sign of pest activity becomes apparent. If the FBO is experiencing
a persistent problem with pests, they should consider using the services of an approved pest control
contractor.

Records (see Section 4)

« Visitor declaration form (Record 8)
« Pest control record in-house management (Record 9)

« Pest control technical manual and reports (available from pest control contractor) - keep on file.

Relevant legislation
Regulation (EC) No 852/2004, Annex II; Chapter |

2. The layout, design, construction, siting and size of food premises are to:
(c) permit good food hygiene practices, including protection against contamination and, in particular,
pest control.
CHAPTER VI - Food waste

3. Adequate provision is to be made for the storage and disposal of food waste, non-edible by-products
and other refuse. Refuse stores are to be designed and managed in such a way as to enable them to be
kept clean and, where necessary, free of animals and pests

Chapter IX — Provisions applicable to foodstuffs
4. Adequate procedures are to be in place to control pests
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I PRP 6 Waste management

Introduction

Waste is any unwanted or unusable food, food ingredient, packaging material or other item that is intended to be
discarded. Waste must be controlled to avoid the risk of contamination of food, food equipment or work surfaces,
and to avoid attracting pests.

Food that is contaminated, has damaged packaging, is out of date or spoiled may contain food poisoning bacteria.

Poor storage or incorrect disposal of waste may cause physical contamination of food and may attract pests.

Animal by-products (ABPs)

Animal by-products (ABPs) are materials of animal origin that are not intended for human consumption. Such
by-products include offal, hides or skins. EU legislation categorises ABPs according to risk to either animal or
public health, with lowest risk material being Category 3. That category includes material potentially fit for human
consumption but unmarketable for commercial reasons, for example, off-cuts trimmings or bones and should
generally incorporate all waste generated at an approved SMMP.

In general, ABPs must be sent to an approved ABPs processing plant for appropriate treatment using a transporter
registered for ABP transport. Lists of registered ABP transporters and approved ABP processors are maintained by
DAFM.

Before collection by a registered ABPs transporter, ABPs must be stored:
« Separately from food or other waste materials

« Kept in a leak-proof container securely closed to avoid contamination of adjacent food when not being filled
or emptied, clearly marked ‘Not for human consumption’

- The ABP container may be kept in a designated area of the cold room until collected,

— Loose ABP may not be stored in cold rooms even in a designated area without a leakproof closed
container.

Each consignment of ABPs must be accompanied by a commercial document showing quantity, category,
transporter and destination. A copy of this document must be retained by the FBO for 2 years after dispatch
of ABPs from the premises.

ABP must be
stored separately
from food or other
waste materials.
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There are some potential exemptions from the obligation for disposal through the above ABP channels:

Retail supply to pet owners

« EU legislation allows selling of raw petfood from retail shops where the cutting and storage are performed
solely for the purpose of supplying the consumer directly on the spot. There is no limit to the quantity
of product nor the number of customers. This may be relevant in scenarios where a SMMP has a retail
establishment on-site. It does not apply to cutting in one site, for example, approved SMMP for transport to a
different retail establishment. It only applies to Category 3 material which has not undergone a preservation
process other than chilling or freezing.

Disposal as normal waste - 20kg per week.

- A different derogation exists for products of animal origin which are no longer intended for human
consumption for commercial reasons from which no risk to animal or public health arise. This might include
trimmings or out-of-date product from an SMMP. Disposal methods might typically include a licensed waste
operator disposing in landfill. Disposal cannot be through burial or burning on-site. The maximum quantity
per food establishment is 20kg per week and the derogation only applies for Category 3 material. Records
should be available to demonstrate disposal channel.

Internal waste

- All food waste or other waste materials should be regularly removed from food-handling areas.
« Pedal-operated bins should be used so that personnel can avoid touching lids.
« Bins should be kept clean and in good condition and should be easy to clean and disinfect.

- Each food-handling area should have at least one bin, to avoid staff crossing into each food-handling areas
to dispose of waste.

» Waste cardboard and plastics should be stored neatly.
- Disposable plastic sacks can be used to dispose of waste other than ABPs and recyclables.
- Food packaging containers should not be used as waste containers.

External waste
« Waste storage areas should be located away from food storage,
food-handling and food intake areas.

« Stores and bins should be kept clean so as not to attract pests.
Cleaning should be carried out at least daily.

- External waste storage areas should be designed and managed
to keep them free from pests (See PRP 5 Pest control).

- Containers used for storing waste should have a fitted lid and be
leakproof and durable.

To ensure that waste is disposed of correctly, the FBO must:

@ Check that food is removed from the food-handling area regularly.

@ Ensure that the waste storage area is kept clean.

@lEnsure that spillages are cleaned up immediately.

@’Check that waste is managed appropriately and is regularly collected.

@’Verify that Category 3 (CAT 3) ABP waste is placed in designated Category 3 ABP containers. Confirm
that these are leak-proof, securely closed containers clearly marked as Category 3 ABP - not for human
consumption and are separated from other waste in designated areas or cold rooms.

@’Ensure that one copy of Category 3 ABP commercial documents is held on file in either hard copy or
electronically (soft copy) for 2 years.

@’Ensure that the FBO is using a registered ABP transporter for the removal of this waste to an approved ABP
facility.
Records (retain copies of these records)

« Copy of ABP commercial documents

- Copy of alternative waste disposal record
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Relevant legislation

Regulation (EC) No 852/2004, Annex Il, Chapter VI,
Food waste

1. Food waste, non-edible by-products and other refuse are to be removed from rooms where food is
present as quickly as possible, so as to avoid their accumulation.

2. Food waste, non-edible by-products and other refuse are to be deposited in closable containers, unless
food business operators can demonstrate to the competent authority that other types of containers or
evacuation systems used are appropriate. These containers are to be of an appropriate construction,
kept in sound condition, be easy to clean and, where necessary, to disinfect.

3. Adequate provision is to be made for the storage and disposal of food waste, non-edible by-products
and other refuse. Refuse stores are to be designed and managed in such a way as to enable them to be
kept clean and, where necessary, free of animals and pests.

4. All waste is to be eliminated in a hygienic and environmentally friendly way in accordance with
Community legislation applicable to that effect and is not to constitute a direct or indirect source of
contamination.

Animal by-products Regulation (EC) No 1069/2009, Article 4
Starting point in the manufacturing chain and obligations

1. As soon as operators generate animal by-products or derived products falling within the scope of
this Regulation, they shall identify them and ensure that they are dealt with in accordance with this
Regulation (starting point).
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;@ PRP 7 Cleaning

Introduction

Unclean equipment, floors, and surfaces are breeding grounds that facilitate survival and growth of bacteria. Dirt and
food waste can contaminate food and attract pests and insects, such as flies, that can contaminate food production
areas.

Poor cleaning processes, inadequate storage and improper use of chemicals can increase the chances of chemical
contamination of food.

Thorough cleaning is essential to remove dirt and debris from food premises and equipment. Effective disinfection of
a food premises and equipment is necessary to eliminate bacteria.

Definitions

1. Cleaning is the physical removal of food debris and visible dirt from surfaces and equipment and,
if necessary, using hot water and detergent. Cleaning should be followed by disinfection.

2. Detergents are chemicals such as washing-up liquid and degreaser that are used to dissolve grease and
remove dirt and food. Detergents do not reduce bacteria to a safe level and are used for general cleaning
only.

3. Disinfection eliminates infectious organisms (for example, bacteria). Disinfectant must be applied to a visibly
clean surface at a specified concentration and for a specified contact time. Disinfection can be carried out
by using steam, hot water (at a temperature of 82 °C or higher), and appropriate chemicals. Disinfectants are
chemicals used to reduce numbers of microorganisms on a surface to a safe or acceptable level.

4. Sanitisers combine cleaning and disinfection functions on surfaces. They are used to reduce
microorganisms such as bacteria to safe levels.
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Always refer to manufacturer’s guidelines for the use of cleaning chemicals and ensure chemicals are suitable for the
surfaces they are used on.

Proper cleaning requires stages of cleaning and disinfection as outlined in Table 5:

Table 5 Stages of cleaning and disinfection

Stage Description

Pre-clean Remove any obvious food and dirt by sweeping, wiping, or scraping off loose debris,
followed by a pre-rinse.

Main clean Use a detergent at the correct dilution to remove grease, remaining food, and dirt.
Scrub surfaces if necessary. Proper physical cleaning is important.

Intermediate rinse Rinse with clean water to remove detergent and loosened food and dirt.

Disinfection Use a disinfectant at the correct dilution, and for the correct contact time, to kill
microorganisms.

Final rinse* Rinse with water to remove disinfectant after a suitable contact time.
*This stage is only applicable if rinsing is included in the manufacturer’s instructions.

Cleaning chemicals and equipment

Cleaning agents and disinfectants must not be stored in areas where food is handled. There should be a designated
area for the storage of cleaning chemicals and equipment. Such an area may be a well-ventilated sluice room, which
should be in a secure location away from food and food preparation areas to prevent contamination.

Where it is not practical to keep cleaning chemicals and utensils in a separate room, they may be securely stored in
a designated non-food handling area but only when authorised by the inspector (Competent Authority). The onus is
on the FBO to apply to the Competent Authority for any flexibility they wish to implement. The Competent Authority
must authorise the flexibility before the FBO can implement it. Cleaning chemicals must be clearly labelled or
marked. The area used to store cleaning equipment must not pose a risk of contamination to the equipment.

b{,
There should be \"
a designated area 4
for the storage of
cleaning chemicals o~

and equipment.
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Equipment and utensils

There should be separate cleaning equipment for different areas of the premises, for example, a raw food
area, cooked and ready-to-eat food areas, toilets, and staff facilities

Colour-coded materials and equipment can be used for the different areas. For example:

— Red for raw food areas

— Green for cooked and ready-to-eat food areas

— Blue for toilets

Cleaning utensils are a potential source of contamination and should be cleaned and disinfected after use.

Cross-contamination can be prevented by using single-use disposable cloths. If reusable cloths are being
used, controls must be in place to prevent possible cross-contamination.

Production rooms where the main activity is meat cutting, must have facilities for disinfecting tools (knife
sterilisers) that heat water to a minimum of 82 °C. Knives must be cleaned prior to placing in the knife
steriliser. An alternative system that has an equivalent effect to disinfection with water at 82 °C may be used
by the FBO but only when authorised by the inspector (Competent Authority). Alternative systems include for
example, chemicals / UV disinfection. An alternative method must achieve the same results as a hot water
steriliser and this must be validated by the FBO, to the satisfaction of the Competent Authority (for example,
microbiological sampling, citation of documents). The onus is on the FBO to apply to the Competent
Authority for any flexibility they wish to implement with appropriate documented evidence/validation of the
proposed method or activity. The Competent Authority must authorise the flexibility before the FBO can
implement it.

Cleaning chemicals

Cleaning chemicals must be:

@'Sourced from approved, established suppliers

@ In conformance with EN1276 and EN 13697

@’Clearly identified

@’Food—grade

@ Used only in accordance with the manufacturer’s instructions.

Most cleaning chemicals are concentrated and need to be diluted with water before they are used. The
manufacturer’s instructions on dilution and contact times should be followed otherwise the disinfection may not work.
Table 6 highlights the factors and definitions that affect cleaning and disinfection.

Table 6 Factors affecting cleaning and disinfection

Term Definition

Dilution rate Ratio of concentrate to water. Graduated measuring utensils should be used to
obtain accurate measurements. Adding too much or too little water may reduce
effectiveness.

Contact time Length of time a chemical must be in contact with a surface to ensure effective

cleaning or disinfection.

Temperature Very important in order for a cleaning chemical to work effectively.

Vertical surfaces can present problems when aiming to achieve the correct contact time. Foams and gels may be
used to extend contact times in these areas.

Suppliers of cleaning chemicals are often willing to provide training on the correct use of their chemicals.
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General cleaning

A ‘clean as you go’ policy must be in place in the food premises. FBOs must clean and disinfect the following areas
at least every day (and more frequently if required):

« Surfaces where food is handled
— All articles, fittings, and equipment (for example, chills, sinks, wash-hand basins, taps).
— All equipment, surfaces, containers, and utensils, etc. that come into contact with food.

« Complex equipment that is difficult to clean (for example mincer, slicer, vacuum packing, wrapping
machines). All serviceable parts of the mincer/bowl chopper, including plates, auger and blades, must be
disassembled for cleaning, disinfection and inspection.

« Special attention must be paid to pieces of equipment used with ready-to-eat foods.
« Separate dedicated equipment/cloths must be used for cleaning the following:

— Waste storage areas

— Vehicles/containers used to transport food

— Toilets and staff facilities.

Particular care should be taken with:

« Operational cleaning where exposed food is present. For example, a power washer must not be used where
it could cause contamination of food or food contact surfaces.

« Cleaning high-use areas where dirt and food debris can accumulate, such as the undersides of cutting
tables and equipment.

« Cleaning areas such as around electrical installations, exterior vents, and rubber door seals.

Deep cleaning

Deep cleaning is when the premises, all equipment, food contact surfaces and non-food contact surfaces such as
walls and ceilings are cleaned. It is carried out on a weekly or monthly basis depending on the business type and
throughput. A deep cleaning exercise involves:

« Thoroughly cleaning and disinfecting all areas

- Cleaning equipment and fixtures that are difficult to access and that are not in direct contact with food.
For example, extractor fans and refrigeration equipment.
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Cleaning record

Cleaning must be effective. All areas and equipment should be identified in the cleaning schedule and the FBO
should indicate the frequency of cleaning in the different areas. For example, areas in direct contact with food are
cleaned continuously, whereas deep cleaning of ceilings might be carried out once a month depending on the
business type and throughput.

It is important to remove all food before cleaning and disinfecting. To clean equipment effectively, follow
manufacturer’s cleaning instructions for the equipment.

Many different chemical cleaning formulations may be used in production, and it is important to understand when
and how to use them. Information on all cleaning agents should be made readily available to employees and include
the following:

@ A list of all cleaning chemicals

@ What type of chemical to be used (for example, detergent, disinfectant, or sanitiser)
@ Correct dilution rates

@’Correct contact time

®/Correct handling and use of each chemical.

Details of all cleaning procedures carried out should be signed off by the manager/supervisor on the relevant
cleaning record to verify the cleaning process, which should include:

@ Area cleaned (listing all items that required cleaning)

@ Date and time of cleaning

@’Cleaning chemicals required (detergents and disinfectants)
@’Person responsible

@’Supervisor of cleaning (verification).

Verification that cleaning is effective:
1. Visual: when all visible dirt, soil and residues have been removed

2. Swabbing: when the number of microorganisms has been reduced to a level acceptable for human health.
This can be verified by doing environmental swabbing according to the Environmental swabbing schedule
(See Section 4 — Record 11).

Records (see Section 4)

« Cleaning record (Record 10)
« Environmental swabbing schedule (Record 1)

Relevant legislation

Regulation (EC) No 852/2004, Annex Il, Chapter |
General requirements for food premises (other than those specified in chapter iii)
1.  Food premises are to be kept clean and maintained in good repair and condition.

Annex ll, Chapter V, Equipment requirements
1. All articles, fittings and equipment with which food comes into contact are to:

(a) be effectively cleaned and, where necessary, disinfected. Cleaning and disinfection are to take
place at a frequency sufficient to avoid any risk of contamination.
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M) PRP 8 Utilities and services

Introduction

Utilities and services include the supply of water, drainage, ventilation, lighting, and staff facilities. These are required
for a safe and hygienic work environment and must be available and working effectively on-site.

Water supply

The FBO is legally required to have a safe water supply. This means the water must not contain bacteria or chemicals
at harmful levels. An adequate supply of potable water must always be available. Potable water is treated water that
is suitable for drinking and food preparation, i.e. intended for human consumption.

Water, including ice, may be used as an ingredient in food and for washing food. Taps for drinking water purposes
must be maintained in a clean and hygienic condition, and identified by signage.

Water is also used for cleaning surfaces, equipment and washing hands. If water becomes contaminated with, for
example, harmful bacteria, it can further contaminate food, surfaces, equipment and hands, causing illness. Water
may become contaminated with bacteria, parasites or chemicals in several ways, including:

« At its source (for example, if waste or chemicals such as pesticides enter a well)
- From water pipes (for example, lead contamination from lead pipes)

« From uncovered or dirty water storage tanks inside the premises (for example, uncovered tanks may be
exposed to contamination by rodents or birds).

« From poor-quality plumbing that allows dirty water to be drawn back into the pipework.

For more information see www.fsai.ie for a factsheet on potable water quality for food businesses.

Public water supply

Water taken directly from a public water supply may be regarded as potable unless there is a warning issued from
the water supply authority that the water is not suitable for human consumption.

If a public water supply’s integrity is compromised at source, for example contaminated with Cryptosporidium
species, the water supplier is responsible for restoring compliance with Regulations, however during such an event
the FBO is responsible for taking the appropriate corrective action to ensure that there is no impact on food safety.
In the case of contamination with Cryptosporidium species, this may mean treating the water with ultraviolet light or
removing from the market any product that was made using contaminated water.

Public water supplies are controlled, maintained and monitored by the service provider typically a local authority with
oversight from Irish Water, these controls may be regarded as an adequate indicator of the safety of the water up to
the point where it enters the food premises.

Where non-potable water is available on the premises to be used for specific purposes such as fire control, steam
production, and refrigeration, it must circulate in a separate, easily identifiable system.

Group water schemes

Areas where a local authority does not provide a public water supply may have a group water scheme. In such cases,
the group is responsible for testing and monitoring, and where necessary treatment of the supply of water.

The results from testing by the group can be used to confirm the quality of the water when it enters the FBO’s
premises. The FBO will need to ensure access to testing results to ensure adequacy for the purpose of the FSMS.


http://www.fsai.ie
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Private water supply (such as a well)

If a public water supply or group scheme is not available, the FBO may use a private water supply.

In such cases, the FBO is responsible for maintenance and/or treatment of the private water supply to ensure it
meets potable standards.

The FBO will need to ensure testing for the appropriate parameter’s every 6 months and ensure absence of E. coli
and Enterococci.

Water storage tanks

Water storage tanks should be:

Kept clean

In good repair

Securely covered with vents

Properly plumbed

Cleaned and disinfected every 12 months

Fitted with secure inspection doors if located externally.

If there are hot water storage tanks in the premises, they should be maintained above 63 °C to control the risk of
exposure to legionella.

Ice/ice-making facilities

Ice that is used in the production of foods must be made with potable water.

The facilities used to make and store ice must be suitable for preventing contamination. Specifically, they
should be:

— Cleaned

— Disinfected, and

— Maintained in accordance with the manufacturer’s instructions.

Ice-making machines should be located in clean areas that are well maintained.
Lids and doors on ice-making machines should be kept closed.

The ice scoop should be hygienically stored, so as not to contaminate the ice.
The ice scoop should not be left in the machine in contact with the ice.
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Water safety requirements

The FBO must be able to demonstrate that their water supply is safe and that it complies with microbiological and
chemical requirements in EU legislation. Checks and records required depend on the type of water supply, the
complexity of the plumbing and the type of water treatment system.

Requirements for all water supplies

1. A simple diagram of the water distribution system. This should show the location of any treatment system,
tanks, water heaters and all outlets.

. Records of annual cleaning and disinfection of water storage tanks.
. Records demonstrating compliance with directions such as boil water notices.
. Records of any investigation and corrective action taken in response to non-compliant water testing results.

g b~ W N

. For private water supplies, the records from the laboratory results of microbiological and chemical testing
of water to demonstrate compliance with the microbiological and chemical standards in Irish drinking water
legislation.

6. For private water supplies, the records relating to any maintenance work, such as replacement of parts (for
example, bulb replacement and lifetime monitoring in an ultraviolet disinfection system), as well as records
demonstrating proper use, such as residual chlorine measurements for chlorine disinfection systems.

7. For private water supplies, water treatment systems should be fitted with alarms or other alerting system to
inform the FBO of issues arising for example, failure of chemical dosing systems or expiration of bulb or filter
lifetime.

The water supply testing laboratory should be accredited by the Irish National Accreditation Board (INAB) or other
national accreditation body with International Standard ISO 17025, and such accreditation should cover the specific
tests required. The FBO should check with the testing laboratory that it has this accreditation.
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Table 7 sets out information on water safety requirements for public water supplies and group water schemes with or
without a water tank on-site, and for private water supplies such as a private well.

Table 7 Water safety requirements

Key parameter Public water supplies Private water supplies
assessed and group water schemes
No water tank Water tank
Evidence of Yes (for example, invoice from provider) Written evidence of local authority
connection registration and reference number
Laboratory Microbiological testing Microbiological testing
testing
Refer to water provider’s E. coli and Enterococci
records bacteria
Chemical testing
Not generally required.
Refer to water provider’s
records
Frequency Not applicable Every 12 months Every 6 months for microbiological
testing (and once during wet
weather).
Chemical testing - when water supply
is registered, monitor annually and
complete chemical testing on the
basis of risk.
Frequency of testing is based on risk
Sample site Tap Tap supplied by the Tap supplied by the storage tank, if
storage tank present
Records Use water provider’s Laboratory records Laboratory results and maintenance
records if available
Water provider’s
records for chemical
testing

If the results of the laboratory tests confirm the presence of E. coli, total coliforms, or Enterococci bacteria or an
exceedance of chemical safety parameter the following steps must be taken:

1. The FBO must immediately notify their inspector.

2. The FBO must ensure that the water is not used (even if it has been boiled) until permitted by their
inspector.

3. The safety of ready-to-eat foods which might have been produced with such water should be assessed with
view to potential recall/withdrawal.

4. Steps should be taken to ensure supply of safe water to the operation. These may involve installing
treatment systems or changing water supply. If necessary, the FBO should seek expert advice on improving
the quality of the water.

5. The FBO must retest the water supply.
If testing detects other non-compliances for indicator parameters, or if an unusual taste, colour or smell is noticed,

the FBO must notify their inspector and arrange for laboratory verification of safety parameters, but they may
continue to use the water in the interim.

The FBO must carry out their own water safety plan (See Section 4 — Record 21.) They must sign the plan and keep it
together with the corresponding records. It must be always available for inspection.
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Drainage

« Adequate drainage facilities must be provided for the activity being undertaken.
- The drainage system must be designed and constructed in a way that avoids risk of contamination.
. The size of the drainage system must be adequate to handle all requirements for waste disposal.

Drainage pipework should not be accessible (except for maintenance).

Floor drains/gullies, where provided, should be:
— Fitted with an effective water trap

— Accessible for cleaning

— Covered with removable grids

Where drains are fully or partially open, the water flow must be from clean to dirty areas.

There must be no direct connection of the floor drainage system to the sewerage system without a trap to
prevent gas return.

« All drains must have water seals and must discharge directly into a piped sewer with water seals.

« Manholes and armstrong junctions, if present, must be doubly sealed and secured to prevent overflow of
sewage from manholes.

« Vents from drains should be ducted to the exterior of the building.

« Grease traps must be located where they will not cause contamination of food. They must be kept clean
and maintained in good condition.
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Ventilation

- Ventilation must be at an appropriate level so that product safety and quality are protected.

- Ventilation must be sufficient to prevent condensation on walls, ceilings, and overhead structures during
normal production operations.

« For ready-to-eat production areas requiring air control, the implementation of positive air pressure systems
and appropriate air filtering systems should be considered.

« A suitable means of ventilation must be provided in staff facilities and toilet areas.
- Toilets must be either naturally or mechanically ventilated with an intervening lobby or space.

« Mechanical ventilation systems (where used) must be installed in such a way that the air flows from clean to
dirty areas.

« Mechanical extraction ventilation must be in place over all cooking and steam-emitting equipment.

- Air intake points must be:
— Positioned in such a way that they prevent intake of contaminated fumes or dust into the premises
— Located away from air extraction points
— Screened to prevent entry of pests. Mesh size 16 (1.2 mm) should be used for this screen.

The required air changes and ventilation rates for staff facilities and operational areas are outlined in Table 8 and
Table 9.

Table 8 Air changes in staff facilities

Staff facilities Number of air changes per hour

Changing areas/locker rooms 5
Toilets (air extraction) 3
Toilet lobby (air intake may be by natural means) 2

Table 9 Air changes for operational areas

Operational areas Number of air changes per hour
Cooking/bakery/ovens 20
Washing up/dishwasher area 10

Toilet lobby (air intake may be by natural means) 2
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Lighting

Adequate lighting must be provided to ensure safe and hygienic activities.

The type of light fitting used in food preparation areas must not pose a risk of contamination of food. For example,
it must have shatterproof coverings.

Level of lighting that should be provided is outlined in Table 10.

Table 10 Lighting requirements

Area Lighting required — lux
Food preparation/processing/packaging 540
Other areas (for example, storage) 200

Toilet Facilities

» Toilets must be connected to an adequate drainage system.

« They must not open into, or connect directly into, rooms or areas where food is handled, processed or
stored. Toilets must only be accessed via a ventilated lobby or space.

- Both the toilet area and the intervening lobby or space must be separately and independently ventilated by
either natural or mechanical ventilation to external air.

- Toilet doors must be self-closing, with the exception of toilet facilities for wheelchair users.

« Non-perfumed liquid soap in appropriate dispensers must be provided at wash-hand basins. Paper towels/
air hand dryer should also be provided.

« There must be an adequate number of toilets available.
- Signage advising staff to wash their hands after using the toilet should be displayed in the toilet areas.
» Separate toilet facilities should ideally be provided for non-food workers and visitors.
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Handwashing facilities

Handwashing facilities should be positioned conveniently between toilets/changing rooms and food-
handling areas.

In food processing and preparation areas, separate handwashing facilities should be:
Available for food handlers

Designated as such

Easily accessible and not likely to be obstructed
— Suitably located in the working area
More than one wash-hand basin is required for larger working areas and/or subdivided areas.

There must be a constant and adequate supply of hot and cold water with a mixer or thermostatic control
to ensure that water is at a suitable temperature, i.e. will not burn users.

Non-perfumed liquid soap must be provided in appropriate dispensers.

A suitable method of hand drying (for example, single-use paper towels) must be provided at each
wash-hand basin. Air hand dryers should not be used in food preparation areas.

Taps should operate in a manner that will not re-contaminate cleaned hands. Either knee-operated,
foot-operated, elbow-operated or electronically operated taps should be provided.

Bins used for the disposal of paper towels should be emptied regularly.

Records (see Section 4)

.

Cleaning record (Record 10)

Preventive maintenance record (Record 12)

Water provider records/Irish Water records — retain a copy on file
Laboratory results — retain a copy on file

Relevant legislation

Regulation (EC) No 852/2004, Annex I, Chapter I:
General requirements for food premises (other than those specified in chapter iii)

3.

An adequate number of flush lavatories are to be available and connected to an effective drainage
system. Lavatories are not to open directly into rooms in which food is handled.

An adequate number of washbasins is to be available, suitably located and designated for cleaning
hands. Washbasins for cleaning hands are to be provided with hot and cold running water, materials
for cleaning hands and for hygienic drying. Where necessary, the facilities for washing food are to be
separate from the hand-washing facility.

There is to be suitable and sufficient means of natural or mechanical ventilation. Mechanical airflow from
a contaminated area to a clean area is to be avoided. Ventilation systems are to be so constructed as to
enable filters and other parts requiring cleaning or replacement to be readily accessible.

Sanitary conveniences are to have adequate natural or mechanical ventilation.

Food premises are to have adequate natural and/or artificial lighting.

Drainage facilities are to be adequate for the purpose intended. They are to be designed and
constructed to avoid the risk of contamination. Where drainage channels are fully or partially open,
they are to be so designed as to ensure that waste does not flow from a contaminated area towards
or into a clean area, in particular an area where foods likely to present a high risk to the final consumer
are handled.

Regulation (EC) No 852/2004, Annex Il, Chapter VII: Water supply
1. (@) There is to be an adequate supply of potable water, which is to be used whenever necessary to ensure

that foodstuffs are not contaminated.
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PRP 9 Maintenance

Introduction

Equipment, including fixtures and fittings, must be maintained in such a way that they minimise the risk of product
contamination. Maintenance is essential as it allows for the premises to be kept clean and free from pests. It also
ensures that equipment is working properly.

A lack of maintenance can result in defective and poorly maintained equipment, causing physical contamination of
food. Poorly maintained cooking and chilling equipment can cause bad temperature control, and as a result, the
production of unsafe food.

Problems should be dealt with as soon as possible, before they pose a risk to food safety.

Premises

The fabric of the building must be kept in an appropriate condition for a food production premises.

Any damage to the premises, such as damp or chipped plaster, broken tiles, damaged walls, floors, or
windows, etc. should be repaired as soon as it occurs.

Floors, walls, roofs, doors, and window openings must be kept in good repair, with no gaps, to prevent pests
entering the premises.

Drains should be kept free of leaks and blockages.

Equipment

Staff must be trained on how to use equipment properly.
If the FBO suspects that equipment may not be working properly, they should:

Check it immediately.

Consult the manufacturer’s instructions for troubleshooting guides.

Contact the manufacturer or a maintenance contractor.

Use alternative equipment until the faulty equipment has been repaired.

In addition, the FBO should:

Repair any equipment or utensils that are damaged or have loose parts to prevent physical contamination.

Replace chopping boards that are scratched, pitted, or scored, as dirt and bacteria can gather in any areas
where the board is not smooth.

Replace broken or defective light bulbs, tubes and fittings immediately.

Regularly check extractor fans and filters to ensure that they are working correctly and are free from grease
and dirt.

Regularly check door seals on refrigeration and cooking equipment.
Make sure equipment is serviced regularly.

Services

Maintain water supply systems to ensure that they are in good state of repair.
Provide adequate ventilation to eliminate the build-up of condensation.
Keep ventilation systems clean to ensure that they do not become a source of contamination.

Consider installing positive air pressure systems and appropriate air filtering systems in ready-to-eat
food areas.
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Preventive maintenance record

- Implement a preventive maintenance record system so that checks are carried out on all equipment and on
the structure of the premises. See Section 4 — Record 12 for a copy of the Preventive maintenance record.

« List all the equipment on the preventive maintenance record.

« As the maintenance work is completed on each item, fill in the required information for each piece of
equipment listed.

« Records of maintenance, servicing and repairs to equipment (including copies of invoices and receipts)
should be retained on-site in the maintenance file in either hard copy or electronically (soft copy).

Reactive maintenance/unplanned maintenance (breakdowns)

There should be documented maintenance procedures in place which ensure that the safety of the product is not
jeopardised during planned and unplanned maintenance operations (including breakdowns, any new development
work, and construction work).

All maintenance activities must be controlled. Where possible maintenance should take place outside of production
hours. If work has to be carried out during production hours, then controls must be put in place to prevent
contamination of product.

Prior to any work commencing in a food production area following a breakdown or emergency repairs, appropriate
controls must be implemented to ensure that food safety is not put at risk. This should include carrying out a risk
assessment, disposing of food exposed at the time of the breakdown/repairs, and thorough cleaning and disinfection
before food production recommences.

A mechanical breakdown record should be filled out after the repair work is completed to ensure that production can
resume safely. The mechanical breakdown record is part of the preventive maintenance record provided in Section
4 — Record 12.

Maintenance personnel

« Maintenance personnel should report to the FBO/manager prior to carrying out the maintenance work.
- If maintenance work is carried out by contractors, a Visitor Declaration Form is to be completed (See
Section 4 — Record 8).

« Maintenance work carried out in-house or by contractors must be conducted in such a way that it ensures
product does not become contaminated.

« After maintenance work is completed, the FBO must ensure that the equipment is functioning correctly and
is fully cleaned prior to use.

Calibration

Calibration is a process of adjusting and checking the accuracy of monitoring devices such as thermometers, scales,
and metal detectors against test equipment that complies with national standards.

Calibration can be done in-house for thermometers by using a calibrated master probe to verify that the probe is
working correctly/is creating accurate readings. Where appropriate, external calibration should be carried out for the
master probe and probes that are used for monitoring air and product temperature at Cooking and Cooling CCPs.

The manufacturer’s recommendations and guidance on calibration should be adhered to for all built-in thermometers,
such as those in chills and cooking equipment. If external calibration is recommended by the manufacturer, this
recommendation should be adhered to.
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Internal calibration checks

The accuracy of thermometers and weighing scales should be checked at least once a month to verify that they

are working correctly. Temperature probes should be calibrated internally using water at temperatures of 100 °C and
0 °C. A calibrated test weight is used on weighing scales to ensure that they are weighing accurately. If there are any
significant deviations, corrective action must be taken.

To check the accuracy of a thermometer:

@’Immerse the probe in a mixture of crushed ice and water that has previously been held for approximately
10 minutes in a Thermos flask.

@ The thermometer should read O °C + the manufacturer’s stated accuracy, i.e. typically £ 0.05 °C to 1°C.
@’Next, take boiling water and add it to another Thermos flask. Wait for 10 minutes, then immerse the probe.
@ The thermometer should read 100 °C + the manufacturer’s stated accuracy, i.e. typically + 0.5 °C to 1°C.

If the results show that the probe is no longer accurate:
+ Remove it from use.
« Return the probe to the supplier for repair, recalibration, or replacement.
- If replacing it with a spare probe on-site, ensure that the probe is calibrated before use.
+ Record checks on the Internal calibration record (See Section 4 — Record 13).

External calibration
« Calibration of devices must be carried out at least every 12 months, or as required.
« All equipment used to verify temperatures should be purchased from, and calibrated by, a listed supplier.

« The serial number and date of calibration should be clearly visible on the unit, and they should correspond
with the calibration certificate.

- Calibration certificates must be held on file in either hard copy or electronically (soft copy).

Calibration is a process of
adjusting and checking the
accuracy of monitoring devices
such as thermometers, scales,
and metal detectors.
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Records (see Section 4)

« Pre-production, metal control and knife register record (Record 2)
- Visitor Declaration Form (Record 8)

« Preventive maintenance record (Record 12)

« Mechanical breakdown record (Record 12)

« Internal calibration record (Record 13)

Relevant legislation

Regulation (EC) No 852/2004, Annex Il, Chapter |
1.  Food premises are to be kept clean and maintained in good repair and condition.

Regulation (EC) No 852/2004, Annex Il, Chapter V
1. All articles, fittings and equipment with which food comes into contact are to:

(b) be so constructed, be of such materials and be kept in such good order, repair, and condition as to
minimise any risk of contamination.
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PRP 10 Personal hygiene

Introduction

Personal hygiene is important because it helps staff to prevent bacteria and other contaminants spreading to food.
The risk of spreading food poisoning bacteria is especially important when preparing/handling ready-to-eat food. The
reason for this is that there is no further ‘kill step’, such as cooking, to kill the bacteria or other microorganisms.

Microbiological contamination by food poisoning bacteria can be accidentally transferred to food by poor personal
hygiene practices such as having dirty hands or clothing. Physical contamination may be caused by items such as
hair and jewellery falling into the food. Food can also be contaminated with allergens due to poor personal hygiene
practices.

The FBO must ensure that all staff are trained in good hygiene practices that are appropriate with their level of
responsibility and they must ensure that all staff behave in a manner that will not contaminate food. In addition,
visitors, potential customers and external contractors must wear appropriate protective clothing, provided by the FBO.

Personal hygiene — general

- Fingernails should be kept clean, short, and free of nail varnish. False nails or eyelashes must not be worn.
- Hair covering should be used where food is exposed to reduce the risk of physical contamination.

« Hair should be clean and tidy; hairnets and, where necessary, beard snoods should be worn in food
production areas.

« Staff should not wear piercings or any jewellery other than a plain wedding band.

- Staff should not use their mobile phones in production areas.

- Excessive aftershave, deodorants and/or perfume should not be worn.

. Cuts, sores, burns and grazes must be covered after treatment with a suitable dressing.
« The plasters in the first aid kit should be metal detectable and blue in colour.

Handwashing

Harmful microorganisms such as bacteria, and allergens can be passed from hands to food, work surfaces, and
equipment. Effective handwashing helps to prevent this, and therefore all staff should be trained in how to wash their
hands correctly, (see Figure 4 Step-by-step guide on how to wash your hands). Hands must be washed thoroughly
and regularly using non-perfumed liquid soap. Handwashing is particularly important:

- Before starting work

» Before using disposable gloves

« Before handling unpackaged cooked or ready-to-eat food
« After handling or preparing raw food

« After handling food containing allergens

« After cleaning duties

« After handling refuse

« After eating

« After smoking/vaping

» After using a phone or touch screen

- After using a handkerchief; after blowing
or touching the nose, and

- After using the toilet.
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Step-by-step guide on how to wash your hands

Figure 4 Step-by-step guide on how to wash your hands

How to hand wash

Wash hands when visibly soiled. Otherwise, use handrub with hand sanitiser.

E Length of time to spend washing: 40-60 seconds
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Apply enough soap to cover
all hand surfaces

Rub hands palm to palm
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Right palm over the back of
the left hand with interlaced
fingers and do same on
other hand

Palm to palm with fingers
interlaced

Backs of fingers to opposite
palm with fingers interlocked

Rotational rubbing of left
thumb clasped in right palm
and do same on other hand

Rub in a circle with clasped
fingers of right hand in left
pam do same on other hand

Rinse hands with water

-

G
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Dry hands thoroughly with
a clean towel or single use
towel

For non-clinical hand wash
basins turn off the tap with
atissue

Your hands are now safe

www.hse.ie/infectioncontrol
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Gloves

If disposable gloves are worn, they must be changed as often as hands would be washed. Hands must be washed
before and, after using disposable gloves. Disposable gloves should not replace handwashing and, if used, they
should only be worn for short periods and they should be changed frequently. Gloves are a potential cause of food
contamination as they can provide the ideal conditions for growth of microorganisms bacteria.

Personal protective equipment (PPE)
» All staff working in a food handling area must wear suitable, clean protective clothing (For example hairnets,
beard snoods, and boots).

« Protective clothing must be clean and maintained in good condition and designed so as not to pose a
contamination risk to food (For example, without buttons, external pockets).

« It is good practice to have separate colour-coded PPE in ready-to-eat and non ready-to-eat food preparation
areas.

« PPE must be cleaned regularly and changed as necessary, including:

Before handling ready-to-eat food

After raw product manufacture

When clothing is visibly soiled
— When leaving the production area to use the toilet or to take a break.

« Protective clothing must not be worn in toilet areas, in the canteen or outside the food production premises
(for example, on the way to work, breaks, etc.)

« Protective clothing must be stored separately from outdoor clothing and there should be a place to hang
protective clothing during break times.

« Personal clothing should not be worn over PPE.
« Used (dirty) protective clothing must be stored separately to clean protective clothing.
- Disposable clothing can be a source of physical contamination and should not be used.

All staff must be
trained in good
hygiene practices in
line with their level
of responsibility.
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Staff facilities

A suitable area should be provided for staff breaks/food consumption, separate from the production area.

The staff changing facilities should be clean and tidy, should not be used for food consumption or as a
smoking area, and should facilitate separation between normal clothing, as well as clean and used PPE.

Staff should not use the toilet cubicle as a changing facility.
Separate storage should be provided for clean and soiled protective clothing.
Suitable storage should be provided for staff members’ personal belongings.

Fitness to Work

Staff should be ‘fit to work’ at all times. This means that they must not be suffering from, or carrying, an iliness or
disease that could cause a problem with food safety. People who are not “fit for work’ could spread food poisoning
bacteria to food

The FBO must satisfy themselves that no food handlers pose a risk to food safety.

A Fitness to Work Assessment Form (see Section 4 — Record 14) to be completed by all staff, including temporary
staff, prior to commencing their employment.

If you are unwell,
go and tell.

Reporting illness

Employees must not handle food or enter a food preparation area while suffering from or being the carrier
of a disease or illness likely to be transmitted through food that may compromise the safety of the food.
Any member of staff who has diarrhoea and/or vomiting must, by law, report it to their manager immediately.
Staff should also tell their manager if they have any cuts or sores as food poisoning bacteria on hands/arms
could spread to food or equipment.

No food handler with gastroenteritis should work while they have symptoms. They may be given a different
job which does not involve direct contact with food or working in areas where food is stored or handled.
Staff must be made aware of their legal obligations around reporting illness and absenting themselves

from food production during and immediately following illness and the procedure for returning to work
after an illness.

Staff with infected skin lesions on parts of the body that are exposed, particularly hands and forearms,
must cover the lesions with a waterproof dressing until the lesions are healed. If it is not possible to cover
the lesions, the FBO/manager must consider the exclusion of the worker from food-handling activities.

A first aid kit must be available and checked regularly to ensure that there is an adequate supply of
treatments for cuts, grazes, and burns.

Plasters in the first aid kit should be metal detectable, waterproof and in a colour to distinguish it from food,
(for example, blue).
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Returning to work

« Employees must not return to work until they have been free of vomiting or diarrhoea for at least *48 hours.

. Certain diseases require formal exclusion, and then medical clearance before employees can return to food-
handling activities.

« A Fitness to Work Assessment Form should be completed by employees returning to work following iliness.

Visitors/contractors

If visitors are provided access to the food premises, they should be:
« Required to comply with hygiene requirements
+ Accompanied by a member of staff
« Provided with suitable protective clothing.

If contractors are required to carry out work in the premises, they should be:
« Limited to times when there is no processing of product, where possible
+ Required to comply with hygiene requirements
« Required to report to a member of staff before work commences and again when it is completed.

Records (see Section 4)

Fitness to Work Assessment Form (Record 14)

Relevant legislation

Regulation (EC) No 852/2004, Annex Il, Chapter VIII; Personal hygiene

1. Every person working in a food-handling area is to maintain a high degree of personal cleanliness and is
to wear suitable, clean and, where necessary, protective clothing.

2. No person suffering from, or being a carrier of a disease likely to be transmitted through food or
afflicted, for example, with infected wounds, skin infections, sores or diarrhoea is to be permitted to
handle food or enter any food-handling area in any capacity if there is any likelihood of direct or indirect
contamination. Any person so affected and employed in a food business and who is likely to come into
contact with food is to report immediately the illness or symptoms, and if possible their causes, to the
food business operator.

* This exclusion time may be longer depending on the food poisoning bacteria. Check with your local Department of
Public Health.
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PRP 11 Training

Introduction

Food safety awareness is a legal requirement for a food business. Staff must have adequate knowledge to enable
them to carry out their duties in a safe and hygienic manner. The FBO must ensure that all food handlers are
supervised and instructed and/or trained in food hygiene based on the level of activity they are involved in. All
people responsible for the food safety management procedures should also receive training in how to apply them.

Training must include awareness of the responsibility of each person in the food chain for food safety and the
potential risk of food fraud/deceptive practices.

General
Staff must be trained to a level corresponding with their level of responsibility. Depending on the staff member’s role,
suitable training includes the following:
« Personal hygiene
« Cross-contamination
« Food safety hazards
« Temperature control
« Equipment and facilities
« General cleaning/cleaning agents and cleaning programme.
» Products, processes, and packaging
- Work instructions/procedures
« Suppliers/deliveries
« Completion of records.

Additional training and/or instruction should be given if there are changes in the food business, such as changes in
the following:

« Work practices

» Equipment

« Products

+ Processes

+ Cleaning chemicals/methods

« Suppliers

- If a food safety incident occurs in a similar food business.

Work instructions

Work instructions should be clear and simple, visible, or easily accessible by staff, appropriately translated if required,
and kept up to date. The following is a non-exhaustive list of work instructions that should be provided:

- Control of suppliers/goods inwards

« Management of storage facilities for raw materials, including packaging
- Management of the storage of finished product

« Handling of intermediate products/rework

« Inspection of incoming and outgoing transport services

» Segregation of raw products from cooked or ready-to-eat foods

« Segregation of goods containing allergens

- Handling of broken glass/damaged goods

« Handling of food returns.
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Note: Staff working with complex equipment that is difficult to clean (for example mincer, slicer, vacuum packing,
wrapping machines) need to know how to safely disassemble all serviceable parts of the equipment including plates,
auger and blades, for cleaning and disinfection. This process should be routinely checked by the FBO/manager.

Management/staff with responsibility for the FSMS

FBO management and/or staff with responsibility for the development and maintenance of the procedures based on
HACCP principles must receive adequate training in the application of HACCP principles and the importance of the
PRPs in the management of hazards.

Training guides

The FSAI has developed training guides for food businesses that wish to develop their training procedures

and make them relevant and applicable to operations carried out by experienced staff. Please see the FSAI

Guide to Food Safety Training Level 1 — Induction Skills and Level 2 — Additional Skills for Food and Non-Food
Handlers as well as the Guide to Food Safety Training Level 3 — Food Safety Skills for Management: Food Service,
Retail and Manufacturing Sectors on www.fsai.ie

« Guide to Food Safety Training Level 1 — Induction Skills and Level 2 — Additional Skills

Level 1 provides information on basic food safety skills that staff should be able to demonstrate within the
first month of employment.

Level 2 provides information on the additional food safety skills that staff should be able to demonstrate
within 3 to 12 months of commencing employment in a food business.

. Guide to Food Safety Training Level 3 — Food Safety Skills for Management: Food Service, Retail and
Manufacturing Sectors

Level 3 provides information on the food safety skills that should be demonstrated by managers and
supervisors in food operations.

Training plan

Training needs to be planned so that all staff and all training topics are covered over a defined period. See Section 4
— Record 15 for a copy of the Employee training record; the scheduled training plan can be included in this record.

Responsibility for food safety is a team effort. Each staff member has responsibility for their own tasks, with
management having overall responsibility. FBOs should have a documented training programme in place. Set out
below is a list of the essential elements of this programme.

« Documented induction training for new employees completed as soon as possible after they commence
working in the business.

- Training covering food safety, hygiene practices, and SOPs, as well as staff mentoring on their role within the
business.

« The level of training required depends on the work carried out, the type of food handled, relevant work
experience, and the training received in the past. Non-permanent staff or staff covering annual leave must
be trained commensurate with their work activity.

« The FBO should ensure that all staff understand the content of the food safety training (i.e. the training takes
account of any language or literacy barriers).

« The FSMS should be used as part of the FBO’s training plan. Staff must have knowledge of their role within
the food safety management system in place. At induction stage, staff operating in ready-to-eat food areas
need to have a working knowledge and understanding of the associated hazards, including the controls that
need to be applied, and corrective actions to take in case of non-compliances.

« Managers and supervisors need appropriate training and experience in the practical application of the food
safety management system, both at induction stage and in ongoing practical application. They should lead
and provide positive role models for other staff in good hygiene practices, thus ensuring that food-handling
staff understand hazards and controls. Their responsibilities also include checking corrective actions,
ensuring that procedures are followed, and that verification is completed.
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- Staff performing specific tasks such as cleaning and maintenance should be included in the training
programme.

» Training records should be retained for each staff member.

Training record

The training record should contain the following information:
« Name of the trainee (member of staff)
+ Position
« Date employment commenced
« Scheduled training plan/date
« Training completed
- Date of training
- Signature of the trainee (member of staff)
« Signature of the trainer.

See Section 4 — Record 15 for a copy of the Employee training record.

Competency testing

The manager should assess the employee’s food safety competency or skills on the job following the training course.

« Competency testing involves checking the employee’s ability to complete the food safety tasks correctly
after receiving the relevant training.

« Retraining is required if an employee displays an inability to understand the food safety skills.

See Section 4 — Record 15 for a copy of the Employee training record. This training record incorporates the
competency assessment.

Records (see Section 4)

- Employee training record (Record 15)

Relevant legislation

Regulation (EC) No 852/2004, Annex Il, Chapter XIi
Training
Food business operators are to ensure:

1.  that food handlers are supervised and instructed and/or trained in food hygiene matters commensurate
with their work activity;

2. that those responsible for the development and maintenance of the procedure referred to in Article
5(1) of this Regulation or for the operation of relevant guides have received adequate training in the
application of the HACCP principles.

And

3. compliance with any requirements of national law concerning training programmes for persons working
in certain food sectors.
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PRP 12 Measures to prevent cross-contamination
(food allergens, species and microbial)

Introduction

This section includes controls to be put in place to prevent allergen, species, and microbial cross-contamination.

Food allergens

Food law requires that the FBO declares the use of any of the 14 EU priority food allergens (listed in Figure 5 The 14
food allergens) when manufacturing or processing food (See PRP 16 Labelling and product information). In this guide
where "food allergen" is used, this is referring to the "14 EU priority food allergens”.

While cross-contamination with food allergens can occur at any point in a food business operation, procedures
should be in place to limit or eliminate any such opportunities.

If the FBO claims that food produced in the premises is ‘free from’ food allergens, extreme care is required to ensure
that the claim is accurate.

If a consumer with a food allergy eats a food because it is labelled as “allergen free” but actually contains that
allergen(s), this can lead to serious health consequences for that person.

FBOs who do not or cannot provide allergen information pose a safety risk to consumers. If a product with an
undeclared allergen has left the control of the FBO then recall/withdrawal/relabelling is required — see PRP 4 Product
recall and traceability.

Allergen declaration:

Customers need to know if any food products contain any of the 14 EU listed allergens as an ingredient (see Figure
5 for a list of the 14 food allergens). To provide this information, FBOs must identify and record each of the 14 EU
listed allergens used (see Record 16 — Raw materials and finished product allergen assessment record). In addition,
controls should be in place to minimise cross-contamination of other foods with these allergens.

All food supplied to the food business must declare allergen information either on a label or in accompanying
commercial documents, for example, product specification. — see PRP 13 Purchasing

All food supplied by the FBO to their customers must have allergen information either on a label or in accompanying
commercial documents, for example, product specification. — see PRP 16 Labelling and product information.

Ingredients

Pork (74%), Water, Pork Fat, Rusk (Wheat Flour, Salt), Seasoning [Salt, Rusk
(Wheat Flour, salt), Preservative (Sodium Sulphite), Spice Extracts, Sugar,
Flavour Enhancer (Monosodium Glutamate), Stabiliser (Pentasodium
Triphosphates), Antioxidant (Sodium Ascorbate)]. Filled into Natural Beef
Casings.
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Identifying and recording food allergens

Identify all of the 14 EU priority food allergens used on the premises including in raw materials, intermediate
and finished products.

Identify food allergens in ingredients including sauces, seasoning mixes and glazes, etc. Look at labels,
product specifications etc.

List the food allergens in Record 16 Raw materials and finished product allergen assessment record.

Check product ingredients against the labelling to make sure the allergen information provided is accurate.
Make sure all food allergens are declared either on the product label or in accompanying commercial
documents. For more information, see PRP 16 Labelling and product information.

Declare the name of the cereal for cereals containing gluten, for example, ‘wheat’ must be declared. ‘Gluten’
may also be displayed in addition but not instead.

Declare the name of the individual nut for items containing nuts, for example, ‘almond’ must be declared,
not simply ‘nuts’.

Staff must be aware of what to do when ingredients or recipes change so that food allergens are correctly
declared on the product.

By knowing what allergens
you have in your business
and controlling how you
handle them, you can keep
your customers safe.
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Figure 5 The 14 food allergens
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Food allergens that must be declared

Cereals

Cereals containing gluten, namely: wheat (such as spelt and khorasan
wheat), rye, barley, oats or their hybridised strains, and products
thereof, except:

a) Wheat based glucose syrups including dextrose -

b) Wheat based maltodextrins Sl *i’ . -
¢) Glucose syrups based on barley YL L ,.,"" 2
d) Cereals used for making alcoholic distillates B . :‘v g =

including ethyl alcohol of agricultural origin = o

Crustaceans

Crustaceans and products thereof.

Eggs

Eggs and products thereof.

Fish

Fish and products thereof, except:

—
a) Fish gelatine used as a carrier for vitamin or carotenoid preparations
b) Fish gelatine or Isinglass used as fining agent in beer and wine

Peanuts

Peanuts and products thereof.

Soybeans

Soybeans and products thereof, except: J

a) Fully refined soybean oil and fat

b) Natural mixed tocopherols (E306),
natural D-alpha tocopherol, natural D-alpha
tocopherol acetate, natural D-alpha j
tocopherol succinate from soybean sources

¢) Vegetable oils derived phytosterols and

phytosterol esters from soybean sources

Plant stanol ester produced from vegetable

oil sterols from soybean sources

d

For more information on how your food business can
comply with these legal requirements, please visit
www.fsai.ie or contact us at info@fsai.ie

Milk
Milk and products thereof (including lactose), except:
a) Whey used for making alcoholic distillates including

ethyl alcohol of agricultural origin
b) Lactitol

Nuts

Nuts, (almonds, h C pecan nuts, Brazil nuts,
pistachio nuts, macadamia/Queensland nuts) and products
thereof, except for nuts used for making alcoholic distillates
including ethyl alcohol of agricultural origin.

Celery _ =

Celery and products thereof.

Mustard

Mustard and products thereof.

Sesame seeds

Sesame seeds and products thereof.

Sulphur dioxide and sulphites

and at concentrations
of more than 10mg/kg or 10 mg/litre, expressed as SO,,
e.g. found in burgers, sausages and wine.

Lupin

Lupin and products thereof.

Molluscs

Molluscs and products thereof.

IMPORTANT:

Allergen information regarding “Cereals containing gluten”
must specify the type of cereal, e.g. wheat, and “Nuts” must
specify the type of nut, e.g. cashew.
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Allergen cross-contamination:

Food allergen declaration refers to the legal requirement to declare the 14 EU priority food allergens that are
intentionally used as ingredients. Low levels of those allergens can also enter the food as a result of cross-
contamination. Controls must be put in place to limit or prevent cross-contamination of foods with any of the 14
EU-listed food allergens that are not used as ingredients. The controls in place for the management of food allergens
must be monitored for effectiveness and be amended if necessary.

Cross-contamination with food allergens can occur at any point throughout a food business. Food allergens may
unintentionally come into contact with food due to bad practices such as the use of incorrect recipes, last-minute
changes of ingredients or suppliers, cross-contamination due to poor equipment design, use of contaminated
equipment, poor cleaning standards, poor storage, poor staff practices, inaccurate labelling or insufficient staff
training.

If products produced in the premises are sold as ‘free from’ food allergens, then controls must be in place to ensure
that this ‘allergen-free’ status is maintained, and the claim remains valid until the product is delivered to the customer.
Using these voluntary statements means that the allergen is not detectable (except for ‘gluten free’ declarations)

and the product is free from cross-contamination. Only the terms ‘gluten free’ and ‘very low gluten’ may be used to
voluntarily indicate the absence or low-level presence of gluten in a food. The term ‘gluten free’ can only be used if
there is no more than 20 mg/kg of gluten in the final product, while ‘very low gluten’ can only be used if the gluten
content is no higher than 100 mg/kg. Further details are available on www.fsai.ie.

Control of food allergens

Purchasing/goods inward

« Follow PRP 13 Purchasing to ensure effective food allergen supplier
controls are in place.

» Check suppliers are aware of allergens and have an allergen management
system in place.

« Check that the food delivered is either clearly labelled or that a list of
ingredients is supplied and remains with the food at all times.

- If food delivered may not have all the allergens declared, or where contamination with allergens may have
occurred, the supplier needs to make the FBO aware of this in advance or at the time of delivery.

« Obtaining a specification from the supplier for each raw material purchased is essential. The specifications
should be reviewed and approved by a competent, trained employee.

« Change control systems are essential for effective allergen management. Where suppliers make changes to
the way products are manufactured, or where changes are made to ingredients or to a process, they should
notify the FBO of these changes. If the food contains an allergen that has not previously been supplied to
the FBO (for example, different brand, new formulation of existing brand), the supplier should notify the FBO
of this change in advance or at the time of delivery. Change control requirements can be notified to the
FBO’s suppliers as part of the supplier assessment process (See PRP 13 Purchasing).

« Where products/ingredients containing food allergens are delivered to the premises, they should
be adequately segregated from other materials and handled in a manner that will not cause cross-
contamination. Packaging/containers and the condition of food should be checked for signs of damage and/
or leakage of allergens. Staff practices should be observed during delivery.


http://www.fsai.ie
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Storage

Food storage should be regularly checked for signs of damage and/or contamination. Store products/
ingredients containing food allergens that present a higher-risk of cross-contamination, such as powdered
ingredients, separately to minimise the risk of cross-contamination.

Store products/ingredients containing food allergens in dedicated containers which are clearly labelled
with the food allergen name. Ensure food allergens and traceability information are clearly identified on the
container when decanting products.

Production

Equipment, conveyors and/or containers used for the transport or storage of one allergen should not be
used for the transport or storage of any foods not containing that allergen unless a thorough cleaning and
inspection for any visible sign of the allergen has been carried out. Use separate equipment (for example,
containers and measures) for handling products/ingredients containing food allergens.

Where possible, use separate areas for the production of allergen-containing food products and non-
allergen-containing food products. If physical separation of products/ingredients containing food allergens

is not possible, time separation can be used where this is effectively controlled. This may be achieved

by production scheduling and thorough cleaning between production of foods containing/not containing
allergens. Production scheduling is very important when it comes to avoiding the hazard of allergen cross-
contamination. Production scheduling and planning can be used to start the manufacturing of products that
do not contain food allergens in the first half of the day and leaving the manufacturing of allergen-containing
products until the end of the day.

Cleaning

Where non-allergen and allergen-containing foods are processed on shared equipment, thorough cleaning is needed
to prevent cross-contamination.

Sites that handle more than one product/ingredient containing allergens must ensure that there are robust
controls in place including segregation and thorough cleaning of shared equipment between the processing
of different products.

Staff should be given clear instructions on cleaning procedures as well as instructions on waste handling
and spillage controls. Staff should ensure that any spillages of products/ingredients containing allergens
that occur during storage, production, etc. are cleaned up immediately to prevent or limit the risk of cross-
contamination.

The effectiveness of the cleaning process should be verified/validated.

Dedicated equipment should be in place for cleaning up spillages of products/ingredients containing
allergens.

Power washers must not be used where there is a risk of contamination of nearby product.

Training

Staff should be trained in allergen awareness and the controls in place to prevent cross-contamination including:

Awareness of the grave risk to certain consumers if products are contaminated with food allergens.
Separating products/ingredients containing food allergens from other products/ingredients.

Using different production lines, equipment, and storage facilities for products/ingredients containing food
allergens.

Any specific work methods when handling food allergens.
Complying with hygiene rules before returning to work from breaks/eating.
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Verification
The manager/supervisor should take a walk through the intake, storage and production areas regularly to check:
- Allergen controls are in place.

- Staff are following best practice when products/ingredients containing food allergens are being stored and
handled.

- Equipment, utensils, and preparation surfaces are being cleaned properly.

- Finished product containing allergens has the correct allergen declaration information either on a label or in
accompanying commercial documents.

Integrity of meat species

Sites that work with more than one meat species

Sites that work with more than one meat species must put controls in place to avoid cross-contamination, where
necessary by separation of the operation on the different species in either space or time. Shared equipment must be
cleaned between species so that product carry-over between species does not occur.

Sites that work with more than one species do not have to test for all species when verifying and validating a clean-
down procedure. One meat species can be chosen.

In sites that work with more than one species, the following issues need to be considered:
« Quantity of the different meat species used on-site.

« Severity of a consumer/customer reaction to the cross-contamination, (for example, pork in a non-pork
product).

- Likely microbial contamination loads, (for example, skin-on cuts versus skin-off cuts). Cross-contamination in
the context of microbiological pathogens should be minimised. Separation of the operations on the different
species in either space or time is necessary for poultry and porcine but may not be necessary for other
species (for example, beef and lamb).

Control of microbial cross-contamination
(between raw and ready-to-eat production areas)
Areas where potential for microbial cross-contamination exists should be identified and a zoning plan/segregation

plan should be implemented. Control measures should be put in place to ensure complete segregation of raw foods
from ready-to-eat foods as follows:

« Structural segregation/physical barriers, walls or separate buildings between raw and ready-to-eat food
production areas.

« Access controls for example, bench cross over system to change into required workwear in ready-to-eat
food production areas.

- Visually distinctive protective clothing, including hairnets, aprons, overalls, coats, etc. to clearly identify staff
working in raw and ready-to-eat food production areas.

In addition to the above measures:

- Staff traffic patterns should be established to ensure that staff working in raw food production areas do not
mix with staff working in ready-to-eat food production areas.

« Positive air pressure systems should be in place for ready-to-eat food production areas.
« Double handwashing procedures should be in place in ready-to-eat food production areas.
- Drains in raw food production areas must not flow into ready-to-eat food production areas.
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Artisan food producers

It is recognised that there are food manufacturing sites (for example,
artisan food producers) where very low volumes of ready-to-eat
foods are produced and that it may not be possible to have physical

barriers, walls, etc. between raw and ready-to-eat food production
areas. For these sites, the same food production area may be

used, provided that the FBO has taken the appropriate measures

to prevent biological, chemical, physical and allergen cross-
contamination. Time separation can be used in these circumstances
to prevent biological, chemical, physical and allergen cross-
contamination between raw food and ready-to-eat food.

Time separation requires specific attention to detail and appropriate
documentation of steps to minimise cross-contamination:

A comprehensive deep clean of the processing area must
be carried out prior to processing/packing ready-to-eat
foods.

A visual inspection of the cleaned area must be undertaken post-cleaning to ensure that the area is cleaned
to the standard required for processing ready-to-eat foods.

Colour-coded cleaning equipment should be used for cleaning ready-to-eat food production areas to
distinguish it from equipment used to clean raw food production areas.

In the case of difficult to clean equipment, time separation is not adequate and dedicated processing
equipment (for example mincers, slicers, vacuum packing and wrapping machines) should be used for
processing/packing ready-to-eat foods.

Colour-coded processing equipment should be used where practical to ensure that this equipment is used
for processing/packing ready-to-eat foods only (for example, colour-coded chopping boards/cutting tables
and knives, etc.) and to ensure that it is completely distinguishable from equipment used to process raw
meat.

Staff must fully take off all protective clothing and replace with clean protective clothing if they have
previously been working with raw foods. Staff must use dedicated protective clothing prior to processing,
packing, or handling ready-to-eat foods. At a minimum, this should include different-coloured protective
coats/overalls/hairnets.

Protective clothing, cleaning equipment and utensils used for processing/packing ready-to-eat foods
should be stored in a separate designated area away from items such as protective clothing and cleaning
equipment that is used in areas where raw meat is processed.

The highest standards of personal hygiene must be observed at all times when changing from processing
raw foods to handling or packing ready-to-eat foods. Hands must be washed and sanitised before, during
and after handling or packing ready-to-eat foods.

A full line/area clearance must be undertaken prior to processing ready-to-eat foods (for example, removal
of packaging and labels previously used for raw foods). Ideally, ready-to-eat foods should be processed first,
followed by raw foods. Production scheduling and planning are key to achieving this.

Also refer to PRP 2 Layout and zoning.

Records (see Section 4)

Raw materials and finished product allergen assessment (Record 16)
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Relevant legislation

Regulation (EU) No 1169/2011 on the provision of food information to consumers requires the following:

« Allergens — all food supplied by food businesses declares allergen information for the 14 EU-listed
allergens.

« Species — name of food is required and general provision that food labelling is not misleading

Regulation (EC) No 852/2004 on the hygiene of foodstuffs requires the identification and control of all
hazards, including microbiological, chemical (for example, food additives), physical, and allergen.

Regulation (EC) No 853/2004 requiring precautions to be taken to avoid cross-contamination where the
cutting of different animal species occur in the premises.

Regulation (EC) No 2073/2005 on microbiological criteria for foodstuffs

Regulation (EC) No 178/2002 on general food law regarding the requirement to place safe food on the
market and that the labelling, and presentation of food shall not mislead consumers.



Section 2
Prerequisite Programmes (PRPs) 17

PRP 13

Purchasing -
Supplier
control and
performance
monitoring






FOOD SAFETY MANAGEMENT SYSTEM Section 2
GUIDE FOR SMALL MEAT MANUFACTURING PLANTS PRP 13 Purchasing - Supplier control and performance monitoring 19

PRP 13 Purchasing - Supplier control
and performance monitoring

Introduction

A significant consideration in the safety of food produced by any establishment is the safety and quality of raw
materials purchased to produce that food. Within this FSMS, FBOs need a suitable method of controlling suppliers
for the purpose of ensuring that all food, food ingredients, packaging and other items critical to food safety are only
purchased from suitable suppliers.

FBO’s must specifically develop and maintain a supplier list, the supplier list should be kept up to date and reviewed
at least every 12 months, or reviewed and amended immediately whenever a new supplier is added, or an existing
supplier is removed from the list. Addition of new suppliers should only occur after a specific assessment of their
ability to meet specification, and retention of suppliers should be considered on an ongoing basis in the context

of their supply history. This list should be made available to the Competent Authority on request (See Section 4 —
Record 5).

Purchasing from unfamiliar suppliers may result in unsafe, defective or fraudulent food/ingredients being supplied to
the FBO. Having an effective purchasing programme in place will help reduce the likelihood of such hazards, while
also ensuring that all raw materials purchased and subsequently supplied to the business are safe, authentic, meet
legal requirements and the agreed specifications.

The impact of unsafe raw materials entering an FBO’s supply chain can be severe, potentially resulting in illness,
wasted resources, increased costs, and reputational damage. An adequately managed supplier approval programme
reduces these risks and supports the development of strong business relationships. The purpose of an effective
purchasing programme is to ensure that only safe, authentic, and legally compliant raw materials are delivered to the
premises while also protecting the FBO from supply chain risks.

Responsibility for purchasing

The FBO should have a competent person or persons on their staff who has responsibility for purchasing raw
materials and services on behalf of the food business. This person should be aware of the hazards and risks
associated with the task and have the relevant skills, knowledge, and experience to perform the task. They should be
familiar with the supply chain and the importance of purchasing only from suppliers listed as acceptable. In particular
they should be aware of the need for Competent Authority approval of certain food establishment types.
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List of Suppliers of raw material or services

All raw materials suppliers and service providers, for example, pest control contractors, laundry services, external
consultants, and maintenance contractors should be listed. A choice of any of the following methods for deciding
whether to list or not, can be used:

All food of animal origin (for example, meat) must be sourced from a food business approved under
Regulation (EC) 853/2004 and must arrive with the supplier’s identification mark applied to it.

All foods of non-animal origin must be supplied by food businesses registered with the relevant Competent
Authority under Regulation (EC) 852/2004.

Note: As small meat manufacturing plants must be approved by the Competent Authority under Regulation
(EC) 853/2004, they can only source raw products of animal origin from other food premises approved
under Regulation (EC) 853/2004. However, it is possible for raw products of animal origin to be sourced
from a premises that is registered with the relevant Competent Authority if it is box-in-box-out product
originating from an approved premises.

A supplier list must be documented for the site. This should be a live document and should be reviewed at
least every 12 months. If a new supplier has been approved or if an existing supplier is delisted it must be
reviewed and updated immediately (See Section 4 — Record 5 for a copy of the Supplier list).

All raw materials and services should only be sourced and purchased from listed suppliers.
The supplier list should contain the following information as a minimum:

— Details of the supplier (name, address, contact details, etc.)

— Raw material(s) supplied/service(s) provided

— Supplier review date and date of next review.

Assessment of Raw material suppliers for listing

Raw material supplier initial and continued listing should involve an assessment of suitability.

Consideration within such an assessment could include:

Regulatory good-standing, in particular, approval by a Competent Authority where necessary under
Regulation (EC) 853/2004 or registration by a Competent Authority under Regulation (EC) 852/2004.

Assessment of capacity and infrastructure to support provision materials of the correct standard, quantity,
and frequency.

Approach to product safety, HACCP, traceability, and good manufacturing practice — some FBOs put these
types of questions into a supplier self-assessment questionnaire that they send to potential suppliers.

Evidence of third-party commercial certification to a food/packaging standard.
Assessment of supplier history.

Listing of Existing Suppliers

In the case of existing long-standing suppliers, history of adequate supply is likely to be a significant factor in
assessing suitability for listing. However, evidence of necessary regulatory approval or registration should be sought
in all cases and periodically revalidated. In particular, where a longstanding supplier offers a new product, it should
be clarified that approval covers such production. A more comprehensive assessment would be appropriate in the
absence of reliable supplier history, for example, initial assessment for new suppliers.

Supplier control is one of
the first points of control
within a business.
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Listing of service providers
Service providers are third parties that provide specialised services to a company. These may include:
« pest control contractors
« laundry services
- external consultants
- external maintenance contractors
- transport and distribution providers
- laboratory testing services.

Service provider approval should involve an assessment of suitability (for example a formal contract agreed between
both parties). They can be approved for a period of up to 3 years, provided that performance is satisfactory and that
there are no changes to the service delivered in that period.

The method of approval for each supplier should be recorded on the supplier list (for example, receipt of signed
contract to provide the service outlined). The FBO can use their best judgement in addition to assessing the
supplier’s past performance.

Listing of subcontractors

« The FBO must be able to demonstrate that where processes are carried out by subcontractors that any risks
to food safety, legality, quality, or authenticity are adequately controlled. The FBO is responsible for ensuring
the safety of the product while subcontracted work is being carried out.

» Robust traceability systems must be in place in the subcontractor’'s own business.

« Specific testing, including visual and microbiological testing, may be carried out by the FBO when the
products are returned to their premises if they believe it necessary.

« Subcontractors can only be used if they have completed all the required supplier approval documentation,
and if formal contracts are in place clearly defining process expectation and product specifications.

« The subcontractor must be registered with or approved by the relevant competent authority.

Listing of new suppliers

Before a new supplier can begin supplying any raw material or service to the business, the supplier assessment
considerations listed above should be considered. Effort should be made to validate regulatory approval or
registration. Once the relevant supplier information is received, the supplier is then placed on the supplier list.

Review of supplier list

Suppliers may be listed for a period of up to 3 years, provided there are no changes to their business in that period
or any issues with product supplied to the FBO. The FBO can determine if the frequency of re-assessment needs
to be increased, for example, every year or two years based on supplier performance. That is why it is important to
review the supplier list every 12 months so that such decisions can be made.

Records (see Section 4)
« Supplier list (Record 5)
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Relevant legislation

Regulation (EC) 852/2004,
Article 1
(@) primary responsibility for food safety rests with the food business operator

Regulation (EC) 852/2004, Annex Il Chapter IX - Provisions applicable to foodstuffs

1. A food business operator is not to accept raw materials or ingredients, other than live animals, or any
other material used in processing products, if they are known to be, or might reasonably be expected
to be, contaminated with parasites, pathogenic microorganisms or toxic, decomposed or foreign
substances to such an extent that, even after the food business operator had hygienically applied
normal sorting and/or preparatory or processing procedures, the final product would be unfit for human
consumption.
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PRP 14 Rework

Introduction

Rework is a term used to describe processing of food that has already been processed in that establishment, with
consequently more complicated traceability including, for example, multiple batch numbers and process records
for one product. Reworked product must be stored, handled, and used in such a way that product safety, quality,
traceability, and regulatory compliance are maintained.

Storage, identification, and traceability
» Stored rework must be protected from exposure to microbiological, chemical, physical, allergen or species
contamination during storage.

- It is essential that rework is segregated from other products at all stages of the process to avoid exposure to
microbiological, chemical, physical, allergen or species contamination.

- Good management of product to be reworked will reduce the risk of contamination, and therefore it is
important that the FBO follows best practice in this regard.

+ Rework must be clearly identified and/or labelled to enable traceability. Traceability records for rework must
be maintained.

« The reason for rework should be recorded along with the product name, production date, shift, production
line, and shelf-life of the product being reworked.

Rework usage

« Where rework is incorporated into a product as an ‘in-process step’, the acceptable, quantity, type and
conditions of rework must be specified. The process step and method of addition, including any necessary
pre-processing stages, must be defined and documented.

« Where rework activities involve removing a product from filled or wrapped packaging, the FBO must
put controls in place to ensure the removal and segregation of packaging materials to prevent physical
contamination of the product.

« The impact on shelf-life by including reworked product into a batch must be considered as part of the
overall product shelf-life and documented on the In-process traceability record.

Records (see Section 4)

« In-process traceability record (Record 7)

Relevant legislation

Regulation (EC) No 178/2002
Article 18
Traceability

1. The traceability of food, feed, food-producing animals, and any other substance intended to be, or
expected to be, incorporated into a food or feed shall be established at all stages of production,
processing and distribution.
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Notes
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PRP 15 Food defence

Introduction

The food industry has developed food safety management systems to protect against major outbreaks of food
poisoning. These systems typically use HACCP principles that are accepted globally. HACCP has proved to be
effective against accidental contamination. However, HACCP principles have not been routinely used to detect or
mitigate deliberate attacks on a system or process. Such attacks may include deliberate contamination of food or
food fraud.

Deliberate acts may have food safety implications and can harm food businesses in other ways, such as damaging
business reputation. The common factor behind all such deliberate acts is people. The people may be working in the
food business, they may be employees of a supplier to the food business, or they may be complete outsiders with
no connection whatsoever to the food business, the key issue being their motivation. They may aim to cause harm to
human health or the reputation of the business, or to make financial gains (i.e. food fraud) at the expense of the FBO.

By adopting simple food defence measures, FBOs can protect their business from attack or reduce the impact of
such an attack. The following simple Employees FIRST food defence programme can be used by an FBO to train and
educate their staff in the area of food defence. Employees are the first line of food defence.

Employees FIRST food defence programme

The Employees FIRST food defence programme will help to educate employees about the risk of intentional food
contamination and the actions they can take to identify and reduce such risk. The Employees FIRST food defence
Programme is detailed in Figure 6.

Figure 6 First food defence programme

e Follow this food defence programme.
0 Inspect your work area and surrounding areas.

e Recognise anything out of the ordinary.

e Secure all ingredients, supplies and finished products.

0 Tell management if you notice anything out of the ordinary or suspicious.

Access controls

Where feasible, locks, fob access or other systems should be used to physically restrict access to sensitive areas
such as raw materials and finished product storage areas and entry points to the FBO premises.

Purchasing

It is essential that the FBO has adequate purchasing procedures in place to ensure that all raw materials are
purchased from listed suppliers only to mitigate the threat of food fraud. For more information, see PRP 13
Purchasing.
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Relevant legislation

Regulation (EC) No 852/2004, Chapter |

Article 1
(@) primary responsibility for food safety rests with the food business operator;
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PRP 16 Labelling and product information
(sampling, shelf-life, and food additives)

Introduction

In addition to food hygiene legislation, there is other legislation that the FBO must comply with before placing food
on the market. This section includes general information in relation to labelling, shelf-life, sampling, additives, and
product specification requirements.

Labelling

Set out below is information on labelling foods of animal origin, including the requirement for an identification mark,
mandatory food labelling, and marketing standards that the FBO must comply with before placing food on the
market.

Detailed information on labelling is available at www.fsai.ie

Labelling — identification mark

SMMPs approved under Regulation (EC) 853/2004 are issued with a unique approval number. This forms part of the
identification mark that must be applied to all product of animal origin produced in that establishment. FBOs must not
place meat or meat products on the market unless they are labelled, as appropriate, with an identification mark in
accordance with Regulation (EC) 853/2004. See Figure 7 Example of identification mark.

The identification mark must indicate:
+ The name of the country where the establishment is located (IRELAND or IE)
« The approval number of the establishment
- The abbreviation ‘EC’ (or one of the variations listed in Annex I, Section 1to Regulation (EC) 853/2004).

Figure 7 Example of identification mark

IRELAND
1234

EC

When the identification mark is applied in an EU establishment, it must be:
®/Oval in shape
@’Legible and indelible
@’Clearly displayed
@’Printed directly onto the wrapping or packaging, or
@'Printed on a label affixed to the product wrapping or packaging.

The identification mark must be applied before the product leaves the premises.


http://www.fsai.ie

Section 2 FOOD SAFETY MANAGEMENT SYSTEM
134 PRP 16 Labelling and product information GUIDE FOR SMALL MEAT MANUFACTURING PLANTS

If the packaging/and or wrapping is removed from meat or meat products or if they are further processed then the
FBO must apply their identification mark to these product labels.

For cut meat or offal, the identification mark must be applied to a label affixed to the packaging, or it must be printed
on the packaging in such a way that it is destroyed when the packaging is opened.

When products of animal origin are placed in consumer packaging, the identification mark can be applied to the
outside of the consumer packaging.

Annex Il, Section | to Regulation (EC) 853/2004 sets out the requirements for the identification mark and how it must
be applied.

Labelling — provision of food information (FIC)

Regulation (EU) 1169/2011 covers the provision of food information on a label, accompanying materials, websites and
social media platforms, (for example, Facebook). It applies to food businesses at all stages of the food chain, where
their activities concern the provision of food information to consumers. It applies to all foods intended for the final
consumer, including foods delivered by caterers, and foods intended for supply to caterers.

Food information must be clear and accurate and must not mislead the consumer. It must be legible and easy to
understand.

Prepacked food is defined in the legislation as:

Any single item for presentation as such to the final consumer and to mass caterers, consisting of a food and the
packaging into which it was put before being offered for sale, whether such packaging encloses the food completely
or only partially, but in any event in such a way that the contents cannot be altered without opening or changing the
packaging.
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Mandatory food information for prepacked foods:

Where the meat or meat products are prepacked for retail sale to the final consumer, all relevant mandatory food
information outlined in the numbered list below should be printed on the label.

1. Name of the food

2. List of ingredients

3. Allergens

4. Quantity of certain ingredients (QUID)

5. Net quantity

6. Best-before date or use-by-date

7. Any special storage conditions and/or conditions of use

8. Name and address of the food business

9. Country or origin (where it is required or where its absence may mislead)
10. Instructions for use

11. For alcoholic beverages — alcoholic strength by volume
12. Nutrition declaration.

There are exemptions from nutrition labelling for producers of small quantities - for further information on these and
for details on the other food labelling requirements go to www.fsai.ie

The mandatory information that is relevant depends on the type of product produced. For example, a list of
ingredients is not needed for a primal cut of meat as the meat is the only ingredient. But where this meat is used to
make sausages, then the sausage would require the list of ingredients to be included on the label.

The Pork Meat

Company

PORK MINCE

Origin: Ireland

Cooking instructions: Ensure product is thoroughly Use-By:
cooked and piping hot throughout before consuming. 31 May 23
Batch code: 12345-A

Percentage of fat content under 10%.
Collagen/meat protein ratio under 12%.
Keep refrigerated below 5°C.

Packaged in a protective atmosphere. Once opened, keep refrigerated and

use within 24 hours and by the date

Name and Address: shown.

The Pork Meat Company,

Unit 2A,

1 Pork Lane, Dublin 12,

Ireland Weight:

5009
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Prepacked for mass caterers:

For food supplied to mass caterers, the legislation allows for the mandatory information to be printed on the
commercial documents relating to the food, where it can be guaranteed that such documents either accompany the
food to which they refer or sent before or at the same time as delivery.

The following details must also be printed on the external packaging in which the food is marketed:
« Name of the food
« Best-before date or use-by date
« Any special storage conditions and/or conditions of use
- Name and address of the food business.

Responsibility for labelling

Prepacked food must be labelled in compliance with EU legislation and the responsibilities of food businesses
throughout the food chain are set out to ensure that this occurs.

« The responsibility for food information lies with the food business under whose name the food is marketed.
This includes ensuring the presence and accuracy of food information.

« If the product is being supplied to other food businesses and is not intended for the final consumer
or caterers, then the supplier of the food must ensure that the other FBOs are provided with sufficient
information to enable them, where appropriate, to meet their food information obligations.

« FBOs are responsible for any changes they make to food information accompanying a food.

« FBOs must not supply food which they know or presume, on the basis of the information in their possession,
to be non-compliant with food information legislation.

The FSAI's Guidance Note 1: The Labelling of Meat and Meat as an Ingredient details the legislative requirements
for the labelling of meat and the labelling of meat when used as an ingredient. Guidance Note 17 is for FBOs involved
in manufacturing, packaging and selling meat and meat products and is available at www.fsai.ie

Labelling — food allergens

Food businesses must declare the presence of the 14 EU priority food allergens (listed in Figure 5) used as
ingredients when manufacturing or processing food. In this guide where “allergen” or "food allergen" is used, this is
referring to the "14 EU priority food allergens”.

To provide this information, the FBO must identify and record the food allergens used as ingredients as follows:

Prepacked food
The allergen must be:
« indicated in the list of ingredients with clear reference to the name of the allergen

- highlighted in a way that makes it stand out from the other ingredients. This could be through, for example,
font, style or background colour

The FSAI's ‘Food information on prepacked foods’ is available at www.fsai.ie

Non-prepacked food (for example, retail counters, on-line sales)
The allergen must be indicated in writing at the point of:

« Presentation, or

. Sale, or

« Supply

The FSAI’s ‘Allergen Information for Non-prepacked Foods’ and ‘Guidance Note 28: Food Allergen Information for
Non-Prepacked Food in Ireland’ are available at www.fsai.ie

« For business to business

All food manufacturers and food suppliers are obliged to pass on allergen information to their customers, regardless
of whether those customers are other food businesses (for example, caterers) or the final consumer. The allergen
information can be provided on the product label or on associated commercial documentation if supplying another
food business.
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The FSAIl's ‘Guidance Note 28: Food Allergen Information for Non-Prepacked Food in Ireland’ is available
at www.fsai.ie

In addition to the requirement to declare the allergens intentionally added as ingredients to the product, the FBO
must put controls in place to minimise cross-contamination of other foods with allergens. See PRP 12 Measures to
prevent cross-contamination.

Allergic reactions can make people very ill and can sometimes lead to death. If a consumer has an allergy and
inadvertently eats a food that contains an allergen that is not declared, there can be serious health consequences.

FBOs who do not or cannot provide allergen
information pose a safety risk to consumers. If a
product with an undeclared allergen has left the
control of the FBO then recall/withdrawal is required
— see PRP 4 Product recall and traceability.

Labelling — country of origin

Country of origin labelling is required for the following:

« Where failure to indicate origin might mislead the consumer as to the true origin of the food, particularly
where the food information could otherwise imply a different origin.

- Fresh, chilled, and frozen meat of swine, sheep, goats, and poultry (Regulation (EU) 1337/2013).
« Beef and beef products (Regulation (EC) 1760/2000).

« For the primary ingredient of a food where the origin of the food is given and is different from the origin of
the primary ingredient.

For example, where the origin of a black pudding is declared as Irish on the label, but the dried blood
ingredient is not Irish, then the origin of the blood would also need to be given on the label as blood is an
ingredient usually associated with black pudding. This is to ensure the consumer is not misled. Origin can be
indicated on a label by statements/words, pictures (for example map, scene), symbols (flags), words/terms or
colours/designs that refer to a geographical origin.

In the case of country of origin labelling for fresh or frozen beef, pork, lamb/mutton, goat and poultry, cut or minced,
there are different origin indications needed depending on where the animals were born, reared and slaughtered
and also different requirements for minced meat and trimmings.

Country of origin labelling requires a traceability system at all stages of production and distribution of meat to ensure
that there is a link between the labelled meat and the animal or group of animals it came from. Where meats of
different origin are used, accurate origin labelling must be maintained.

The FSAIl's Guidance Note 17 provides information on the way origin must be indicated and is available at www.fsai.ie.
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Labelling — other requirements

+ Minced meat

There are specific requirements in Regulation (EU) 1169/2011 concerning the designation of ‘minced meat’
relating to its compositional criteria and indication of fat content and collagen/meat protein ratio. The FSAl's
Guidance Note 17 provides information on these requirements and is available at www.fsai.ie

- Additional particulars
There are some foods which must include one or more additional particulars for example:

— foods which have their shelf-life extended by means of packaging gases (MAP) must be labelled
“packaged in a protective atmosphere”.

— frozen meat and frozen meat preparations must be labelled with the date of freezing or the date of first
freezing in cases where the product has been frozen more than once.

- Poultry

Marketing standards apply to fresh and frozen poultry meat and set out labelling requirements which must
also be complied with. The FSAI's Guidance Note 17 provides information on the requirements and is
available at www.fsai.ie

« Cooking instructions

Regulation (EC) 2073/2005 on microbiological criteria for food requires that minced meat, meat preparations
and meat products intended to be eaten cooked (except for minced meat, meat preparations and meat

products made from poultry) supplied in packages intended for supply to the final consumer must be clearly
labelled by the manufacturer to inform the consumer of the need for thorough cooking prior to consumption.

Regulation (EC) 853/2004 laying down specific rules for food of animal origin, requires that retail packages
of minced meat containing poultry are required to be labelled with an indication that the product should be
cooked before consumption.

« Labelling — nutrition and health claims

Making a nutrition claim (for example, low fat) or a health claim about a product, is covered by Regulation
(EC) 1924/2006 which has a list of permitted nutrition claims and their specific conditions of use — only these
nutrition claims can be made on a food label.

A health claim can only be used if the conditions of use and any applicable restrictions are respected. A list
of authorised health claims is available on www.fsai.ie

« Organic

Food may only be labelled as organic if it complies with specific requirements. More information on organic
labelling is available at www.fsai.ie

« Lot indication

Food may not be marketed unless it is accompanied by an indication of the lot it belongs to. When a best-
before or use-by date appears on the label, the lot indication referred to need not appear on the food label,
provided that the date consists at least of the uncoded indication of the day and the month, in that order.

Labelling — EU Food Labelling Information System (FLIS)

The European Commission (EC) has developed a food labelling information system. The following link provides
access to this system to find the relevant labelling requirements for meat and meat products: Food Labelling
Information System (FLIS) (https://food.ec.europa.eu)
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Sampling Plan

Sampling is carried out to verify the effectiveness of the food safety management system. The sampling plan must be
appropriate to the products being produced in the premises.

The sampling plan should include:

- What is being sampled — list relevant product for product sampling and relevant area/equipment for
environment sampling

«  What test parameters the sample(s) are being analysed for

« What criteria the test results are being assessed against — criteria limits for each test parameter
« Sampling procedure

« Person responsible for taking samples

« Number of samples required

« Frequency of sampling

« Action to be taken in case of unsatisfactory results

« Information on how to analyse trends in test results and on what action to take if the trends in test results
are approaching the limit for unsatisfactory results.

The sampling plan must include the criteria required in Regulation (EC) 2073/2005 (see microbiological sampling of
food and environment below) and microbiological and chemical parameters for drinking water (see PRP 8). Periodic
sampling to verify the effectiveness of cleaning should be included. Routine sampling should take place to ensure
compliance with the legislation on additives and contaminants. Sporadic/random or routine allergen testing should be
carried out to verify the process excludes cross-contamination. For cured product periodic testing of finished product
for nitrates/nitrites as well as the water used in their production should be included (see Section 3 HACCP for Cured
raw meat production).

Microbiological sampling of food

The FBO must make sure that food produced, handled or supplied complies with relevant microbiological criteria set
out in Regulation (EC) 2073/2005.

Microbiological criteria are used to assess the acceptability of food and can indicate whether:
« Controls within the FSMS have managed microbial risks
« Food is safe to eat or not
« Food is of acceptable quality
« Hygiene standards in the FBO’s premises are satisfactory or unsatisfactory.

Food safety criteria defines the acceptability of a food in terms of its microbiological safety. Process hygiene criteria
indicates if the production process is operating in a hygienic manner. The FBO must take measures, as part of their
HACCP-based procedures and implementation of PRPs, to ensure that process hygiene criteria are met and that food
safety criteria can be met throughout the shelf-life of the product.

Not all foods have a set sampling frequency specified in Regulation (EC) 2073/2005, so it is important to check
whether there is a set sampling frequency for the food produced. Of relevance to the processes outlined in this
guide there is a set sampling frequency for:

+ Minced meat

« Meat preparations (For example, sausages, burgers)

« Fresh poultry meat.

The legislation requires that FBOs producing minced meat, meat preparations, or fresh poultry meat must take
samples for microbiological analysis at least once a week, with a different day of sampling each week to ensure that
each day of the week is covered.

When justified based on a risk analysis, and consequently authorised by the Competent Authority, establishments
producing minced meat, meat preparations and fresh poultry meat in small quantities, may be exempted from
weekly sampling. This exemption could either be reduced sampling or no sampling depending on throughput and
risk assessment. The FSAI's Guidance Note 35: Guidance on Establishing Appropriate Microbiological Sampling
Frequencies in Low Throughput Slaughterhouses and Meat Processing Plants sets out the criteria for such
exemptions and can be found at www.fsai.ie
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When testing against the food safety criteria and process hygiene criteria set out in Regulation (EC) 2073/2005
provides unsatisfactory results, the following action in accordance with Article 7 of Regulation (EC) 2073/2005 must
be taken:

» Food safety criteria non-compliance - the competent authority must be notified, and the product or batch
of food must be withdrawn or recalled in accordance with Article 19 of Regulation (EC) 178/2002 (see PRP 4
Product Recall and Traceability) and the FSAI's Guidance Note 27 (www.fsai.ie) for more information.

« Process hygiene criteria non-compliance - improvements in production hygiene and improvements in
selection and/or origin of raw materials. See FSAI Guidance Note 27 for more information.

The measures to be taken by the FBO to ensure compliance with criteria defining the acceptability of a process may
include, among other things, controls of raw materials, hygiene, temperature and shelf-life of the product.

Ready-to-eat food

There is no sampling frequency specified in Regulation (EC) 2073/2005 for ready-to-eat food. When there is no

set sampling frequency specified, the frequency of sampling must be based on risk. The FBO must be able to
demonstrate that the risks have been assessed and used to establish the frequency of sampling and this should be
documented. Regulation (EC) 2073/2005 requires that FBOs manufacturing ready-to-eat foods, which may pose a
Listeria monocytogenes risk, sample the processing areas and equipment for Listeria monocytogenes as part of their
sampling plan.

The FSAI's Guidance Note 27: Guidance Note on the Enforcement of Regulation (EC) 2073/2005 on
Microbiological Criteria for Foodstuffs provides detailed information on establishing the frequency of sampling
ready-to-eat food and relevant environmental sampling.

Shelf-life

Regulation (EC) 2073/2005 requires FBOs to conduct shelf-life studies to investigate compliance with food safety
criteria throughout the product’s shelf-life. In particular, this applies to ready-to-eat foods which are able to support
the growth of Listeria monocytogenes, and which may pose a Listeria monocytogenes risk for public health.

These shelf-life studies must include:

« Specifications for physicochemical characteristics of the product, such as pH, a,, salt content, concentration
of preservatives and the type of packaging system, taking into account the storage and processing
conditions, the possibilities for contamination and the envisaged shelf-life, and

« Consultation of available scientific literature and research data regarding the growth and survival
characteristics of the microorganisms of concern.

It may be necessary for FBOs to carry out laboratory-based food shelf-life tests. The FSAlI's Guidance Note 18:
Validation of Product Shelf-Life outlines agreed best practice to be used by FBOs to determine product shelf-life.

Food additives

Food additives are substances added intentionally to foods to perform certain technological functions, for example,
to colour or to help preserve foods. Only approved food additives can be used in food production. Food additives
may only be used if they fulfil the criteria laid down in Regulation (EC) 1333/2008. They must be safe when used and
there must be a technological need for their use. There are also specific conditions regarding which food additives
or groups of additives may be used in certain food categories. The provisions for the use of food additives in meat
(including meat preparations and meat products) and their conditions of use are provided for in food category 8 and
its sub-categories under Annex Il, part E to the additives Regulation. Food additives are not permitted in unprocessed
foods for example, fresh meat except for a small number of colours used for the purposes of health marking.

The authorised additives in the various food categories can only be used in accordance with the provisions
outlined in Annexes Il and Il of Regulation (EC) 1333/2008. In the cases where the use of an additive is permitted,
either a numerical maximum permitted level will be specified or in some cases, for certain food additives with low
toxicological concern, the additive may be permitted at 'quantum satis'. Quantum satis means that no maximum
numerical level is specified and substances must be used in accordance with good manufacturing practice, at a
level not higher than is necessary to achieve the intended purpose and provided the consumer is not misled. Food
additives used in the production of food must be food-grade and to prevent products from exceeding the maximum
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limits, it is important that controls are in place around recipes and the weighing of ingredients. Such controls

must include training staff on the use of additives. The FBO should ensure that the appropriate documentation in
relation to additives used in the production processes within their business is available. For example, food additive
specifications/purity criteria information and material safety data sheets. The packaging or labelling of food additives
purchased should include the statement ‘for food’ or the statement ‘restricted use in food’ or a more specific
reference to its intended food use. It should also contain instructions for use, if the omission thereof would preclude
appropriate use of the food additive. The packaging should also contain an indication of the maximum quantity of
each component or group of components subject to quantitative limitation in food and/or appropriate information

in clear and easily understandable terms enabling the purchaser to comply with the additives Regulation or other
relevant legislation. For more information on the labelling requirements for food additives that are being supplied into
your business refer to Article 22 of Regulation (EC) 1333/2008.

Only use food additives that have been approved
for use for the relevant food category and under
the conditions of use specified.

Food additives are a possible source of chemical contamination. Specifications for the presence of certain
impurities or contaminants (for example, heavy metals) in food additives are included in Regulation (EU) 231/2012.
Manufacturers of food additives are required to abide by the purity criteria in this Regulation. As part of a company’s
food safety management system, they should be able to verify that the additives they are using are authorised

and permitted in accordance with the legislation and comply with the specifications laid down in Regulation (EU)
231/2012. In the case of users of premixes, a certificate of compliance or letter confirming compliance with the
specifications Regulation as a pragmatic solution would suffice. Potential areas of contamination must be identified,
and controls must be implemented.

In accordance with Article 18 (Annex VII, Part C) of Regulation 1169/2011, all food additives added to foods other than
those specified in point (b) of Article 20 must be labelled in the ingredients list by their functional class (e.g. Stabiliser,
Emulsifier, Preservative etc.) followed by their specific name or, if appropriate, E number. For example, Preservative:
Sodium nitrate or Preservative: E 251. The list of functional classes for food additives can be found in Annex | to
Regulation (EC) No. 1333/2008.

Sulphur dioxide (E220) and sulphites (E220-228) are food additives that are also listed as one of the 14 substances
or products causing allergies or intolerances in Annex Il to Regulation (EU) 1169/2011 on the provision of food
information to consumers (FIC) when they are present in food at concentrations of more than 10 mg/kg or 10 mg/litre.
The full text of this provision states::

“Sulphur dioxide and sulphites at concentrations of more than 10 mg/kg or 10 mg/litre in terms of the total SO2
which are to be calculated for products as proposed ready for consumption or as reconstituted according to the
instructions of the manufacturers’.

As a result controls put in place for allergens must also be followed when working with any ingredients containing
sulphites. This includes the following:

« Where sulphur dioxide-sulphites are used in the manufacture or preparation of a food (at concentrations
of more than 10 mg/kg or 10 mg/L in terms of the total SO2) these additives must be indicated in the list of
ingredients in accordance with the provisions specified in Article 21 of Regulation (EU) 1169/2011. Article 21
requires that a clear reference to the name of the substance or product as listed in Annex Il be indicated
in the list of ingredients and that the name of the substance or product as listed in Annex Il must be
emphasised through a typeset that clearly distinguishes it from the rest of the list of ingredients, for example
by means of the font, style or background colour.

« Furthermore, in accordance with Article 18 (Annex VI, Part C), the additive must be identified with the
category name (functional class) followed by the specific name of the additive i.e. in this case “Preservative:
Sodium metabisulphite”. The additive name cannot be replaced by the E-number as it is considered an
allergen when present at concentrations above 10 mg/kg or 10 mg/litre.
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FBOs can access the food additives database to identify the additives permitted in meat preparations and meat
products and to check their conditions of use. The FSAI website (www.fsai.ie) has eLearning modules on food
additives including information explaining the labelling requirements for food additives and this will help food
businesses to identify the additives permitted for use in products. See www.fsai.ie for more information.

Product specifications

Raw materials specifications

The FBO should keep specifications for all raw materials and packaging. The specifications should include defined
limits for relevant attributes of the raw materials that may affect the quality or safety of the final product (for example,
chemical, microbiological or physical standards).

Finished product specifications

Accurate, up-to-date specifications should be available for all finished products. The FBO should develop these
specifications either themselves or in conjunction with their customers. See section 4 — Record 20 for the Product
description and intended use record.

Each finished product specification should include key information or data to meet customer and legal requirements
and also to assist in the safe use of the product.

All specifications should be reviewed at a sufficient frequency to ensure that all information detailed is accurate and
remains relevant. If there are any changes required, these should be documented.

Records (see Section 4)

« Product description and intended use (Record 20)

Relevant legislation

Regulation (EC) No 1169/2011 on the provision of food information to consumers:

Applies to food businesses at all stages of the food chain, where their activities concern the provision of food
information to consumers. It applies to all foods intended for the final consumer, including foods delivered

by caterers, and foods intended for supply to caterers. It sets out the allergen labelling requirements and the
correct indication of food additives on food labels.

Regulation (EC) No 1337/2013 regarding the indication of the country of origin for fresh, chilled and frozen
meat of swine, sheep, goats and poultry

Regulation (EC) No 1333/2008 on food additives regarding their conditions of use in food, the products they
are permitted in and the correct labelling of additives in the ingredient list.

Regulation (EU) No 231/2012 laying down specifications for food additives.

Regulation (EC) No 1760/2000 and Regulation (EC) No 1825/2000 regarding the labelling of beef and beef
products

Regulation (EC) No 543/2008 regarding marketing standards for poultry

Regulation (EC) No 853/2004 laying down specific hygiene rules for food of animal origin regarding the
application of an identity mark on products of animal origin

Regulation (EC) No 2073/2005 on microbiological criteria regarding sampling and shelf-life requirements,
as well as the labelling of certain products intended to be eaten cooked where thorough cooking is needed
prior to consumption.

Regulation (EC) No 1924/2006 on nutrition and health claims made on food

Directive 2011/91 on indications or marks identifying the lot to which a foodstuff belongs
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FSMS activities form

Premises Details

Name:

Approval Number:

Production processes

Tick the boxes for all processes being carried out in the premises above: Please tick v/

1. Slicing, dicing, and marinating of raw meat

2. Minced meat production

3. Sausage production

4. Burger production

5. Cured raw meat production

6. Pudding production

7. Cooked meat production — cooking, cooling, and slicing

List any *other processes being carried out in the premises below:

1.

* The FSMS must include all activities carried out by the FBO — if not included in this guide, then the FBO must
develop their own procedures, based on HACCP principles for these activities. Appendix B can be used to develop a
HACCP plan for any additional activities.
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Introduction

Hazard analysis and critical control point (HACCP) is a process control system that is designed to ensure that the
food produced is safe. Prerequisite programmes (PRPs) are good hygiene practices (GHPs), the basic conditions and
activities necessary to maintain a hygienic environment. HACCP is a legal requirement under Article 5 of Regulation
(EC) 852/2004. It is a useful tool to identify and control hazards that may occur in the production of food.

Scope

The seven production processes and standard operating procedures (SOPs) covered in this guide are:

1. Slicing, dicing, and marinating of raw meat

2. Minced meat production

3. Sausage production

4. Burger production

5. Cured raw meat production

6. Pudding production

7 Cooked meat production — cooking, cooling, and slicing

The following process steps are control points that are common to each of the seven production processes above:

c‘@cx'__@l Goods inwards

= .
Metal control/metal detection

A hazard control plan and SOP are also provided for these steps.
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HACCP implementation

A comprehensive description of the HACCP principles, and the procedures involved in preparing a HACCP plan

are detailed in Appendix B (see the 12 Codex steps). However, due to the limited resources and low staff numbers

in SMMPs, it may not be possible or practical for such establishments to prepare their own FSMS based on HACCP
principles. Therefore, the expert working group (the HACCP team) has carried out a hazard analysis which covers the
various processes detailed in this guide.

While some FBOs may carry out other processes not covered in this guide, they will need to carry out their own
hazard analysis and risk assessment for these processes, by referencing the example given for minced meat in
Appendix D and using the information provided in Appendix B — Other processes.

If adhering to this guidance, the FBO should complete and sign the Food Safety Management System Declaration
Form in Section 1- Management commitment, to confirm they are taking responsibility for applying the FSMS.

Critical control point@

A critical control point (CCP) is a step where control can be applied to prevent or eliminate a food safety hazard or
reduce it to an acceptable level.

In this FSMS, the expert working group (the HACCP team) used a semi-quantitative risk evaluation method to carry
out the hazard analysis, using a risk matrix to guide the evaluation. See Appendix C for a description of the risk
methodology used to determine CCPs in conjunction with a two-question decision tree.

The conclusion of this hazard analysis and the subsequent CCP determination was that two steps in the cooked
meat production process and one step in the pudding production process were identified as CCPs; these CCPs are
cooking and cooling. No other CCPs were identified in any of the other five production processes.

Control point

A control point (CP) is a point or step in the production process identified by the hazard analysis as essential to
control the likelihood of the introduction, survival and/or proliferation of food safety hazards. A number of steps
within each of the seven production processes in this section were identified as being essential for food safety, and
these have been categorised as CPs.

Product description and intended use
The product description and intended use is outlined in each of the processes.

Process flow diagrams and verification of process flow diagrams

The expert working group (the HACCP team) has documented a process flow diagram in this FSMS to cover each
product, product category or process that is typically applicable to an SMMP. The process flow diagram includes

all process steps, including all inputs and outputs, ranging from raw materials selection to processing, storage, and
distribution. The process flow diagram shows the link and interaction between each process step and each process
where relevant. It includes the following:

« Raw materials as well as utilities and primary packaging
« Sequence and the interaction of all process steps

« Process parameters

« CCPs/CPs

+ Intermediate/semi-processed products

« Finished products

« By-products

+ Waste

+ Raw/ready-to-eat food and clean/dirty area segregation

« Rework/recycling.
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Hazard analysis and risk assessment

The biological, physical, chemical, and allergen hazards that are reasonably expected to occur in each process

are documented along with the associated control measures. The documented hazard analyses are contained in
Appendix A. The methodology used by the expert working group (the HACCP team) to carry out the hazard analysis
and risk assessment in this FSMS is contained in Appendix C. A hazard analysis was conducted for every step
detailed in this guide.

Classification of hazards

Biological

Bacteria are a common cause of food poisoning. Unlike food spoilage bacteria, food poisoning bacteria do not
affect the taste, smell, or look of food. There are many food poisoning bacteria, but some key pathogens include the

following: Salmonella spp. (pork, poultry, beef); Campylobacter spp (poultry); Shiga toxin-producing Escherichia coli
(STEC) (beef, lamb, goat); Listeria monocytogenes (ready-to-eat foods); and Yersinia enterocolitica (pork).

Biological hazards can occur in foods as follows:

« Contamination with pathogens: sources of contamination are from poor work practices, poor personal
hygiene, poor cleaning procedures, and physical damage causing packaged product to become exposed.

. Growth of pathogens: causes include incorrect chill or frozen storage temperatures, inadequate temperature/
time combinations in the blast chill (cooling step), chill or freezer breakdown or poor cooling practice.

« Survival of pathogens: caused by failure of the cooking step. This may be due to equipment failure or poor
cooking practices.

Chemical

Sources of chemical hazards include environmental and feed contaminants, veterinary drug residues, pesticide
residues, residues of cleaning chemicals, food additives, and migration from food contact materials. Chemical
hazards may occur in food due to poor work practices, such as poor cleaning, sourcing raw materials from suppliers
who are not on the supplier list, use of non-food-grade additives or contact materials, poor rework, or failure to
follow a recipe, for example exceeding the maximum permitted levels for ingredients containing nitrates or nitrites or
sulphites among others.

Physical

Physical hazards include metal objects such as a piece of a knife blade, needles from injectors, or pieces of glass

or plastic (from the cutting environment) which appear as foreign objects in the meat. Physical hazards also include
those intrinsically present in the food (for example, bones, or parts thereof, in meat products) or those that come from
people (for example, hair or jewellery). If a robust PRP is in place, there is a low likelihood of physical contamination
of the food.

Allergens

If ingested, food allergens may cause severe reaction in susceptible customers. Currently, there are 14 allergens
listed in EU legislation that must be declared on a list of ingredients. For more information, see PRP 12 Measures to
prevent cross-contamination and PRP 16 Labelling and product information.
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In summary

The following documentation has been prepared by the expert working group (the HACCP team) and is available for
each of the seven production processes covered in this FSMS:

@lA process flow diagram for each of the seven production processes covered in this document.

@ An SOP for each of the seven production processes, detailing how key tasks should be undertaken for each
process.

@ A hazard control plan for each step where there was a CP or CCP identified in the relevant process by the
expert working group (the HACCP team) through the hazard analysis process.

@’A documented hazard analysis is provided in Appendix A of the guide for each process step in the relevant
production process.

This section includes the following production processes;
1. Slicing, dicing, and marinating of raw meat
2. Minced meat production

. Sausage production

. Burger production

. Cured raw meat production

. Pudding production

N o 0o b~ W

Cooked meat production — cooking, cooling, and slicing.

Process steps — control points (CP’s) that are common to each of the seven production processes are listed below;
+ Goods inwards
« Metal control/metal detection.

A hazard control plan and SOP for these steps are also provided in this section.
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1. Slicing, dicing, and marinating
L]
of raw meat production
Step 1: Goods in
Step 18B: D’Y |n9red|ents Step 1A: Carcase intake Step 1C: Chilled boxed meat intake
/packaging intake

Step 2A: Ambient storage
(dry ingredients e.g. marinades, Step 2: Chilled storage

Step 2B: Frozen storage
seasoning mix) and packaging

Step 3: Deboning/cutting/trim Category 3 waste

Step 4: Slicing and dicing

Step 5: Product inspection
and weighing

Step 6: Bagging/wrapping

Step 7: Vacuum-packing/
Step 7A: Metal detection DL RS

OPTIONAL

Step 8: Weighing and labelling

Step 9: Chilled storage

Step 10: Order picking
and packaging

Step 11: Delivery to customers Control point

In the event that the product needs to be reworked, follow PRP 14 Rework.
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Standard operating procedure for slicing, dicing, and marinating of raw meat
production

Introduction

This section covers raw meat for cutting, slicing, dicing as well as the marination of raw meat (for example BBQ
sauce).

In Ireland, marinated meat would generally come under the definition of ‘meat preparation’ (see glossary for
definition), which are non ready-to-eat, needing to be cooked before consumption. Immediately after production,
meat preparations must be wrapped/packaged and be chilled to an internal temperature of not more than 4 °C, or
frozen to an internal temperature of not more than -18 °C. These temperature conditions must be maintained during
storage and transport.

Regulation (EC) 2073/2005 sets out sampling requirements for fresh poultry meat and meat preparations. More
information on these requirements can be found in PRP 16 Labelling and product information.

Intended use
The meat covered by this process flow is intended to be cooked thoroughly before eating.

Slicing and dicing
« Meat must be fully traceable to the animal or group of animals used in production. For more information, see
PRP 4 — Product recall and traceability.

« The raw materials must not have passed their use-by date and will not have passed their use-by date before
the end of the shelf-life applied to the label on the steak/diced meat product.

« Meat intended for cutting should be brought into the workrooms only as needed.

« There should be rooms for the separate storage of packaged and exposed meat, unless stored at different
times or in such a way that the packaging material and the manner of storage cannot be a source of
contamination for the meat. Common intake and dispatch facilities may be permitted provided the FBO can
demonstrate to the satisfaction of the Competent Authority that product safety is not compromised. The onus
is on the FBO to apply to the Competent Authority for any flexibility they wish to implement. The Competent
Authority must authorise the flexibility before the FBO can implement it. For more information, see PRP 1
Premises and structure and PRP 2 Layout and zoning.

+ When sliced and diced products are prepared from frozen meat, make sure the meat used:
@ Is defrosted in a chill
@ Has sufficient shelf-life remaining to support the shelf-life being applied to the finished product.

« The In-process traceability record (Section 4 — Record 7) must be completed for each batch of product
produced.

« Each operative slicing and dicing primals is responsible for inspection of each steak/diced piece of meat that
they cut.

- Prior to cutting a steak or dicing product, the operative should inspect all primals before slicing/dicing and
ensure that the primal to be cut is the correct specifications and is suitable for the relevant customer. If they
are not (for example, too much fat cover on the primals), they should be trimmed to the correct specifications
prior to slicing and dicing.

« The primals should be checked for any dark cutters, scarring, bruising, injection marks or poor-quality cuts.

« Any primal or meat not meeting the required specification should not be used. It can be reworked if practical.
For more information on rework, see PRP 14 Rework.

« Production rooms where the main activity is meat cutting, must have facilities for disinfecting tools (knife
sterilisers) that heat water to a minimum of 82 °C. Knives must be cleaned prior to placing in the knife steriliser.

An alternative system that has an equivalent effect to disinfection with water at 82 °C may be used by the FBO
but only when authorised by the inspector (Competent Authority). Alternative systems include for example,
chemicals / UV disinfection. An alternative method must achieve the same results as a hot water steriliser and
this must be validated by the FBO, to the satisfaction of the Competent Authority (for example, microbiological
sampling, citation of documents). The onus is on the FBO to apply to the Competent Authority for any flexibility
they wish to implement with appropriate documented evidence/validation of the proposed method or activity.
The Competent Authority must authorise the flexibility before the FBO can implement it.
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Tenderising
« The process of mechanically tenderising meat, by applying equipment with multiple sharp blades or needles
penetrating through the meat, has real potential to introduce microbial contamination deep within the meat.
The contamination might be present on the needles/blades, or it might be on the external surface of the
meat and is transferred to the internal part of the cut of meat during the tenderising process. This equipment
is extremely difficult to clean thoroughly and is likely to require dis-assembly to facilitate meaningful
hygiene.
- Handheld tenderisers typically have 48 small sharp blades, and thorough cleaning is essential to avoid
contaminating product during the tenderising process.
— Larger hand-operated and automatic tenderisers are also used for tenderising.
Before the tenderiser is used, it is essential that it is clean.
If a tenderiser is used, it must be thoroughly deep cleaned after use and kept in the chill.

If a product is deemed to be tough or of poor quality the best option is not to use it.

Customers should be advised to thoroughly
cook pieces of meat that have been
tenderised with blades or needles.

« For non-tenderised cuts of meat such as steak, the microbial contamination is usually present on the
exposed surface with low risk of there being bacteria in the middle of the piece of meat. Therefore,
such cuts may be suitable for consumption following cooking with external surfaces exposed to high
temperatures and centre remaining ‘rare’. In-contrast, tenderised cuts have had internal tissues penetrated
with needles or blades passing through the external surface so no longer have different risk profiles
between surface and centre, and therefore may pose food safety risk if consumed rare. Cuts which have
been tenderised should be regarded differently to cuts which have not.

« FSAI recommends that when a piece of meat is tenderised with blades or needles the FBO should advise
the customer that the meat must be thoroughly cooked, or put this advice on the label if the product is
packaged.

Marinating/dry rubs

- If marinades or dry rubs are used, the date of opening should be recorded on the marinade/dry rub
container. The manufacturer’s instructions on storage time and storage conditions must be followed.

- ltis essential that excess surplus marinade is not decanted back into the marinade container, as enzymes
from the meat that the marinade has been in contact with will cause spoilage and will increase the bacterial
count, potentially rendering the marinade unsafe for food use.

« Dry rubs should be kept in a cool dry storage area to avoid caking.

« As in the case of marinades, excess rub must not be put back into its original container. The best advice is
to use small quantities and add more as needed.

- Shelf-life considerations and sampling procedures are outlined in PRP 16 Labelling and product information.
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- Additives in the marinades or seasonings, under Annex Il, part E of Regulation (EC) 1333/2008, should
comply with food category 12.6 (sauces) or food category 12.2.2 (seasoning and condiments).

- Allergens listed on the label of the marinade/dry rub/garnish container must be recorded - update the Raw
materials and finished product allergen assessment record (Record 16) to ensure it lists all the products
allergens. Ensure the ingredients list of the finished, packed marinated/dry rub/garnished product lists all
allergens in the product so the customer has accurate information on allergens (see PRP 16 Labelling and
product information). If a product with an undeclared allergen has left the control of the FBO then recall/
withdrawal is required — see PRP 4 Product recall and traceability.

FBOs who do not provide allergen
information pose a safety risk to consumers.

Hygiene and temperature requirements

Cleaning

« All equipment that comes into contact with the product must be cleaned and disinfected frequently, and at
least once a day if it has been used that day.

« Equipment must be in good repair and checked for any visible rust or damage (for example, missing pieces
of metal).

« All the surfaces that the product will come into contact with must be easy to clean and disinfect.

« Cleaning and disinfection must take place between each batch produced, and if processing meat from
different species.

Temperature

« The core temperature of all meat prior to processing should be less than 4 °C to ensure that the meat is as
cold as possible prior to slicing and dicing.

« During cutting, boning, trimming, slicing, dicing wrapping and packaging, the meat must be maintained at a
temperature of not more than 3 °C for offal, 4 °C for poultry and 7 °C for other meat.

+ Refrigeration of production rooms should not exceed a maximum of 12 °C. However, in small-scale, low-
throughput establishments, an equivalent temperature effect may be achieved through the use of suitable
work practices, but only when authorised by the inspector (Competent Authority). The onus is on the FBO to
apply to the Competent Authority for any flexibility they wish to implement. The Competent Authority must
authorise the flexibility before the FBO can implement it. It should be recognised that without active room
cooling, relying on work practices alone may not be adequate in warm weather conditions. In these cases,
small batches of product can be worked on in rooms with/without refrigeration, provided that the FBO can
demonstrate that the product remains within the required temperature range (not more than 3 °C for offal,

4 °C for poultry and 7 °C for other meats).

« Work-in-progress (WIP) or product carry-over should be avoided or minimised if possible. If WIP or product
carry-over is generated at the end of a working day, it must be stored at the required temperature, and
the required traceability information for such material should be retained with the product at all times. If a
WIP chill is not available and product has been placed in a different chill, such as an intake chill or finished
product chill, it should be clearly labelled as WIP to ensure that it is clearly distinguishable from other
product being stored in the relevant chill, (for example, other incoming raw materials). The product should
be covered, with the appropriate traceability information clearly displayed.
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The product should be wrapped or packaged immediately after production and stored at the required
temperature. The maximum storage temperature for fresh meat is not more than 3 °C for offal, 4 °C for
poultry and 7 °C for other meats.

Fresh meat with marinades and rubs come under the definition of meat preparations (i.e. fresh meat which
has had foodstuffs, seasoning or additives added to it and still has characteristics of fresh meat (see
glossary)). Inmediately after production, meat preparations must be wrapped/packaged and be chilled to
an internal temperature of not more than 4 °C, or frozen to an internal temperature of not more than -18 °C.
These temperature conditions must be maintained during storage and transport.

For more information on storage and temperature control requirements, see PRP 3 Product storage, distribution and
transport.

Packaging

Only use food-grade materials for wrapping and packing. Where a Declaration of Compliance is relevant
for wrapping/packaging material that comes into contact with food, it must be retained. The wrapping/
packaging and the food become one food product and the traceability requirements apply to it as a whole.
Wrapping and packaging materials must be stored hygienically so that they do not contaminate food.

Food packaging must be fully traceable back to suppliers. For more information see PRP 4 Product recall
and traceability.

Modified Atmosphere Packaging — This is a control point

Modified atmosphere packaging (MAP) involves modifying the internal composition of the pack to slow the growth of
microorganisms. This helps to prolong the shelf-life of meat, meat products and meat preparations. If done correctly,
it maintains the appearance, taste and texture of the product for optimum presentation and longevity. For more
information, see FSAI Guidance Note 18: Validation of Product Shelf-Life at www.fsai.ie.

All film used for MAP should have an anti-fog top web. This helps to reduce moisture build-up on the inside of the
film once sealed in conjunction with the product being stored at the correct chilled temperature after sealing. MAP
products should be checked after sealing to ensure that the MAP packing step is effective. The following checks
should be performed at production start-up, as well as during and after each production of MAP packed products. It
is recommended that three packs at a time be tested for the following:

Checks on seal integrity

Checks on seal integrity can be done by visual inspection and also by pressing on the packs. If the seal
appears to be intact after visual inspection followed by gently pressing on the pack, the seal is deemed to
be satisfactory.

Changes to gas mixtures

If an FBO changes the concentration of any gas in their MAP packaging, for example, carbon dioxide then
this is a new product and the shelf-life must be revalidated.

Gas analysis

— Prior to commencing gas flushing, check the levels of gas (gases used must be food grade) in each tank
by examining the display to ensure that there is sufficient gas in the tanks to complete the task at hand.

— Ensure that the gas tanks are set at the required flow rate.

— Itis recommended that the FBO seeks advice from the gas/MAP packing machine supplier in relation to
the required settings needed to achieve target levels of gas in the finished MAP packed products.

— If using a gas analyser, it is recommended they purchase from a reputable supplier and after MAP
packing takes place, packs are tested to ensure they have the required level of gas.
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Different types of packaging can be used for MAP packing

« Thermoformed packs: a pouch is formed from the base web. The product is placed in the pack, gas is
added and the pack is sealed with a top web.

- Trays: the product is placed in the tray, gas is added and the pack is sealed with a top web.

It is essential that the FBO follows the gas/MAP packing equipment supplier’s recommendations on the correct
gas mix to be used for the product being packed.

Make sure you use the correct gas mix
for the product being MAP packed.

Metal detection — This is a control point

Ideally, all product is passed through a metal detector prior to dispatch. If a metal detector is not available, pre-
production checks on equipment and all other items made from metal is sufficient. For more information, see the
Metal control/metal detection SOP.

Labelling

Finished product must be labelled correctly - make sure the labels used are accurate and in line with requirements:
@'Name of the food including the species (for example beef sirloin steak, pork chops).
@ List of ingredients.

@ Ensure the ingredients list includes all allergens contained in the product where marinades/rubs/garnishes
etc. are added (for example mustard, barley, soya). All allergens must be emphasised through a typeset that
clearly distinguishes it from the rest of the ingredients for example by means of font, style or background
colour.

@’Products with marinades/rubs/garnishes etc. that contain additives, must comply with the additive labelling
requirements in the list of ingredients on prepacked food i.e.:
- the listing of the functional class of the additive, immediately followed by
- the specific name or E number of the additive(s) used

The additive name cannot be replaced by the E number if the additive is an allergen for example, sulphites.
Note: Food additives are not permitted in fresh (or frozen) raw meat (for example steaks, chops etc.)
For more information on food additives see PRP 16 Labelling and product information.

@lMeat content (for example, percentage of beef meat in a beef stir fry)

— See FSAI's Guidance Note 17: The labelling of Meat and Meat as an Ingredient for the legislative
requirements for the labelling of meat when used as an ingredient.

@ Net quantity.

& Use-by date (for fresh) — best-before date for frozen.
@'Storage conditions are provided.

@ FBO name and address.

®/Country of origin for fresh, chilled and frozen beef, pork, sheep, goats and poultry - see FSAl's Guidance
Note 17: The Labelling of Meat and Meat as an Ingredient for the legislative requirements for county of
origin labelling.

@’Instructions for use where it would be difficult to make appropriate use of the food without instructions. In
the case of meat preparations (for example, marinated products), the consumer must be informed that they
need to thoroughly cook prior to consumption.

@'Nutrition declaration (see PRP 16 for more information when this is required).
@ Identification mark.

@ The traceability information is correct.

@ The label is clear and legible.

PRP 16 Labelling and product information provides information on food labelling requirements.
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Order picking, packing and delivery to customers

Once an order is received from a customer, the items are picked, packed, and dispatched in line with the relevant
temperature requirements — See PRP 3 Product storage, distribution and transport.

Records (see Section 4)

Glass, brittle and hard plastic record (Record 1)

Pre-production, metal control and knife register record (Record 2)
Chilled/frozen temperature record (Record 3)

Goods inwards record (Record 4)

Supplier list (Record 5)

In-process traceability record (Record 7)

Cleaning record (Record 10)

Preventative maintenance record (Record 12)

Employee training record (Record 15)

Raw materials and finished product allergen assessment record (Record 16).
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2. Minced meat production

e s

Step 1A: *Carcase meat and
vacuum-packed meat

{ {

Step 2A: Ambient storage Step 2: Chilled storage

i

Step 3: Debagging

Step 1B: Packaging intake

*_' Category 3 waste

Step 5: Product collected
in food-grade container

e ®

Step 7: Product collected
in food-grade container

!

Step 8: Bagged/weighed

h 4

Step 10: Labelled

{

Step 11: Chilled storage
All mince must be stored
at 2 °Cor less

{

Step 12:
Order picking and packing

{

Step 13: Delivery to customers ‘ Control point

*When prepared from chilled meat, minced meat must be prepared:

« in the case of poultry, within no more than 3 days of their slaughter

» in the case of animal other than poultry, within no more than 6 days of their slaughter

- in the case of vacuum-packed beef and veal, within no more than 15 days of their slaughter.
In the event that the product needs to be reworked, follow PRP 14 Rework.
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170 2. Minced meat production GUIDE FOR SMALL MEAT MANUFACTURING PLANTS

Standard operating procedure for minced meat production

Introduction

Minced meat is defined in legislation as boned meat that has been minced into fragments and contains less than 1%
salt — see glossary. Different species of meat, including beef, pork, poultry and turkey, can be minced. The desired fat
content of the mince will be determined by the type of raw materials selected (for example, 95% visual lean (VL) trims
which will give a leaner mince), but this will depend on customer requirements. Minced meat must meet certain limits
for fat and collagen/meat protein ratio depending on the species it is from, and the labelling of minced meat must
provide certain information in relation to these (see PRP 16 Labelling and product information).

Immediately after production, minced meat must be wrapped/packaged and chilled to an internal temperature of not
more than 2 °C, or frozen to an internal temperature of not more than -18 °C. These temperature conditions must be
maintained during storage and transport.

Intended use
The minced meat covered by this process flow is intended to be cooked thoroughly before eating.

Minced meat process
The following minced meat production step is outlined in more detail below:
« Mincing — First mince/Second mince

Mincing - This is a control point
- Before the production of minced meat begins, the label on the raw material should be checked. The

approval number of the meat supplier is recorded on the In-process traceability record (Section 4 - Record
7), with the batch number/use-by-date of the meat to be used for mincing. The slaughter date (kill date) must
be checked for all meat to be minced and recorded in the In-process traceability record (Section 4 - Record
7). When prepared from chilled meat, vacuum-packed beef or veal must be minced within no more than 15
days from the date of slaughter. It is not common practice to mince product deboned directly from a carcase
(non-vacuum-packed meat) but if this does happen, the meat must be minced within no more than 6 days of
slaughter, or in the case of poultry within no more than 3 days of slaughter.

« Unless the Competent Authority authorises boning immediately before mincing, frozen or deep-frozen meat
used for the preparation of minced meat or meat preparations must be boned before freezing.

« The raw materials to be minced are taken from the goods inwards chill. Minced meat raw materials should
be weighed according to the recipe specifications.
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First mince

The raw materials to be minced are debagged and fed through a stainless steel plate (typically 5 mm in
size).

Second mince

.

A smaller plate is used for the second mince of the same product. This is at the discretion of the FBO. It
depends on customer requirements and what the mince will be used for, as to whether a second mince is
carried out.

The mince is collected in a lined crate or stainless steel tote bin.
The product is then weighed again to ensure that the weight is in accordance with the recipe specifications.
A unique batch number is assigned to the finished product.

Production of minced meat

The meat must be fully traceable to the animal or animals used in production as a result of maintaining a
comprehensive In-process traceability record (Section 4 — Record 7). For more information on traceability,
see PRP 4 Product recall and traceability.

The raw materials must not have passed their use-by date and will not have passed their use-by date before
the end of the shelf-life applied to the minced meat.

When minced meat is being prepared from chilled meat, ensure that:

— Poultry meat is minced within 3 days of the date of slaughter.

— Carcase meat from other species is minced within 6 days of the date of slaughter, or

— Boned, vacuum-packed beef or veal is minced within 15 days of the date of slaughter.
When minced meat is prepared from frozen meat, ensure that the meat:

— Is defrosted in a chill

— Has sufficient shelf-life remaining to support the shelf-life being applied to the minced meat.

An In-process traceability record (Section 4 — Record 7) is used to record each batch of minced meat
produced.

Regulation (EC) 2073/2005 sets out sampling requirements for minced meat. More information on these
requirements can be found in PRP 16 Labelling and product information.

Shelf-life considerations and sampling procedures are outlined in PRP 16 Labelling and product information.

Hygiene and temperature requirements

Cleaning

.

All equipment that comes into contact with the product must be cleaned and disinfected frequently, and at
least once a day if it has been used that day.

On each occasion when the mincer is about to be cleaned, all serviceable parts of the mincer, including
plates and auger, must be disassembled for cleaning, disinfection and inspection.

Cleaning and disinfection must be repeated between batches of minced meat and between processing
minced meat from different species.

All equipment must be in good repair and checked for any visible rust or damage (for example, missing
pieces of metal).

All the surfaces that the meat will come into contact with must be easy to clean and disinfect.

For more information, see PRP 7 Cleaning.
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Temperature maintenance

The core temperature of all meat prior to processing should be less than 4 °C to ensure that the minced
meat does not reach excessive temperatures during the mincing process.

During cutting, boning, trimming, slicing, dicing, wrapping and packaging, meat must be maintained at

a temperature of not more than 3 °C for offal, 4 °C for poultry and 7 °C for other meats. Refrigeration

of production rooms should not exceed a maximum of 12 °C. However, in small-scale, low-throughput
establishments, an equivalent temperature effect may be achieved through the use of suitable work
practices, but only when authorised by the inspector (Competent Authority). The onus is on the FBO to
apply to the Competent Authority for any flexibility they wish to implement. The Competent Authority must
authorise the flexibility before the FBO can implement it. It should be recognised that without active room
cooling, relying on work practices alone may not be adequate in warm weather conditions. In these cases,
small batches of product can be worked on in rooms with/without refrigeration, provided that the FBO can
demonstrate that the product remains within the required temperature range (not more than 3 °C for offal,
4 °C for poultry and 7 °C for other meats).

Immediately after production minced meat must be chilled to no more than 2 °C.

The raw materials should be brought from refrigerated storage to the mincing machine in small quantities,
as needed.

The minced meat must be wrapped or packaged immediately after production.

Packs must be chilled and stored at 2 °C or less or frozen to an internal temperature of not more than
-18 °C. These temperature conditions must be maintained during storage and transport.

Work-in-progress (WIP) or product carry-over should be avoided or minimised if possible. If WIP or product
carry-over is generated at the end of a working day, it must be stored at the required temperature and

the required traceability information for such material should be retained with the product at all times. If a
WIP chill is not available and product has been placed in a different chill, such as an intake chill or finished
product chill, it should be clearly labelled as WIP to ensure that it is clearly distinguishable from other
product (for example, other incoming raw materials) that are being stored in the chill. The product should be
covered with the appropriate traceability information clearly displayed.

For more information on temperature control requirements, see PRP 3 Product storage, distribution and transport.

Packaging

Only use food-grade materials for wrapping and packing. Where a Declaration of Compliance is relevant
for wrapping/packaging material that comes into contact with food, it must be retained. The wrapping/
packaging and the food become one food product and the traceability requirements apply to it as a whole.

Wrapping and packaging materials must be stored hygienically so that they do not contaminate food.

Food packaging must be fully traceable back to suppliers. For more information see PRP 4 Product recall
and traceability.
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Modified atmosphere packaging (MAP) — This is a control point

Modified atmosphere packaging (MAP) involves modifying the internal composition of the pack to slow the growth of
microorganisms. This helps to prolong the shelf-life of meat, meat products and meat preparations. If done correctly,
it maintains the appearance, taste and texture of the product for optimum presentation and longevity. For more
information, see FSAI Guidance Note 18: Validation of Product Shelf-Life at www.fsai.ie.

All film used for MAP should have an anti-fog top web. This helps to reduce moisture build-up on the inside of the
film once sealed in conjunction with the product being stored at the correct chilled temperature after sealing. MAP
products should be checked after sealing to ensure that the MAP packing step is effective. The following checks
should be performed at production start-up, as well as during and after each production of MAP packed products. It
is recommended that three packs at a time be tested for the following:

« Checks on seal integrity

Checks on seal integrity can be done by visual inspection and also by pressing on the packs. If the seal
appears to be intact after visual inspection followed by gently pressing on the pack, the seal is deemed to
be satisfactory.

« Changes to gas mixtures

If an FBO changes the concentration of any gas in their MAP packaging, for example, carbon dioxide then
this is a new product, and the shelf-life must be revalidated.

« Gas analysis

— Prior to commencing gas flushing, check the levels of gas (gases used must be food grade) in each tank
by examining the display to ensure that there is sufficient gas in the tanks to complete the task at hand.

— Ensure that the gas tanks are set at the required flow rate.

— ltis recommended that the FBO seeks advice from the gas/MAP packing machine supplier in relation to
the required settings needed to achieve target levels of gas in the finished MAP packed products.

— If using a gas analyser, it is recommended the FBO purchase from a reputable supplier and after MAP
packing takes place, packs are tested to ensure they have the required level of gas.

Different types of packaging can be used for MAP packing

- Thermoformed packs: a pouch is formed from the base web. The product is placed in the pack, gas is
added and the pack is sealed with a top web.

- Trays: the product is placed in the tray, gas is added and the pack is sealed with a top web.

It is essential that the FBO follows the gas/MAP packing equipment supplier’s recommendations on the
correct gas mix to be used for the product being packed.

Make sure you use the correct gas mix
for the product being MAP packed.

Metal detection — This is a control point

Ideally, all product is passed through a metal detector prior to dispatch. If a metal detector is not available, pre-
production checks on equipment and all other items made from metal is sufficient. For more information, see the
Metal control/metal detection SOP.
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Labelling
Finished product must be labelled correctly - make sure the labels used are accurate and in line with requirements:
@lName of the food (for example, minced beef, lamb mince, turkey mince).
®,Composition criteria checked based on a daily average.
— ‘percentage of fat content under ...
— ‘collagen/meat protein ratio under ....
@ List of ingredients.
@lNet quantity.
c Use-by date (for fresh mince) — best-before date for frozen mince.
@’Storage conditions are provided.
@ FBO name and address.

@’Country of origin - see FSAI's Guidance Note 17: The Labelling of Meat and Meat as an Ingredient for the
legislative requirements for country of origin labelling of minced beef and other species of minced meat.

@lThe consumer must be informed that they need to thoroughly cook the mince prior to consumption.
@lldentiﬂcation mark.

@ The traceability information is correct.

®’The label is clear and legible.

Note: Food additives are not permitted in fresh (or frozen) minced meat.

PRP 16 Labelling and product information provides information on food labelling requirements.

Order picking, packing and delivery to customers

Once an order is received from a customer, the items are picked, packed, and dispatched in line with the relevant
temperature requirements — See PRP 3 Product storage, distribution and transport.

Records (see Section 4)
« Glass, brittle and hard plastic record (Record 1)
« Pre-production, metal control and knife register record (Record 2)
« Chilled/frozen temperature record (Record 3)
« Goods inwards record (Record 4)
« Supplier list (Record 5)
« In-process traceability record (Record 7)
« Cleaning record (Record 10)
« Preventative maintenance record (Record 12)
« Employee training record (Record 15)
« Raw materials and finished product allergen assessment record (Record 16).



Section 3

FOOD SAFETY MANAGEMENT SYSTEM
GUIDE FOR SMALL MEAT MANUFACTURING PLANTS

HACCP

175

<:> Zausage

production

uonppnpoid
abesneg ‘¢






FOOD SAFETY MANAGEMENT SYSTEM

GUIDE FOR SMALL MEAT MANUFACTURING PLANTS

3. Sausage production

Step 1: Goods in

Step 1B: Dry ingredients
/packaging intake

Step 1A: Carcase intake

Section 3
3. Sausage production 177

Step 1C: Chilled boxed meat intake

Step 2A: Ambient storage
(dry ingredients e.g. rusk, seasoning
mix) and packaging

Step 2: Chilled storage

Step 2B: Frozen storage

Step 3: Deboning/cutting/trim

Step 5A: Add dry ingredients

Step 8A: Metal detection

OPTIONAL

In the event that the product needs to be

Step 4: Mincing

Step 5: Bowl
chopper/mixing

Category 3 waste

Step 5B: Add potable water/ice

Step 6: Fill into casing

Category 3 waste

Step 7: Sausages linked and
collected in food-grade container

Step 8:Packed/
MAP packed

Step 9: Labelling

Step 10: Chilled/frozen storage

Step 11: Order picking
and packaging

Step 12: Delivery to customers

reworked, follow PRP 14 Rework.

Control point
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Section 3 FOOD SAFETY MANAGEMENT SYSTEM
184 3. sausage production GUIDE FOR SMALL MEAT MANUFACTURING PLANTS

Standard operating procedure for sausage production

Introduction

In Ireland sausages are a non ready-to-eat product that need to be cooked before consumption. Under food
legislation sausages come under the definition of ‘meat preparations’ — see glossary. Immediately after production,
meat preparations must be wrapped/packaged and chilled to an internal temperature of not more than 4 °C, or
frozen to an internal temperature of not more than -18 °C. These temperature conditions must be maintained during
storage and transport.

Intended use
The sausages covered by this process flow are intended to be cooked thoroughly before eating.

Sausage production process
The following sausage production steps are outlined in more detail below:
« Mincing
« Bowl chopper/mixing
« Fill into casing
« Sausage linking

Mincing of meat for sausage production — This is a control point

« Before mincing of pork (or other meat) commences to produce sausages, the label on the raw material
should be checked. The supplier (slaughterhouse/cutting plant) approval number must be recorded on the
In-process traceability record, with the batch number of the meat and its use-by date (Section 4 — Record 7).

« Pork raw materials (sausages can be made from other meats such as poultry or beef but the same method
is used) are taken from the raw materials chill. To produce a batch of sausage mix, pork raw materials are
weighed according to recipe specifications. The pork raw material, if vacuum-packed, is debagged, placed
in the mincer, and fed through stainless steel plate (typically 5 mm in size).

» Once mincing is completed, the mince is collected in a lined crate or stainless steel tote bin. The product is
then weighed again to ensure that the weight is in accordance with the recipe specifications. The mince is
transferred to a bowl chopper/mixing bowl.

&
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Bowl chopper/mixing bowl — This is a control point

All minced raw materials are added to the bowl chopper/mixing bowl in batches according to the recipe
specifications. Seasonings and rusk are pre-weighed, and all relevant dry ingredients are added to the
minced raw materials in the bowl chopper/mixing bowl as per the recipe.

Water (or ice) is pre-weighed, and the required amounts are added to the sausage mix to control the
temperature of the batch. The lid of the bowl chopper is pulled down and the relevant programme is
selected. Mixing lasts for approximately 5 minutes.

The temperature of the sausage mix is checked using a temperature probe.
Product is removed from the bowl chopper and is manually placed in the filler.

Fill into casing

Linking

Sausage mix that has been transferred from the mixing bowl is placed manually into the filler.

Sausage casings from the dry goods store (plastic casing) or the chill (natural casing) are used and placed
on the filling nozzle. If the casing used in a sausage is not edible, this must be indicated on the label.

The filling machine can be adjusted to select relevant sausage size.
A unique batch number is assigned to the finished product.

Sausages may then be linked by a trained operator if required.

Production of sausages

Meat used in the production of sausages must be fully traceable to the animal or group of animals from
which that meat has been obtained.

All ingredients must be prepared and used according to manufacturer’s specifications.

The raw materials must not have passed their use-by date and will not have passed their use-by date before
the end of the shelf-life applied to the sausages.

Only certain food additives can be used in sausages according to Part E of Annex Il to Regulation (EC)
1333/2008. All food additives must have written assurances concerning their purity and safety and include
directions for use — this must be provided by the manufacturer or supplier.

Allergens listed on the label of ingredients (for example, seasoning mix) must be recorded - update the
‘Finished product allergen list’ (Record 16) to ensure it lists all the products allergens. The labelling of the
sausages must list all allergens added as ingredients.

When sausages are prepared from thawed meat, the FBO should ensure that the meat:
@ Has been defrosted in a chill
@lHas sufficient shelf-life remaining to support the shelf-life being applied to the sausages.
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Water or ice incorporated into the product mix must be potable (drinking quality). For more information, see
PRP 8 Utilities and services.

An In-process traceability record (Section 4 — Record 7) is used to record each batch of sausages produced.

Regulation (EC) 2073/2005 sets out sampling requirements for meat preparations like sausages. More
information on these requirements can be found in PRP 16 Labelling and product information.

Shelf-life considerations and sampling procedures are outlined in PRP 16 Labelling and product information.

Hygiene and temperature requirements

Cleaning

All equipment that comes into contact with the product must be cleaned and disinfected frequently, and at
least once a day if it has been used that day.

On each occasion when the mincer/bowl chopper is about to be cleaned, all serviceable parts of the mincer/
bowl chopper, including plates, auger and blades, must be disassembled for cleaning, disinfection and
inspection.

Cleaning and disinfection must take place between each batch produced, and when processing meat from
different species.

All equipment must be in good repair and checked for any visible rust or damage (for example, missing
pieces of metal).

All the surfaces that the meat will come into contact with must be easy to clean and disinfect.

For more information, see PRP 7 Cleaning.

Temperature maintenance

The core temperature of all meat prior to processing should be 4 °C or less to ensure that the sausage meat
is as cold as possible prior to filling.

During cutting, boning, trimming, slicing, dicing, wrapping and packaging, meat must be maintained at

a temperature of not more than 3 °C for offal, 4 °C for poultry and 7 °C for other meats. Refrigeration

of production rooms should not exceed a maximum of 12 °C. However, in small-scale, low-throughput
establishments, an equivalent temperature effect may be achieved through the use of suitable work
practices, but only when authorised by the inspector (Competent Authority). The onus is on the FBO to
apply to the Competent Authority for any flexibility they wish to implement. The Competent Authority must
authorise the flexibility before the FBO can implement it. It should be recognised that without active room
cooling, relying on work practices alone may not be adequate in warm weather conditions. In these cases,
small batches of product can be worked on in rooms with/without refrigeration, provided that the FBO can
demonstrate that the product remains within the required temperature range (not more than 3 °C for offal,
4 °C for poultry and 7 °C for other meats).

Immediately after production meat preparations (for example sausages) must be chilled to no more than

4 °C.

The FBO must control the increase in temperature that arises during mincing. The raw materials should be
brought from refrigerated storage to the mincing machine in small quantities, as needed.

Work-in-progress (WIP) or product carry-over should be avoided or minimised if possible. If WIP or product
carry-over is generated at the end of a working day, it must be stored at the required temperature and

the required traceability information for such material should be retained with the product at all times. If a
WIP chill is not available and product has been placed in a different chill, such as an intake chill or finished
product chill, it must be clearly labelled as WIP to ensure that it is clearly distinguishable from other product
(for example, other incoming raw materials) that are being stored in the chill. The product should be
covered, with the appropriate traceability information clearly displayed.

Immediately after production, the sausages must be wrapped, packaged, or hung.

They must then be immediately chilled down and stored at a temperature of 4 °C or less, or frozen to not
more than -18 °C.

For more information on storage and temperature control requirements, see PRP 3 Product storage, distribution and
transport.
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Packaging
» Only use food-grade materials for wrapping and packing. Where a Declaration of Compliance is relevant

for wrapping/packaging material that comes into contact with food, it must be retained. The wrapping/
packaging and the food become one food product and the traceability requirements apply to it as a whole.

« Wrapping and packaging materials must be stored hygienically so that they do not contaminate food.

- Food packaging must be fully traceable back to suppliers. For more information see PRP 4 Product recall
and traceability.

Modified atmosphere packaging (MAP) — This is a control point

Modified atmosphere packaging (MAP) involves modifying the internal composition of the pack to slow the growth of
microorganisms. This helps to prolong the shelf-life of meat, meat products and meat preparations. If done correctly,
it maintains the appearance, taste and texture of the product for optimum presentation and longevity. For more
information, see FSAI Guidance Note 18: Validation of Product Shelf-Life at www.fsai.ie.

All film used for MAP should have an anti-fog top web. This helps to reduce moisture build-up on the inside of the
film once sealed in conjunction with the product being stored at the correct chilled temperature after sealing. MAP
products should be checked after sealing to ensure that the MAP packing step is effective. The following checks
should be performed at production start-up, as well as during and after each production of MAP packed products. It
is recommended that three packs at a time be tested for the following:

1. Checks on seal integrity

Checks on seal integrity can be done by visual inspection and also by pressing on the packs. If the seal
appears to be intact after visual inspection followed by gently pressing on the pack, the seal is deemed to
be satisfactory.

2. Changes to gas mixtures

If an FBO changes the concentration of any gas in their MAP packaging, for example, carbon dioxide then
this is a new product, and the shelf-life must be revalidated.

3. Gas analysis

— Prior to commencing gas flushing, check the levels of gas (gases used must be food grade) in each tank
by examining the display to ensure that there is sufficient gas in the tanks to complete the task at hand.

— Ensure that the gas tanks are set at the required flow rate.

— It is recommended that the FBO seeks advice from the gas/MAP packing machine supplier in relation to
the required settings needed to achieve target levels of gas in the finished MAP packed product.

— If using a gas analyser, it is recommended the FBO purchase from a reputable supplier and after MAP
packing takes place, packs are tested to ensure they have the required level of gas.

Different types of packaging can be used for MAP packing

« Thermoformed packs: a pouch is formed from the base web. The product is placed in the pack, gas is
added and the pack is sealed with a top web.

« Trays: the product is placed in the tray, gas is added and the pack is sealed with a top web.

It is essential that the FBO follows the gas/MAP packing equipment supplier’s recommendations on the
correct gas mix to be used for the product being packed.

Make sure you use the correct gas mix
for the product being MAP packed.
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Metal detection — This is a control point

Ideally, all product is passed through a metal detector prior to dispatch. If a metal detector is not available, pre-
production checks on equipment and all other items made from metal are sufficient. For more information, see the
Metal control/metal detection SOP.

Labelling

Finished product must be labelled correctly - make sure the labels used are accurate and in line with requirements:
@ Name of the food (for example, pork sausages).
@’List of ingredients.

@’Ensure the ingredients list includes all allergens contained in the sausages (for example, wheat, sulphites).
All allergens must be emphasised through a typeset that clearly distinguishes it from the rest of the
ingredients for example by means of font, style or background colour.

@’Sausages that contain additives, must comply with the additive labelling requirements in the list of
ingredients on prepacked food i.e.:
- the listing of the functional class of the additive, immediately followed by
- the specific name or E number of the additive(s) used
Note: The additive name cannot be replaced by the E number if the additive is an allergen for example,
sulphites.

@lMeat content (for example, percentage of pork meat in a sausage)
See FSAI's Guidance Note 17: The Labelling of Meat and Meat as an Ingredient for the legislative
requirements for the labelling of meat when used as an ingredient.

@lNet quantity.

@’Use—by date (for fresh sausages) / best-before date (for frozen sausages).
@’Storage conditions are provided.

@ If the casing used in the sausage is not edible this must be indicated.

@ FBO name and address.

®,Country of origin where its absence may mislead.

@’The consumer must be informed that they need to thoroughly cook the sausages prior to consumption.
@ Nutrition declaration (see PRP 16 for more information when this is required).
@ Identification mark.

@’The traceability information is correct.

@lThe label is clear and legible.

PRP 16 Labelling and product information provides information on food labelling requirements.

Order picking, packing and delivery to customers

Once an order is received from a customer, the items are picked, packed, and dispatched in line with the relevant
temperature requirements — See PRP 3 Product storage, distribution and transport.

Records (see Section 4)
- Glass, brittle and hard plastic record (Record 1)
« Pre-production, metal control and knife register record (Record 2)
« Chilled/frozen temperature record (Record 3)
« Goods inwards record (Record 4)
« Supplier list (Record 5)
« In-process traceability record (Record 7)
« Cleaning record (Record 10)
« Preventative maintenance record (Record 12)
« Employee training record (Record 15)
- Raw materials and finished product allergen assessment record (Record 16).
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Step 1: Goods in

Step 1B: Dry ingredients
/packaging intake

Step 1A: Chilled boxed meat intake
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Step 1C: Carcase meat intake

Step 2A: Ambient storage
(dry ingredients e.g. rusk, spices,
dried vegetables, seasoning mix)

and packaging

Step 2: Chilled storage

Step 2B: Carcase meat collected
in lined crates from deboning and
cutting operations is transferred from
the chill to the first mincing step

Step 3: Debagging

Step 4: First mince

Category 3 waste

Step 5A: Add dry ingredients

Step 9A: Metal detection

OPTIONAL

In the event that the product needs to be

Step 5: Product collected
in food-grade container

Step 6: Second mince

Category 3 waste

Step 7: Product collected
in food-grade container

Step 8: Burger former

Step 9: Vacuum-packed/ @
MAP packed

Step 10: Labelled

Step 11: Chilled storage
All burgers must be stored
at4 °Corless

Step 12:
Order picking and packing

Step 13: Delivery to customers

reworked, follow PRP 14 Rework.

Control point
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Section 3

4. Burger production

FOOD SAFETY MANAGEMENT SYSTEM

GUIDE FOR SMALL MEAT MANUFACTURING PLANTS
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Standard operating procedure for burger production

Introduction

The burgers covered by this process flow are produced by combining minced meat with other ingredients (for
example dried vegetables, seasoning and cereal). They are a non ready-to-eat product that needs to be cooked
before consumption. Under food legislation burgers (minced meat with added seasoning/cereal/vegetables) come
under the definition of ‘meat preparations’ — see glossary. Immediately after production, meat preparations must

be wrapped/packaged and be chilled to an internal temperature of not more than 4 °C, or frozen to an internal
temperature of not more than -18 °C. These temperature conditions must be maintained during storage and transport.

Different species of meat, including beef, pork, poultry and turkey, can be minced for burger production. Other
ingredients like seasonings, cereals and vegetables are added to the burgers depending on the recipe.

Note: Burger patties that are made purely from minced meat (boned meat that has been minced into fragments and
contains less than 1 % salt) are not meat preparations. They would come under the definition of ‘minced meat’ in
Regulation (EC) 853/2004 so the relevant process in this guide for these is Process 2 Minced meat production.

Intended use
The burgers covered by this process flow are intended to be cooked thoroughly before eating.

Burger production process

The following burger production steps are outlined in more detail below:
« Mincing — First mince/Second mince
« Burger former

Mincing of meat for burger production - This is a control point

- Before the mincing of meat for burger production, the label on the raw material should be checked. The
supplier (slaughterhouse/cutting plant) approval number must be recorded on the In-process traceability
record (Record 7), with the batch number of the meat and its use-by date.

« The raw materials to be minced are taken from the goods inwards chill. Minced meat raw materials should
be weighed according to the recipe specifications.

First mince
« The raw materials to be minced are debagged and fed through a stainless steel plate (typically 5 mm in size)
- Dry ingredients may be added at this step.

Second mince

- A smaller plate is used for the second mince of the same product. This is at the discretion of the FBO. It
depends on customer requirements, as to whether a second mince is carried out.

- Dry ingredients may be added at this step.
- The mixture is collected in a lined crate or stainless steel tote bin.
- The mixture may be weighed again to ensure that the weight is in accordance with the recipe specifications.
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Forming

« After mincing, the burger meat is placed in a burger former, or formed using a handheld former. The burgers
are formed to the required shape and size. Burgers may also be made by hand if required.

« A unique batch number is assigned to the finished product.

Production of burgers

+ Meat used in the production of burgers must be fully traceable to the animal or group of animals from which
that meat has been obtained.

« All ingredients must be prepared and used according to manufacturer’s specifications.

« The raw materials must not have passed their use-by date and will not have passed their use-by date before
the end of the shelf-life applied to the burgers.

« Only certain food additives are authorised for use in burgers according to Part E of Annex Il to Regulation
(EC) 1333/2008. Food additives can only be added to burger meat with a minimum vegetable and/or cereal
content of 4% mixed within the meat. All food additives must have written assurances concerning their purity
and safety and include directions for use — this must be provided by the manufacturer or supplier.

- Allergens listed on the label of ingredients (for example, seasoning mix) must be recorded - update the
‘Finished product allergen list’ (Record 16) to ensure it lists all the products allergens. The labelling of the
sausages must list all allergens added as ingredients.

« When burgers are prepared from frozen meat, the FBO must ensure that the meat:
@’Is defrosted in a chill
@lHas sufficient shelf-life remaining to support the shelf-life being applied to the burgers.

« The In-process traceability record (Section 4 - Record 7) must be completed for each batch of burgers
produced.

« Regulation (EC) 2073/2005 sets out sampling requirements for meat preparations like burgers. More
information on these requirements can be found in PRP 16 Labelling and product information.

- Shelf-life considerations and sampling procedures are outlined in PRP 16 Labelling and product information.

Hygiene and temperature requirements

Cleaning

« All equipment that comes into contact with the product must be cleaned and disinfected frequently, and at
least once a day if it has been used that day.

- On each occasion when the mincer/pattie formers are about to be cleaned, all serviceable parts of the
mincer/pattie former, including plates and auger, must be disassembled for cleaning, disinfection and
inspection.

« Cleaning and disinfection must take place between each batch produced, and if processing meat from
different species.

« All equipment must be in good repair and checked for any visible rust or damage (for example, missing
pieces of metal).

« All the surfaces that the meat will come into contact with must be easy to clean and disinfect.

For more information, see PRP 7 Cleaning and PRP 9 Maintenance.
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Temperature maintenance

The core temperature of meat prior to processing should be less than 4 °C to ensure that the meat does not
reach excessive temperatures during the mincing process.

During cutting, boning, trimming, slicing, dicing, wrapping and packaging, meat must be maintained at

a temperature of not more than 3 °C for offal, 4 °C for poultry and 7 °C for other meats. Refrigeration

of production rooms should not exceed a maximum of 12 °C. However, in small-scale, low-throughput
establishments, an equivalent temperature effect may be achieved through the use of suitable work
practices, but only when authorised by the inspector (Competent Authority). The onus is on the FBO to
apply to the Competent Authority for any flexibility they wish to implement. The Competent Authority must
authorise the flexibility before the FBO can implement it. It should be recognised that without active room
cooling, relying on work practices alone may not be adequate in warm weather conditions. In these cases,
small batches of product can be worked on in rooms with/without refrigeration, provided that the FBO can
demonstrate that the product remains within the required temperature range (not more than 3 °C for offal,
4 °C for poultry and 7 °C for other meats).

Immediately after production meat preparations (for example burgers) must be chilled to no more than 4 °C.

The FBO must control the increase in temperature that arises during mincing so as to ensure that the
temperature of the burger mix does not rise higher than these temperatures.

The raw materials should be brought from refrigerated storage to the mincing machine in small quantities,
as needed.

Work-in-progress (WIP) or product carry-over should be avoided or minimised if possible. If WIP or product
carry-over is generated at the end of a working day, it must be stored at the required temperature and

the required traceability information for such material should be retained with the product at all times. If a
WIP chill is not available and product has been placed in a different chill, such as an intake chill or finished
product chill, it must be clearly labelled as WIP to ensure that it is clearly distinguishable from other product
(for example, other incoming raw materials) that are being stored in the chill. The product should be
covered, with the appropriate traceability information clearly displayed.

The burgers must be wrapped or packaged immediately after production.

They must then be immediately chilled down and stored at a temperature of 4 °C or less, or frozen to not
more than -18 °C.

For more information on storage and temperature control requirements, see PRP 3 Product storage, distribution and
transport.

Packaging

Only use food-grade materials for wrapping and packing. Where a Declaration of Compliance is relevant
for wrapping/packaging material that comes into contact with food, it must be retained. The wrapping/
packaging and the food become one food product and the traceability requirements apply to it as a whole.
Wrapping and packaging materials must be stored hygienically so that they do not contaminate food.

Food packaging must be fully traceable back to suppliers. For more information, see PRP 4 Product recall
and traceability.

Modified atmosphere packaging (MAP) — This is a control point

Modified atmosphere packaging (MAP) involves modifying the internal composition of the pack to slow the growth of
microorganisms. This helps to prolong the shelf-life of meat, meat products and meat preparations. If done correctly,
it maintains the appearance, taste, and texture of the product for optimum presentation and longevity. For more
information, see FSAI Guidance Note 18: Validation of Product Shelf-Life at www.fsai.ie.

All film used for MAP should have an anti-fog top web. This helps to reduce moisture build-up on the inside of the
film once sealed in conjunction with the product being stored at the correct chilled temperature after sealing. MAP
products should be checked after sealing to ensure that the MAP packing step is effective. The following checks
should be performed at start-up, during and after each production of MAP packed products. It is recommended that
three packs at a time be tested for the following:

Checks on seal integrity

Checks on seal integrity can be done by visual inspection and also by pressing on the packs. If the seal
appears to be intact after visual inspection followed by gently pressing on the pack, the seal is deemed to
be satisfactory.


http://www.fsai.ie
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- Changes to gas mixtures

If an FBO changes the concentration of any gas in their MAP packaging, for example, carbon dioxide then
this is a new product, and the shelf-life must be revalidated.

- Gas analysis

— Prior to commencing gas flushing, check the levels of gas (gases used must be food grade) in each tank
by examining the display to ensure that there is sufficient gas in the tanks to complete the task at hand.

— Ensure that the gas tanks are set at the required flow rate.

— It is recommended that the FBO seeks advice from the gas/MAP packing machine supplier in relation to
the required settings needed to achieve target levels of gas in the finished MAP packed products.

— If using a gas analyser, it is recommended the FBO purchase from a reputable supplier and after MAP
packing takes place, packs are tested to ensure they have the required level of gas.

Different types of packaging can be used for MAP packing

« Thermoformed packs: a pouch is formed from the base web. The product is placed in the pack, gas is
added and the pack is sealed with a top web.

« Trays: the product is placed in the tray, gas is added and the pack is sealed with a top web.

It is essential that the FBO follows the gas/MAP packing equipment supplier’'s recommendations on the
correct gas mix to be used for the product being packed.

Make sure you use the correct gas mix
for the product being MAP packed.

Metal detection - This is a control point

Ideally, all product is passed through a metal detector prior to dispatch. If a metal detector is not available, pre-
production checks on equipment and all other items made from metal are sufficient. For more information, see the
Metal control/metal detection SOP.
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Labelling

Finished product must be labelled correctly - make sure the labels used are accurate and in line with requirements:
@lName of the food (for example, beef burgers).
@lList of ingredients.

@’Ensure the ingredients list includes all allergens contained in the burgers (for example, wheat, sulphites). All
allergens must be emphasised through a typeset that clearly distinguishes it from the rest of the ingredients
for example by means of font, style or background colour.

@’Burgers that contain additives, must comply with the additive labelling requirements in the list of ingredients
on prepacked food i.e.:
- the listing of the functional class of the additive, immediately followed by
- the specific name or E number of the additive(s) used

Note: The additive name cannot be replaced by the E number if the additive is an allergen for example,
sulphites.

@lMeat content (for example, percentage of beef in a burger)

— See FSAI's Guidance Note 17: The Labelling of Meat and Meat as an Ingredient for the legislative
requirements for the labelling of meat when used as an ingredient.

@’Net quantity.

@’Use-by date (for fresh burgers) / best-before date for (frozen burgers).

®,Storage conditions are provided.

@ FBO name and address.

®,Country of origin where its absence may mislead.

@’The consumer must be informed that they need to thoroughly cook the burger prior to consumption.
@ Nutrition declaration (see PRP 16 for more information when this is required).

@ Identification mark.

@’The traceability information is correct.

@lThe label is clear and legible.

PRP 16 Labelling and product information provides information on food labelling requirements.

Order picking, packing and delivery to customers

Once an order is received from a customer, the items are picked, packed, and dispatched in line with the relevant
temperature requirements — See PRP 3 Product storage, distribution and transport.

Records (see Section 4)
« Glass, brittle and hard plastic record (Record 1)
« Pre-production, metal control and knife register record (Record 2)
« Chilled/frozen temperature record (Record 3)
« Goods inwards record (Record 4)
« Supplier list (Record 5)
« In-process traceability record (Record 7)
« Cleaning record (Record 10)
« Preventative maintenance record (Record 12)
« Employee training record (Record 15)
« Raw materials and finished product allergen assessment record (Record 16).
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(UM 5. Cured raw meat production

Step 1: Goods in

Step 1B: Dry ingredients
/packaging intake

Step 1A: Carcase meat intake

Section 3

5. Cured raw meat production 203

Step 1C: Chilled boxed meat intake

Step 2A: Ambient storage
Dry ingredients and packaging

Step 2: Chilled storage
Deboned carcase meat/debagged
vacuum-packed meat

# Bacon cure
# Ham cure
# Beef cure

# Salt/dry cure

Step 3: Weigh up each ingredient
separately

Step 4: Brine make up

Step 5: Brine solution

Step 6A: Dry curing

Step 13A: Metal detection

OPTIONAL

In the event that the product needs to be reworked, follow PRP 14 Rework.

Step 6: Brine injection
process/tumbling
Pass pork/beef through multiple
injection machine tumble pork/beef

Step 7: Meat weighed before
injection/tumbling

Step 8: Product collected
in food-grade container

Step 9: Meat weighed
after injection/tumbling

Step 10: Curing duration
as per recipe (3-10 days)

Step 11: chilled storage

Step 12: Draining

Step 13: Bagged/weighed

Step 14: Vacuum-packed

Step 15: Labelled

Step 16: Chilled storage

Step 17: Order picking and packing

Step 18: Delivery to customers

Control point
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Standard operating procedure for cured raw meat production

Introduction

Bacon and ham are produced from the treatment of pork with curing salt, which is added as a brine or by rubbing in
dry curing salt. Beef is also cured, but less commonly so. The beef cuts principally cured are brisket, silverside and
topside. There are specific cures for producing bacon, ham and cured beef.

In Ireland cured bacon, ham and beef are considered to be ‘meat products’ (see glossary for definition). They are non
ready-to-eat and therefore need to be cooked before consumption.

Intended use

The cured raw meat products covered by this process flow are intended to be cooked thoroughly before eating.

Production of bacon, ham and cured beef
Different production methods are used to produce cured meat (bacon, ham, and cured beef). These are:

1. Wet curing (pickling) involves injecting meat with chilled curing brine followed by immersing the meat in a
chilled curing brine, (I) with or (ll) without mechanical assistance.

I. The meat cuts are packed in tanks and chilled brine is added until they are covered completely. For
equal penetration of the meat, the meat is cured in chilled conditions for periods ranging from several
days to 2 weeks depending on the size of the cuts.

Il. Alternatively, under chilled temperatures, the meat cuts are tumbled in a tumbler under vacuum or are
massaged in a massager, which accelerates the penetration of the curing salts into the meat.

1a. Curing may take place in bags instead of undergoing an immersion stage. Here, boneless pieces of meat
are injected with chilled brine, drained for a short period, placed in vacuum-packed bags, and stored under
chilled conditions for a minimum of 2 days for equilibration and cured colour development.

2. Dry curing involves rubbing the dry curing ingredients into the surface of exposed lean tissue. This is
vacuum-packed and stored under chilled conditions for 10-14 days, after which time it is ready to slice.

Controls on nitrate and nitrite in cured meat products are based on the in-going amount of the additives unless there
is a specific derogation contained in the legislation for a particular product which permits levels to be based on
residual amounts in the product (for example, Wiltshire cured bacon and ham).

Meat products which are injection cured only or injection cured followed by a short period of immersion curing
(i.e. less than three days) must comply with the general relevant provisions for nitrites/nitrates outlined under food
categories 8.3.1 “non-heat treated meat products” or 8.3.2 “heat treated meat products”.

Products for which derogations exist are listed in italics in the legislation and these are produced by ‘traditional’
curing processes and fall in under food category 8.3.4 and its sub-categories. In such products, the maximum limits
for both nitrates and nitrites generally relate to the maximum residual levels permitted in the finished product at the
end of the production process. Typically, the product is cured by injection with curing solution followed by immersion
in brine, or by immersion only, for three days or more. Starter cultures are also used in the case of Wiltshire cured
bacon and hams. Typically, higher maximum levels for nitrates and nitrites are permitted for use in the traditionally
cured meat products. However, to avail of such higher maximum levels the products concerned must comply with
the description in the general heading of the food category 8.3.4.1 for traditional immersion cured meat products, i.e.
would need to be immersed in a curing solution containing nitrites and/or nitrates, salt and other components as well
as adhering to the manufacturing process outlined for the particular product which is provided for in the Restrictions/
Exceptions column (last column) to the legislation. So, for example for Wiltshire bacon and similar products falling in
under food category 8.3.4.1 this would mean that the “meat is injected with curing solution followed by immersion
curing for 3 to 10 days. The immersion brine solution also includes microbiological starter cultures.
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Relevant considerations regardless of curing method:

The manufacturer’s instructions for making up the brine mix must be followed when mixing ingredients, with
particular attention paid to nitrites/nitrates concentration.

The use of sodium and potassium nitrates and nitrites in cured meat products must comply with the
provisions set out in Regulation (EC) 1333/2008 on food additives.

Consideration should be given to the amount of nitrate present in the water used in the makeup of the brine
as if the brine mix contains the maximum permitted level for nitrate then any additional nitrate added via
other ingredients such as water may result in exceedance of the maximum level.

The level of nitrate or nitrite in the product must not exceed the maximum permitted levels, but it must

be high enough to prevent the growth of Clostridium botulinum and other microorganisms. For more
information on the requirements in relation to the use of nitrate or nitrite in food, please read the FAQs and
Guidance Document for Nitrate/Nitrite Sampling of Meat Products on www.fsai.ie.

The meat used in the production of cured meats must be fully traceable to the animal or animals used in
production by maintaining a comprehensive in-process traceability record (Section 4 — Record 7). For more
information, see PRP 4 Product recall and traceability.

An In-process traceability record (Section 4 — Record 7) is used to record each batch of cured raw meat
produced.

Water used in the brine makeup must be potable (drinking quality). For more information, see PRP 8 Utilities
and services.

It is good practice to chill the water used in brine overnight in a chill.
Shelf-life considerations and sampling procedures are outlined in PRP 16 Labelling and product information.

Process

Brine make up - This is a control point

Different brine recipes are used when producing different products such as bacon, ham or cured beef.
Curing brines can be injected into the meat, absorbed during immersion curing or, alternatively, they can
be used in a tumbler. A cover brine can also be made; this is used to cover the meat after injection or
tumbling. A cover brine is used after the cured meat is collected in food-grade containers. The brine or
cure recipe used, and its ratio to cured meat must ensure that nitrite and nitrate levels do not exceed legal
requirements. For more information on the requirements in relation to the use of nitrate or nitrite in food,
please read information on nitrates and nitrites at www.fsai.ie. The product should be tested periodically to
verify compliance with requirements.
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All brine ingredients are weighed using a calibrated weighing scales. Brines must be made up as per the
‘cure’ recipe relevant to the meat being cured and the approach to curing, including cut-size and immersion-
time. The relevant cure recipe must always be accessible to staff. Staff involved in curing must be trained in
the process and controls in place.

The required amount of potable water is added into the food-grade tanks, along with the relevant dried cure
ingredients, and mixed thoroughly. All brines must be made up as per the relevant cure recipe. In the event
of an error being noted after weigh up, or if there is any doubt about the brine made, it must be discarded
immediately and a new brine made. If the brine is not made properly and is subsequently used, it can result
in poorly cured product that could potentially be unsafe and of poor quality.

All details about the brine make up must be recorded on the In-process traceability record along with the

batch number of the product being cured via injection, immersion and/or tumbling (See section 4 — Record
7)

Injection of meat with cure

The following is some additional information on the injection process:

.

Once the brine is made it is transferred in the tank to the injector, and the injection fitting from the injection
machine is then placed into it. The product is how ready to be cured.

Before injection/curing begins, the needles on the injector should be checked to ensure that they are in
good condition and not damaged or broken. It is good practice to count them and record the check (Section
4 — Record 2). After deboning pork or beef, carcase meat or debagged vacuum-packed pork or beef cuts
are passed by the injector and are then placed in a food-grade tank/container.

Once the curing process is finished, the needles on the injector are counted again (Section 4 — Record 2)
and the food-grade tank containing the cured pork or beef is then moved to a chill. Here, the stainless steel
tank is filled with cover brine. The product typically remains in the tank for a number of days before being
further processed/packed.

Once the product is cured, it is then ready for further processing.

Tumbling

The following is some additional information on the tumbling process:

Meat cuts can be tumbled in a tumbler under vacuum or can be massaged in a massager, which accelerates
the penetration of curing salts into the meat.

After deboning pork or beef, carcase meat or debagged vacuum-packed pork or beef cuts are weighed. The
weight is taken to ensure that the required amount of brine is added, based on the recipe, thus ensuring the
correct weight to volume ratio of the brine.

Once the meat is weighed, it is then placed directly into the tumbler.

Brine is then added into the tumbler in the required quantities; in other words, the brine added must
constitute the required percentage of the total weight of the raw meat added to the tumbler.

Once the correct amount of brine is added, the door on the tumbler is closed.

The relevant programme is selected. Typically, tumbling will last for several hours.

Once the programme is finished, the meat is emptied from the tumbler into a food-grade bin.
It may then be covered with brine.

Once the product is cured, it is ready for further processing.
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Hygiene and temperature requirements

Cleaning

All equipment that comes into contact with the product must be cleaned and disinfected frequently, and at
least once a day if it has been used that day.

Cleaning and disinfection must take place between each batch produced, and if processing meat from
different species.

All the surfaces that the product will come into contact with must be easy to clean and disinfect.

Equipment must be in good repair and checked for any visible rust or damage (for example, missing pieces
of metal).

For more information, see PRP 7 Cleaning.

Temperature maintenance

The core temperature of all meat prior to processing should be less than 4 °C to ensure that the meat is as
cold as possible prior to curing.

During cutting, boning, trimming, slicing, dicing, wrapping and packaging, meat must be maintained at

a temperature of not more than 3 °C for offal, 4 °C for poultry and 7 °C for other meats. Refrigeration

of production rooms should not exceed a maximum of 12 °C. However, in small-scale, low-throughput
establishments, an equivalent temperature effect may be achieved through the use of suitable work
practices, but only when authorised by the inspector (Competent Authority). The onus is on the FBO to
apply to the Competent Authority for any flexibility they wish to implement. The Competent Authority must
authorise the flexibility before the FBO can implement it. It should be recognised that without active room
cooling, relying on work practices alone may not be adequate in warm weather conditions. In these cases,
small batches of product can be worked on in rooms with/without refrigeration, provided that the FBO can
demonstrate that the product remains within the required temperature range (not more than 3 °C for offal,
4 °C for poultry and 7 °C for other meats).

The cured products should be wrapped or packaged immediately after production.
They should be immediately chilled down and stored at a temperature of 4 °C or less.

Work-in-progress (WIP) or product carry-over should be avoided or minimised if possible. If WIP or product
carry-over is generated at the end of a working day, it must be stored at the required temperature and

the required traceability information for such material should be retained with the product at all times. If a
WIP chill is not available and product has been placed in a different chill, such as an intake chill or finished
product chill, it should be clearly labelled as WIP to ensure that it is clearly distinguishable from other
product (for example, other incoming raw materials) that are being stored in the chill. The product should be
covered, with the appropriate traceability information clearly displayed.

For more information on storage and temperature control requirements, see PRP 3 Product storage, distribution and
transport.

Packaging

Cured product is bagged, weighed, vacuum-packed and then labelled. Only use food-grade materials for
wrapping and packing. Where a Declaration of Compliance is relevant for wrapping/packaging material that
comes into contact with food, it must be retained. The wrapping/packaging and the food become one food
product and the traceability requirements apply to it as a whole.

Wrapping and packaging materials must be stored hygienically so that they do not contaminate food.

Food packaging must be fully traceable back to suppliers. For more information, see PRP 4 Product recall
and traceability.

Metal detection - This is a control point

Ideally, all product is passed through a metal detector prior to dispatch. If a metal detector is not available, pre-
production checks on equipment and all other items made from metal are sufficient. For more information, see the
Metal control/metal detection SOP.
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Labelling

Finished product must be labelled correctly - make sure the labels used are accurate and in line with requirements:
@lName of the food (for example, bacon, corned beef).
@lList of ingredients.

@’Products containing nitrites/nitrates (or any other additive) must comply with the additive labelling
requirements in the list of ingredients on prepacked food i.e.:

— The listing of the functional class of the additive, immediately followed by

— The specific name or E number of the additive(s) used
For example, Preservative (sodium nitrite) or Preservative (E250)

@lMeat content. See FSAI's Guidance Note 17: The labelling of Meat and Meat as an Ingredient.
@lNet quantity.

@’Use-by date/best-before date.

@’Storage conditions are provided.

@lFBO name and address.

®,Country of origin where its absence may mislead.

@lThe consumer should be informed that they need to thoroughly cook the product prior to consumption.
@’Nutrition declaration (see PRP 16 for more information when this is required).

@ Identification mark.

@ The traceability information is correct.

@’The label is clear and legible.

PRP 16 Labelling and product information provides information on food labelling requirements.

Order picking, packing and delivery to customers

Once an order is received from a customer, the items are picked, packed, and dispatched in line with the relevant
temperature requirements — See PRP 3 Product storage, distribution and transport.

Records (see Section 4)
« Glass, brittle and hard plastic record (Record 1)
« Pre-production, metal control and knife register record (Record 2)
« Chilled/frozen temperature record (Record 3)
« Goods inwards record (Record 4)
« Supplier list (Record 5)
« In-process traceability record (Record 7)
« Cleaning record (Record 10)
« Preventative maintenance record (Record 12)
« Employee training record (Record 15)
- Raw materials and finished product allergen assessment record (Record 16).
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Step 1B: Dry ingredients/
packaging intake

Step 1A: Pork carcase intake

Step 1C: Chilled
boxed meat intake

Step 1D: Chilled fresh blood
intake (black pudding)

Step 2A: Ambient storage
(dry ingredients e.g. rusk,
oatmeal, barley, spices,
seasoning mix, dried
vegetables, dried blood
(black pudding))
and packaging

Step 2: Chilled storage

Step 2B: Frozen storage

Step 2 C: Chilled

(black pudding)

fresh blood storage

Step 3: Deboning
/cutting/trim

Category 3 waste

Step 5A: Add dry
ingredients *

Step 4: Mincing

Step 5: Bowl
chopper/mixing

Step 5B: Add potable
water/ice

Step 5C: Add chilled fresh
blood (black pudding)

Category 3 waste

Step 9A: Metal

detection

OPTIONAL

Step 6: Fill into casing/
chubb (natural or synthetic)

Step 7: Heat treatment

Step 8: Cooling/ ccP

Blast chilling

Step 9: Labelling

Step 10: Chilled storage

Step 11: Order picking
and packaging

Step 12: Delivery
to customers

Control point

@ Critical control point

* Pearl barley may be heat treated prior to addition to bowl chopper, depending on recipe used.

In the event that the product needs to be reworked, follow PRP 14 Rework.
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Introduction

Under food legislation black and white pudding come under the definition of ‘meat products’ — see glossary. In
Ireland, pudding is a non ready-to-eat product that needs to be cooked before consumption. Black and white
pudding has been a traditional part of Irish and European cuisine for generations.

Black puddings (or blood sausages) are made by cooking blood with a filler until it thickens when cooled. Production
may use either fresh liquid blood or freeze-dried blood powder, and in either case the blood needs to come from an
establishment approved for such production and bear an Identification Mark. Food-grade dried blood, is now widely
used because it is more convenient, easily handled and stored. Fresh blood requires more attention to food safety
management to minimise microbial contamination and growth during its limited shelf-life. For more information, see
the Harvesting Blood for Making Black Pudding factsheet on www.fsai.ie.

Intended use

The black and white pudding covered by this process flow are intended to be cooked thoroughly before eating.

Pudding production process
The following pudding production steps are outlined in more detail below:
« Mincing

« Bowl chopper/mixing

« Fill into the casing/chubb (natural or synthetic)
+ Heat treatment

« Cooling/blast chilling @

Mincing of meat for pudding production — This is a control point

« Before mincing meat to produce puddings, the label on the raw material should be checked. The supplier
(slaughterhouse/cutting plant) approval number should be recorded on the In-process traceability record,
with the batch code of the meat and its use-by date (Section 4 — Record 7).

« Pork and beef raw materials (for example, pork jowl and beef fat) are taken from the raw materials chill.
To produce a batch of pudding mix, pork and beef raw materials are weighed according to the recipe
specifications. The pork and beef raw materials are debagged, placed in the mincer and fed through a
stainless steel plate (typically 5 mm in size). The mince is collected in a lined crate or stainless steel tote bin.
The product is then weighed again to ensure that the weight is in accordance with the recipe specifications.

« The mince is then transferred to a bowl chopper/mixing bowl.

Bowl chopper/mixing — This is a control point

« All minced raw materials are added to
the bowl chopper/mixing bowl in batches
according to the recipe specifications. All
relevant dry ingredients are pre-weighed
and added to the minced raw materials in
the bowl chopper/mixing bowl as per the
recipe.

- Water (or ice) is pre-weighed, and the
required amounts are added to the
pudding mix to control the temperature of
the batch. The lid of the bowl chopper is
pulled down and the relevant programme
is selected. Mixing lasts for approximately
5 minutes.

« The temperature of the pudding mix is
checked using a temperature probe.

« Product is removed from the bowl chopper
and is manually placed in the filler.


http://www.fsai.ie
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Fill into the casing/chubb
» Pudding mix is transferred from the bowl chopper/mixing bowl and placed manually into the filler.

- Pudding casings (plastic casing or natural casing) are used and placed on the filling nozzle. Plastic casing is
typically stored in the dry ingredients store. Natural casing is stored in the chill.

« When pudding is made from plastic casing, a clipping machine is used to clip the pudding. This involves
putting a metal clip on either end of the pudding to seal it. The clipping machine places the clips on the
pudding at the required distance. The filling machine can be adjusted to select the relevant pudding size.

« A unique batch number is assigned to the finished product.

Heat treatment

The puddings are then heated using the relevant heat treatment process selected by the FBO for the appropriate
time/temperature duration. The pudding is heat treated for quality reasons. It will undergo a full cooking process prior
to consumption.

Cooling/blast chilling — This is a critical control point @
- After heat treatment, the puddings must be cooled as quickly as possible.
« To prevent the risk of microbial growth following cooking, puddings must be cooled in accordance with
recognised industry guidelines using a blast chiller or equivalent method (for example, cooling them in
a water bath, showering them with water or using ambient temperature to cool them initially, followed
by placing them in a chill. Table 11 provides the best practice for chilling heat-processed foods in FSAI
Guidance Note 20: Industrial Processing of Heat-Chill Foods.
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Table 11 Best practice for chilling heat-processed foods including pudding

Chilling stage

Commencement of chilling

Requirement

Begin chilling as quickly as possible
after completion of heat processing.

Best practice

Recommend a period of < 90 minutes
after the completion of heat processing

Initial chilling process

Reduce the temperature of the food (at
the geometric core/thickest point) from
55 °C to <10 °C as quickly as possible.

Recommend a period of not greater
than 120 minutes after beginning the
process of chilling from 55 °C to <10 °C

Final chilling process

Continue chilling as quickly as possible
from 10 °Cto <5 °C

Recommend a period of not greater
than 60 minutes from 10 °C to < 3 °C

Final storage

Following completion of chilling, the
food should be immediately placed in
controlled refrigerated storage which
ensures a final product temperature
(at its geometric core/thickest point)
of < 5 °C throughout the chill chain.

Recommended temperature of < 3 °C
throughout the chill chain

- All temperatures refer to readings taken at the core of the product.

« Cooling process temperature records are required (Section 4 — Record 17) to demonstrate that each batch of
puddings has reached the required core temperature in the required period of time.

« By the end of the chilling process, puddings should have reached a core temperature of 5 °C or less (FSAI
Guidance Note 20 recommends 3 °C or less).

« Following chilling, the product should be immediately placed in controlled refrigerated storage which
ensures a final product temperature (at its core) of 5 °C or less (FSAI Guidance Note 20 recommends 3 °C or
less) throughout the chill chain.

« If cooling is too slow, heat-resistant spores may germinate and grow. Some of these can produce heat-
resistant toxins (for example, Bacillus cereus) that would survive subsequent cooking.

Production of puddings

« Meat used in the production of puddings must be fully traceable to the animal or group of animals from
which that meat has been obtained.

« All ingredients must be prepared and used according to manufacturer’s specifications.

- The raw materials must not have passed their use-by-date.

« When puddings are prepared from thawed meat, the FBO should ensure that the meat:
@’Has been defrosted in a chill
@lHas sufficient shelf-life remaining to support the shelf-life being applied to the puddings.

« An In-process traceability record (Section 4 — Record 7) is used to record each batch of puddings produced.

« Shelf-life considerations and sampling procedures are outlined in PRP 16 Labelling and product information.
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Cleaning

All equipment that comes into contact with the product must be cleaned and disinfected frequently, and at
least once a day if it has been used that day.

On each occasion when the mincer/bowl chopper/mixing bowl is about to be cleaned, all serviceable parts
of the mincer/bowl chopper/mixing bowl, including plates, auger and blades, must be disassembled for
cleaning, disinfection and inspection.

Cleaning and disinfection must take place between production of each batch of puddings.

All equipment must be in good repair and checked for any visible rust or damage (for example, missing
pieces of metal).

All surfaces that the product will come into contact with must be easy to clean and disinfect.

For more information, see PRP 7 Cleaning.

Temperature maintenance

Fresh blood has a limited shelf-life and should be stored hygienically at 3 °C or less.

The core temperature of meat prior to processing should be less than 4 °C to ensure that the pudding meat
is as cold as possible prior to filling.

During cutting, boning, trimming, slicing, dicing, wrapping and packaging, meat must be maintained at

a temperature of not more than 3 °C for offal, 4 °C for poultry and 7 °C for other meats. Refrigeration

of production rooms should not exceed a maximum of 12 °C. However, in small-scale, low-throughput
establishments, an equivalent temperature effect may be achieved through the use of suitable work
practices, but only when authorised by the inspector (Competent Authority). The onus is on the FBO to
apply to the Competent Authority for any flexibility they wish to implement. The Competent Authority must
authorise the flexibility before the FBO can implement it. It should be recognised that without active room
cooling, relying on work practices alone may not be adequate in warm weather conditions. In these cases,
small batches of product can be worked on in rooms with/without refrigeration, provided that the FBO can
demonstrate that the product remains within the required temperature range (not more than 3 °C for offal,
4 °C for poultry and 7 °C for other meats).

The FBO’s heat treatment process temperatures should be achieved for the appropriate time/temperature
duration and documented.

Work-in-progress (WIP) or product carry-over should be avoided or minimised if possible. If WIP or product
carry-over is generated at the end of a working day, it must be stored at the required temperature and the
required traceability information for such material must be retained with the product at all times. If a WIP chill
is not available and product has been placed in a different chill, such as an intake chill or finished product
chill, it should be clearly labelled as WIP to ensure that it is clearly distinguishable from other product (for
example incoming raw materials) that are being stored in the chill. The product should be covered, with the
appropriate traceability information clearly displayed.

The puddings should be wrapped or packaged immediately after production. Following chilling, the product
should be immediately placed in controlled refrigerated storage which ensures a final product temperature
(at its core) of 5 °C or less (FSAI Guidance Note 20 recommends 3 °C or less) throughout the chill chain.

Dry ingredients must be stored in cool, dry, dark conditions.

For more information see PRP 3 Product storage, distribution and transport.
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Packaging

« Only use food-grade materials for wrapping and packing. Where a Declaration of Compliance is relevant
for wrapping/packaging material that comes into contact with food, it must be retained. The wrapping/
packaging and the food become one food product and the traceability requirements apply to it as a whole.

- Wrapping and packaging materials must be stored hygienically so that they do not contaminate food.

. Food packaging must be fully traceable back to suppliers. For more information, see PRP 4 Product recall
and traceability.

Metal detection — This is a control point

- ldeally, all product is passed through a metal detector prior to dispatch. If a metal detector is not available,
pre-production checks on equipment and all other items made from metal are sufficient. For more
information, see the Metal control/metal detection SOP.

Labelling

Finished product must be labelled correctly - make sure the labels used are accurate and in line with requirements:
@lName of the food (for example, black pudding, white pudding).
®,List of ingredients.

@’Ensure the ingredients list includes all allergens contained in the puddings (for example, oats, barley, wheat
(flour)). All allergens must be emphasised through a typeset that clearly distinguishes it from the rest of the
ingredients for example by means of font, style or background colour.

®’Puddings that contain additives, must comply with the additive labelling requirements in the list of
ingredients on prepacked food i.e.:
— the listing of the functional class of the additive, immediately followed by
— the specific name or E number of the additive(s) used

@ Meat content. See FSAI's Guidance Note 17: The labelling of Meat and Meat as an Ingredient for the
legislative requirements for the labelling of meat when used as an ingredient.

@’Net quantity.

®,Use—by date (for fresh puddings) — best-before date for frozen puddings.

@’Storage conditions are provided.

@’The consumer should be informed that they need to thoroughly cook the puddings prior to consumption.
@ FBO name and address.

@’Country of origin where its absence may mislead.

@lNutrition declaration (see PRP 16 for more information when this is required).

@lldentiﬁcation mark.

@ The traceability information is correct.

@’The label is clear and legible.

Additional information on labelling requirements is available in PRP 16 Labelling and product information.

Order picking, packing and delivery to customers

Once an order is received from a customer, the items are picked, packed, and dispatched in line with the relevant
temperature requirements — See PRP 3 Product storage, distribution and transport.

Records (see Section 4)
« Glass, brittle and hard plastic record (Record 1)
« Pre-production, metal control and knife register record (Record 2)
« Chilled/frozen temperature record (Record 3)
« Goods inwards record (Record 4)
« Supplier list (Record 5)
« In-process traceability record (Record 7)
« Cleaning record (Record 10)
« Preventative maintenance record (Record 12)
- Employee training record (Record 15)
- Raw materials and finished product allergen assessment record (Record 16)
« Cooking and cooling record (Record 17).
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7. Cooked meat production

A 4

Step 1B: Dry ingredients
/packaging intake

{ {

Step 1A: Raw meat intake

Step 2A: Ambient storage .
2: Chill 2B: F
(dry ingredients) and packaging Step 2: Chilled storage ¢ N Step rozen storage
»| Step 3: Raw meat preparation area 4 Category 3 waste

{

Step 4: Load raw meat products
into the oven for cooking

Step 5: Cooking CCP1

Step 6: Cooling/
Blast chilling

CCP2

A 4

h 4

Addition of glaze/crumb Step 7: Chilled storage

{

Step 8: Slicing of bulk meat
(hand carved or machine sliced)

A 4

Step 9A: Vacuum packing
of bulk meat

Step 10: Labelling

{

Step 11: Chilled storage

i

Step 12: Order picking
and packaging

l ‘ Control point
Step 13: Deli t t - .
P elivery to customers @ Critical control point

= = = |nterface between
raw and cooked

In the event that the product needs to be reworked, follow PRP 14 Rework.
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Section 3 FOOD SAFETY MANAGEMENT SYSTEM
234 7. Cooked meat production GUIDE FOR SMALL MEAT MANUFACTURING PLANTS

Introduction
This section applies to the production of cooked meat, such as ham, turkey, chicken, lamb, beef, and ready meals.

Thoroughly cooking food, so that its core reaches a temperature of 75 °C (or equivalent time/temperature
combination), is considered effective for non-spore forming pathogens (for example Listeria monocytogenes).
Thoroughly reheating foods that have already been cooked, to achieve a core temperature of >70 °C is also
considered effective to eliminate microorganisms of concern or reduce them to an acceptable level.

Intended use
Cooked meat is intended to be eaten without any further cooking. It is a ready-to-eat product.

Cooked meat - hazards
- Harmful bacteria that are found in raw meat may survive cooking if meat is not cooked properly.
« Heat-resistant bacteria that survive cooking may grow during cooling and refrigerated storage.

« Cooked meat may become contaminated with harmful bacteria after cooking due to one or more of the
following:

— Cross-contamination from raw meat.
— Poor personal hygiene (for example, dirty hands) leading to the transfer of bacteria from a person to food.

— Presence of harmful bacteria on food contact surfaces or equipment, (for example, as a result of
inadequate cleaning and disinfection).

. Cooked meat may become physically contaminated (for example, with pieces of metal or plastic).

« Food may become contaminated with chemicals (for example if cleaning chemicals are used close to
exposed food).

« Allergens intentionally added to the product must be declared in the correct manner in the products
ingredients list, and stringent allergen controls must be in place to prevent cross-contamination with
allergens. Allergens listed on the label of any ingredients must be recorded - update the ‘Finished product
allergen list’ (Record 16) to ensure it lists all the product allergens. Ensure the ingredients list of the finished
product lists all allergens in the product so the customer has accurate information on allergens (see PRP 16
Labelling and product information).

Ready-to-eat meat products

It is essential that all microbiological food safety hazards are effectively controlled during the production of ready-to-
eat meat products as they will not undergo a subsequent cooking process by the final consumer.

Ready-to-heat meat products

Clear and valid cooking instructions are particularly important for food which, because of its appearance, a consumer
or another food business may think is ready-to-eat. Non ready-to-eat meat products are intended to be reheated
before they are eaten and require thorough reheating (to reach a core temperature of 70 °C) by the final consumer.
While it is important that all microbiological food safety hazards are fully controlled during production, there is a
further food pathogen elimination process available, i.e. reheating by the final consumer.

It is essential that the requirement to thoroughly heat before consumption and clear, reheating instructions are
displayed on the label. These instructions must be validated by the FBO to ensure that following the reheating
instructions will raise the core temperature of the food to at least 70 °C.

Note: Foods which are intended to be reheated for palatability purposes but will not reach a core temperature of
70°C are considered ready-to-eat.

Microbiological sampling of meat products

The FBO must carry out microbiological sampling and analysis of finished products to ensure compliance with the
microbiological criteria laid down in Regulation (EC) 2073/2005. These criteria define the acceptability of a food in
terms of its microbiological safety. Food safety criteria are established for ready-to-eat food, including ready-to-eat
meat products.
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Ready-to-eat-meat products are subject to the microbiological criteria in relation to Listeria monocytogenes
contained in Regulation (EC) 2073/2005, Annex |, Chapter |, Category 1.2 or 1.3. The food category (Category 1.2
or 1.3) depends on the pH, water activity (aw), shelf-life, location of sampling and other criteria relating to that food.
Information on microbiological criteria for ready-to-eat meat products can be found on www.fsai.ie

It is important to consider what laboratory is selected to conduct micro testing on behalf of the FBO. It is
recommended that the laboratory chosen to perform micro testing is accredited for the relevant test methods used.
For more information, see the FSAI factsheet 'Best Practice for Testing Foods when Assessing Compliance with the
Microbiological Criteria specified in Regulation (EC) 2073 of 2005' available at www.fsai.ie.

Before introducing a cooking process, it is recommended to repeat temperature mapping and heat penetration tests
in accordance with the FSAI Guidance Note 20: Industrial Processing of Heat-Chill Foods. In particular, the FBO
should ensure that they use:

« Ingredients from listed suppliers
« Ovens with in-process temperature monitoring. This requires specialist advice.

. Cooking process temperature records (Section 4 — Record 17) to demonstrate that every batch of the
product has reached the required core cooking time/temperature combination.

The FBO must ensure that foods are cooked to a core temperature of 75 °C instantaneously, or held at 70 °C for
2 minutes or an equivalent time/core temperature combination in the slowest-heating product (i.e. the geometric
core/thickest point, in the cold spot) as outlined in Table 12.

Table 12 Example of equivalent time/temperature combinations for thorough cooking

Temperature (°C) Time Temperature (°C) Time

64 12 minutes 37 seconds 70 2 minutes

65 9 minutes 17 seconds 71 1 minute 28 seconds
66 6 minutes 50 seconds 72 1 minute 5 seconds
67 5 minutes 73 48 seconds

68 3 minutes 42 seconds 74 35 seconds

69 2 minutes 43 seconds 75 26 seconds
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After cooking, foods must be cooled as quickly as possible.

- To prevent the risk of microbial growth following cooking, food must be cooled in accordance with
recognised industry guidelines using a blast chiller or equivalent method. See FSAI Guidance Note 20:
Industrial Processing of Heat-Chill Foods. Table 13 outlines the best practice for chilling heat-processed
foods and Tables 14 and 15 outline the best practice for chilling large uncured and cured meat products.

« Cooling process temperature records are required to demonstrate that each batch of product reached the
required core temperature of the slowest-cooling product (i.e. the warm spot) in the required cooling time/
core temperature combination (Section 4 — Record 17).

« After cooling is completed, store foods at 5 °C or less.

Table 13 Best practice for chilling heat-processed foods

Chilling stage

Commencement of chilling

Requirement

Begin chilling as quickly as possible
after completion of heat processing.

Best practice

Recommend a period of < 90
minutes after the completion of heat
processing

Initial chilling process

Reduce the temperature of the food (at
the geometric core/thickest point) from
55 °C to <10 °C as quickly as possible.

Recommend a period of not greater
than 120 minutes after the beginning
of chilling from 55 °C to <10 °C

Final chilling process

Continue chilling as quickly as possible
from 10 °C to < 5 °C.

Recommend a period of not greater
than 60 minutes from 10 °C to < 3 °C

Final storage

Following completion of chilling, the
food should be immediately placed in
controlled refrigerated storage which
ensures a final product temperature
(at its geometric core/thickest point)
of £ 5 °C throughout the chill chain.

Recommend a temperature of < 3 °C
throughout the chill chain

Table 14 Best practice for chilling large uncured meat products

Temperature range

Uncured meats

Good practice Maximum
Time (minutes)
Final cooking temperature to 55 °C 60 150
55 °C to 12 °C 360 360
12°Cto5°C 60 90
Total cooling time (minutes) 480 600
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Table 15 Best practice for chilling large cured meat products

Temperature range Cured meats
Good practice Maximum
Time (minutes)
Final cooking temperature to 55 °C 75 195
55°Cto12°C 450 450
12°Cto5°C 75 105
Total cooling time (minutes) 600 750

« All temperatures refer to readings taken at the core of the product.

« Following chilling, the product must be immediately placed in controlled refrigerated storage which ensures
a final product temperature (at its core) of below 5 °C (recommended below 3 °C) throughout the chill chain.

Baking/roasting/glazing
- If a baking/roasting/glazing step is carried out after cooling has been completed, the product must be
further cooled to ensure that the core and the surface temperature is brought back to 5 °C or less within 2
hours. The total cooling time for the product is calculated by detailing the time the core temperature of the
product remains higher than 5 °C. The total chilling time should not exceed the times specified in Table 15.

Slicing of cooked meats

Slicing of cooked meat products must be carried out in a manner that prevents cross-contamination and maintains
product temperature at less than 5 °C at all times.

Slicing of cooked meats involves the following;
« Removal of cooked meat from chill
« Unwrapping of cooked meat
« Slicing of cooked meat
« Repacking of cooked meat
« Chill storage

Procedure

Where feasible, all cooked meat process steps, including slicing, should be carried out in a temperature-controlled
environment. Where this is not feasible, a risk assessment must be carried out, and the procedure documented

and agreed with the regulatory authority. The risk assessment must include the volume of product being sliced,

the amount of time it is at ambient temperature, the structural fabric of the premises, seasonal factors, external

air temperature and internal ambient temperatures. The agreed procedure may differ according to external air
temperatures and internal ambient temperatures. The procedure may include limiting the time the product is
removed from the cold store, monitoring the temperature of the meat product, and taking account of external factors
such as weather. The temperature of the cooked meat after slicing and rewrapping should not exceed 5 °C when
returned to chill storage.



Section 3 FOOD SAFETY MANAGEMENT SYSTEM
238 7. Cooked meat production GUIDE FOR SMALL MEAT MANUFACTURING PLANTS

Cleaning

« All equipment and surfaces that come into contact with ready-to-eat and ready-to-heat foods must be
cleaned and disinfected frequently.

« Use separate (or appropriately cleaned and disinfected) surfaces and equipment for handling ready-to-
eat foods. Always use separate complex equipment (for example mincers, slicers, vacuum packing and
wrapping machines) for processing ready-to-eat food. Such equipment must only be used for ready-to-eat
food, and never for raw food.

For more information, see PRP 2 Layout and zoning.

« Cleaning and disinfection must take place between each batch produced and if processing meat from
different species.

« All equipment must be in good repair and checked for any visible rust or damage (for example, missing
pieces of metal).

Cleaning of knives and equipment

All equipment, including knives, chopping boards and food contact surfaces must be thoroughly cleaned and
disinfectant regularly and at least once a day if it has been used that day.

Production rooms where the main activity is meat cutting, must have facilities for disinfecting tools (knife sterilisers)
that heat water to a minimum of 82 °C. Knives must be cleaned prior to placing in the knife steriliser. An alternative
system that has an equivalent effect to disinfection with water at 82 °C may be used by the FBO but only when
authorised by the inspector (Competent Authority). Alternative systems include for example, chemicals / UV
disinfection. An alternative method must achieve the same results as a hot water steriliser and this must be validated
by the FBO, to the satisfaction of the Competent Authority (for example, microbiological sampling, citation of
documents). The onus is on the FBO to apply to the Competent Authority for any flexibility they wish to implement
with appropriate documented evidence/validation of the proposed method or activity. The Competent Authority must
authorise the flexibility before the FBO can implement it.
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Cleaning of cooked meat slicers

The effective cleaning of the cooked meats slicer is essential. If the cooked meat slicer is not cleaned properly it
could result in contamination of the cooked meat. This in turn could make the consumer ill. The cooked meat slicer
should be dismantled daily, and the slicer body and all components should be washed and disinfected in hot water.

Always follow manufacturers instructions when cleaning cooked meat slicers, taking into account:
« Disconnect the machine by removing the plug or turning off the isolator switch.
« Set the thickness guide to zero.
« Remove any food debris from underneath the machine.
- Dismantle the machine and wash in the equipment sink, dry with a disposable towel.
« Remove the collection tray; wash with sanitiser in the equipment sink. Dry with disposable paper towel.
+ Dry off thoroughly and reassembile.
« Wash the machine table with sanitiser.
« Wash any adjacent areas with sanitiser.
« Check that all parts are in proper position and tightly fitted before turning power back on.

Due to the dangerous nature of this machine, it is vital to ensure that the manufacturer’s Health and Safety
instructions are always adhered to.

There must be ongoing verification of the cleanliness of the cooked meats slicer.

Environmental monitoring

Under Article 5.2 of Regulation (EC) 2073/2005, FBO’s manufacturing ready-to-eat foods such as sliced deli meat,
which may pose a Listeria monocytogenes risk for public health, must sample the processing areas and equipment
for L. monocytogenes as part of their sampling scheme. FBO’s are recommended to follow the European Union
Reference Laboratory for Listeria monocytogenes (EURL Lm) guidelines on sampling the food processing area and
equipment for the detection of Listeria monocytogenes.

What areas should be sampled?

FBO’s should determine what sites to sample throughout their establishment (from raw material intake to final
dispatch) considering sites where contamination is most likely to occur — including both food contact and non-food
contact surfaces (for example, slicers, knives (blade/handle junction), equipment for wrapping (for example, vacuum
packer) and non-food contact surfaces (for example, drains, floors, wellies). These include hard to reach places such
as holes or crevices in fibrous, porous, rusting and hollow materials and poorly cleanable equipment.
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How often to sample?

Regulation (EC) 2073/2005 does not state how often an FBO should take samples from processing areas and
equipment used in food production. Sampling should be done frequently in areas where the food product is exposed
to contamination, but it may be useful to also sample, less frequently, in areas where it is not (storage areas). A
generic sampling frequency cannot be specified due to the variability of processing facilities and their practices.
FBO’s should determine how often to conduct environmental monitoring based on a risk assessment (see FSAI
Guidance Note 27, on www.fsai.ie).

Sampling results

The detection of L. monocytogenes in an environmental monitoring swab is unsatisfactory for surfaces in contact
with ready-to-eat food and immediate corrective actions under the FBO’s food safety management system should
be carried out. Detection of Listeria spp. (for example, L. innocua) in the food processing environment, particularly
on food contact surfaces, should be viewed as an indicator of an increased risk of L. monocytogenes contamination
and corrective actions should be taken as appropriate. For information on actions should Listeria spp. (including

L. monocytogenes) be detected on food contact surfaces or non-food contact surfaces, see The Control and
Management of Listeria monocytogenes Contamination of Food on www.fsai.ie.

Assessing effectiveness of cleaning

Additionally, environmental monitoring swabs can be taken to assess the effectiveness of the cleaning and sanitation
programme. These swabs should be analysed for Aerobic Colony Counts (ACC), also known as Total Viable Counts
(TVCs), and Enterobacteriaceae, or by using a rapid Adenosine triphosphate (ATP) test. ATP is a molecule found in

all living cells. This is a rapid method which can be used by FBO’s to assess the effectiveness of its cleaning and
sanitation programme on-site in real-time. The ATP testing machine (a luminometer) counts the ATP from a swab
sample taken from the tested surface and the result is measured in RLU (Relative Light Units). The higher the RLU
score, the greater the level of microbial contamination and the less effective cleaning and sanitation has been. The
main advantage of measuring ATP is that it is carried out on the spot meaning that action can be taken immediately
to reclean and sanitise if a surface fails the ATP limit set by the FBO.

There are no legal or guideline criteria published to determine an acceptable level of contamination with the
microbiological parameters of ACC and Enterobacteriaceae, or ATP on food contact surfaces. The initial level

of microorganisms on a surface prior to cleaning, the presence of biofilms, the availability of nutrients and an
environmental temperature to enable microbial growth, the hygienic design of equipment (for example, the cooked
meat slicer), the ease of cleaning, and the efficacy of the sanitiser used to disinfect the surface will all contribute

to whether a cleaning and sanitation programme performs effectively. As these factors will vary among FBO’s and
the types of equipment they operate, it is difficult to set standard microbiological criteria for the environmental
monitoring of ACC and Enterobacteriaceae, or ATP on surfaces after cleaning and sanitation has been carried out.
It is recommended that FBO’s set their own internal standards for ACC and Enterobacteriaceae, or ATP to assess
whether the levels remaining on a surface after cleaning and sanitation are satisfactory. To do this, the FBO should
assess the level of ACC and Enterobacteriaceae, or ATP present on a surface after 10 carefully controlled cleaning
and sanitation sessions (i.e. sanitation schedule is followed exactly, sanitiser and detergent are correctly diluted and
used according to manufacturer’s instructions, contact times are strictly adhered to etc.). The mean result will provide
an achievable standard which can be immediately implemented by the FBO.

If the results of ACC, Enterobacteriaceae or ATP testing breach the internal standard criteria the FBO has set to
assess the effectiveness of the cleaning and sanitation programme, this should trigger corrective actions as set out
under the FBO’s food safety management system, for example, reclean the surface and retest after cleaning and
sanitation, investigate the cause of the unsatisfactory result, review cleaning and sanitising procedures to ensure
they are effective, review staff training to ensure that staff are appropriately trained etc.

Analysing trends in test results

FBO’s should also analyse the trends in test results of any environmental sampling carried out to gauge how their
cleaning and sanitising programme is working. This can be simply undertaken by producing a graphical representation
of the test results per parameter tested over time. The outputs from these graphs can be used as a visual aid to help
operatives responsible for cleaning and sanitation judge how they are performing. The FBO’s own cleaning standard
limits can be reviewed and altered as necessary as subsequent data points are obtained from future testing and trend
analysis. A review of the internal standards set by the FBO would be required if either the food product, the process
or the cleaning and sanitation programme were changed. For more information, see PRP 7 Cleaning.


http://www.fsai.ie
http://www.fsai.ie

FOOD SAFETY MANAGEMENT SYSTEM Section 3
GUIDE FOR SMALL MEAT MANUFACTURING PLANTS 7. Cooked meat production 241

Packaging
» Only use food-grade materials for wrapping and packing. Where a Declaration of Compliance is relevant
for wrapping/packaging material that comes into contact with food, it must be retained. The wrapping/
packaging and the food become one food product and the traceability requirements apply to it as a whole.

« Wrapping and packaging materials must be stored hygienically so that they do not contaminate food.

. Food packaging must be fully traceable back to suppliers. For more information, see PRP 4 Product recall
and traceability.

Modified Atmosphere Packaging — This is a control point

Modified atmosphere packaging (MAP) involves modifying the internal composition of the pack to slow the growth of
microorganisms. This helps to prolong the shelf-life of meat, meat products and meat preparations. If done correctly,
it maintains the appearance, taste and texture of the product for optimum presentation and longevity. For more
information, see FSAI Guidance Note 18: Validation of Product Shelf-Life at www.fsai.ie.

All film used for MAP should have an anti-fog top web. This helps to reduce moisture build-up on the inside of the
film once sealed in conjunction with the product being stored at the correct chilled temperature after sealing. MAP
products should be checked after sealing to ensure that the MAP packing step is effective. The following checks
should be performed at production start-up, as well as during and after each production of MAP packed products. It
is recommended that three packs at a time be tested for the following:

« Checks on seal integrity
Checks on seal integrity can be done by visual inspection and also by pressing on the packs. If the seal
appears to be intact after visual inspection followed by gently pressing on the pack, the seal is deemed to
be satisfactory.

+ Changes to gas mixtures
If an FBO changes the concentration of any gas in their MAP packaging, for example, carbon dioxide then
this is a new product and the shelf-life must be revalidated.

« Gas analysis

— Prior to commencing gas flushing, check the levels of gas (gases used must be food grade) in each tank
by examining the display to ensure that there is sufficient gas in the tanks to complete the task at hand.

— Ensure that the gas tanks are set at the required flow rate.

— It is recommended that the FBO seeks advice from the gas/MAP packing machine supplier in relation to
the required settings needed to achieve target levels of gas in the finished MAP packed products.

— If using a gas analyser, it is recommended they purchase from a reputable supplier and after MAP packing
takes place, packs are tested to ensure they have the required level of gas.

Different types of packaging can be used for MAP packing
. Thermoformed packs: a pouch is formed from the base web. The product is placed in the pack, gas is
added and the pack is sealed with a top web.
- Trays: the product is placed in the tray, gas is added and the pack is sealed with a top web.

It is essential that the FBO follows the gas/MAP packing equipment supplier’s recommendations on the
correct gas mix to be used for the product being packed.

Metal detection - This is a control point

Ideally, all product is passed through a metal detector prior to dispatch. If a metal detector is not available, pre-
production checks on equipment and all other items made from metal are sufficient. For more information, see the
Metal control/metal detection SOP.
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Labelling

Finished product must be labelled correctly - make sure the labels used are accurate and in line with requirements:
@lName of the food
@lList of ingredients

@’Ensure the ingredients list includes all allergens contained in the product. All allergens must be emphasised
through a typeset that clearly distinguishes it from the rest of the ingredients for example by means of font,
style or background colour.

@’Products that contain additives, must comply with the additive labelling requirements in the list of
ingredients on prepacked food i.e.:
— the listing of the functional class of the additive, immediately followed by
— the specific name or E number of the additive(s) used.
@ Meat content
— See FSAI's Guidance Note 17: The labelling of Meat and Meat as an Ingredient for the legislative
requirements for the labelling of meat when used as an ingredient.
®’Net quantity
@’Use-by date
@’Storage conditions are provided
@ FBO name and address
®,Country of origin where its absence may mislead
@ Nutrition declaration (see PRP 16 for more information when this is required)
@ Identification mark
@ The traceability information is correct
@lThe label is clear and legible.

PRP 16 Labelling and product information provides information on food labelling requirements.

Order picking, packing and delivery to customers
Once an order is received from a customer, the items are picked, packed, and dispatched in line with the relevant
temperature requirements — See PRP 3 Product storage, distribution and transport.

Records (see Section 4)
- Pre-production, metal control and knife register Glass, brittle and hard plastic record (Record 1)
« Pre-production, metal control and knife register record (Record 2)
« Chilled/frozen temperature record (Record 3)
» Goods inwards record (Record 4)
« Supplier list (Record 5)
« In-process traceability record (Record 7)
« Cleaning record (Record 10)
« Preventative maintenance record (Record 12)
- Employee training record (Record 15)
- Raw materials and finished product allergen assessment record (Record 16)
« Cooking and cooling record (Record 17).
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Introduction

When chilled, frozen, ambient food products and food packaging materials are delivered to the FBO premises,
they should be checked to ensure that they meet specified requirements with regard to integrity, shelf-life, and
temperature.

The following should be checked on delivery:
@ The personal hygiene of the delivery personnel is satisfactory.

@lThe interior of the vehicle is clean and does not contain items such as cleaning materials that could
contaminate the food.

@ Food containing allergens stored separately and containers adequately sealed to prevent cross-
contamination.

@’Containers adequately sealed to prevent entry of rain, pests, or exhaust fumes.
@’Meats and their packaging are not in direct contact with the floor of the vehicle.
@'Crates, trays and boxes containing products are clean.

@’Outer packaging is free from damage.

@ No evidence of pest activity in or near any products checked.

The FBO must have a satisfactory system in place to prevent contamination of exposed meat from, e.g. diesel fumes,
dust, flies, birds, leaves, poor weather conditions, during loading and unloading between premises and vehicles. This
may be achieved, for example, by using a vehicle docking system, a canopy or awning. Where this is not available
the FBO must ensure that exposed meat is protected from contamination. Common intake and dispatch facilities
may be permitted provided the FBO can demonstrate to the satisfaction of the Competent Authority that product
safety is not compromised. The onus is on the FBO to apply to the Competent Authority for any flexibility they wish
to implement. The Competent Authority must authorise the flexibility before the FBO can implement it. For more
information, see PRP 2 Layout and zoning.

Product temperatures

Food deliveries must not be left exposed to contamination and should be transferred to a suitable area as soon as
possible to carry out appropriate checks. Temperature checks should be carried out first and must be completed
by a trained member of staff, using a calibrated probe. For more information on calibration and training, see PRP 9
Maintenance and PRP 11 Training. The required temperatures for good inwards are outlined in Table 16.

Temperature monitoring frozen products

Take a ‘between packs test’ by placing the probe between two packs of frozen product, hold the two packs together,
wait for 5 minutes, or for the temperature to stabilise. Check and record the reading.

Table 16 Goods inwards temperature requirements

Product Temperature requirement

Chilled: bone-in-meat of ungulates Less than or equal to 3 °C (offal)
Less than or equal to 7 °C (surface temperature of meat)
Chilled: bone-in-meat of poultry Less than or equal to 4 °C
Chilled: boneless meat Less than or equal to 4 °C (meat)
Chilled: minced meat Less than or equal to 2 °C (minced meat)
Frozen foods Temperature -18 °C
Actions:

@,If the results indicate that the food has not been delivered at the correct temperature, use a temperature probe
to check the core temperature of the food. If this does not comply with the permitted temperature limits at the
time of delivery, a decision must be made based on risk as to whether the meat can be accepted or whether it
must be returned to the supplier.

@’AII corrective actions should be recorded on the goods inwards record.
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Carcase inspection

The goods inwards operative must check the temperature of bone-in meat (lamb carcases, beef quarters, pig sides,
etc.) at intake.

@llf the temperature of the carcase meat is not 7 °C or less, it must be rejected and returned to the supplier.
@’Carcases, sides, quarters, etc. should be probed at the front, middle and back of the container.

@’Ensure probes are sanitised before and after the temperature check.

@’If a small delivery is received, a sample of carcases, sides or quarters are probed.

@’The probe is placed in the muscle of the deep round.

®,One temperature is recorded to denote the check.

@lTemperatures are noted in the goods inwards record.

@’Full commercial delivery documentation must be collected and held on file in either hard copy or
electronically (soft copy). This documentation is important for both commercial and traceability purposes.

The goods inwards operative must visually inspect each carcase, side, or quarter for contamination such as faeces,
hair, grease, rail dust, specified risk material (SRM) etc.

@lAny contamination found should be trimmed off using a clean and sterile knife and disposed of as ABP (See
PRP 6 Waste management).

@ A second clean and sterile knife is used for further trimming if required.
@’A two-knife technique must be always used at this step.
@’A contaminated knife must not be reused.

@lProduction rooms where the main activity is meat cutting, must have facilities for disinfecting tools (knife
sterilisers) that heat water to a minimum of 82 °C. Knives must be cleaned prior to placing in the knife
steriliser.

An alternative system that has an equivalent effect to disinfection with water at 82 °C may be used by the
FBO but only when authorised by the inspector (Competent Authority). Alternative systems include for
example, chemicals / UV disinfection. An alternative method must achieve the same results as a hot water
steriliser and this must be validated by the FBO, to the satisfaction of the Competent Authority (for example,
microbiological sampling, citation of documents). The onus is on the FBO to apply to the Competent
Authority for any flexibility they wish to implement with appropriate documented evidence/validation of the
proposed method or activity. The Competent Authority must authorise the flexibility before the FBO can
implement it.

@ If contamination of the bone-in-meat (carcase meat) supplied is excessive, the FBO/manager should be
informed, and the delivery should be rejected.

®’The supplier should be immediately informed.

A full check for spinal cord/specified risk material (SRM) must be carried out at intake. The spinal cavity of all beef
quarters and sheep carcases greater than 12 months old must be inspected for spinal cord. If found, the supplier
should be immediately informed. Non-conformances and corrective actions should be recorded in the goods inwards
record.

Boneless meat/vacuum-packed meat and visual lean (VL)

The goods inwards operative checks the temperature of all incoming boneless meat at intake, using a calibrated
probe. For more information on calibration, see PRP 9 Maintenance.

@ If the temperature of the meat is not 4 °C or less, a decision must be made based on risk as to whether the
meat can be accepted or returned to the supplier.

@’This is recorded in the goods inwards record.

@ Full commercial delivery documentation must be collected and held on file in either hard copy or
electronically (soft copy). This documentation is important for both commercial and traceability purposes.
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Most of the boneless meat is vacuum-packed. Some boneless meat may be received in lined crates or a plastic box.
It is difficult to check for contamination in vacuum-packed meat, however, the goods inwards operator should visually
inspect incoming boneless meat for obvious signs of contamination.

@’Any damaged or badly sealed packaging should be rejected.

i the product is received in an acceptable condition and the meat temperature is <4 °C, the product may be
accepted into the site.

@ Al relevant traceability information must be recorded. An internal FBO-issued batch number may also be
used.

Allergen controls at intake

@ If the ingredients delivered are not the same as those agreed with the supplier, the FBO must ascertain what
food allergens are in the ingredient’s and ensure all are identified (and labelled correctly) in the related FBO
food product labelling and customer information. Update the ‘Raw materials and finished product allergen
list’ (Record 16) to ensure it lists all the products allergens.

@ The FBO should check that products/ingredients containing food allergens are delivered in a way that
prevents cross-contamination.

@’The FBO should check packaging, containers and the condition of food for signs of damage that could lead
to a leakage of food allergens.

@ If there are any spillages of products/ingredients containing allergens, these should be cleaned up
immediately using dedicated cleaning equipment.

For more information on allergens, see PRP 12 Measures to prevent cross-contamination and PRP 16 Labelling and
product information.

Storage

After deliveries have been accepted, the chilled and frozen foods should be transferred to refrigerated storage
without delay. Ambient goods, including wrapping and packaging, should be stored at ambient temperatures, and
protected from contamination. The FBO should ensure that stock rotation takes place when storing foods. For more
information on storage, see PRP 3 Product storage, distribution and transport.

Traceability

All food supplied to the premises must be traceable to the supplier. The legal requirement is to be able to trace one
step backward to the immediate supplier and one step forward to the immediate customer. For more information, see
PRP 4 Product recall and traceability.

Records (see Section 4)
« Chilled/frozen temperature record (Record 3)
« Goods inwards record (Record 4)
« Supplier list (Record 5)
« Cleaning record (Record 10)
« Preventative maintenance record (Record 12)
« Employee training record (Record 15)
« Raw materials and finished product allergen assessment record (Record 16)



Section 3 FOOD SAFETY MANAGEMENT SYSTEM
250 Goods inwards GUIDE FOR SMALL MEAT MANUFACTURING PLANTS

Notes



FOOD SAFETY MANAGEMENT SYSTEM
GUIDE FOR SMALL MEAT MANUFACTURING PLANTS

Section 3
HACCP

251

Metal
control/
metal
detection

uoI?}3p [ejow

/1013u0) [e}R






253

Section 3

Metal control/metal detection

FOOD SAFETY MANAGEMENT SYSTEM
GUIDE FOR SMALL MEAT MANUFACTURING PLANTS

‘084 Aq
UOI}RIIIIBA
Aoam

piezey ay] -

‘(€2 pioday)
10331 1012313p [RIBN *
Sp1023Y — {7 UoNIAS

'd0S

UOI1D9}3P [BIBL/|0JIU0D [BIDN

Jad se ‘1$9) |nJs$adans 1se)

9ouIs 1onpold |je oayd-al

pue 1onpolid papaye

aunuesenp ‘uopdnpoid doys
“onpoud U punoy si [RIBW J

VB I EREITREY]

pue 399 J0A3AU0D 1012319p

|e19W 8y} Jo uiq 18fa) woly
npold 1adsns anoway

‘Aep jopug -

ydieq

jopug -
Inoy Alang «

uonpnpoud

Jo uels -

Jlojesado
paulesy

'doS

0112319 [B19W/|03U0D
|e19 Jod se ino paiied
3 0} dajs uoNdIAP
|e1auW Jo Builojuop *

‘SpueM 1S3 [991S

SS9|UIRYS PUB SNO.IDY
-UOU ‘SNO.ISY JUBADIDY *

"J0108)8p
|eIBW JO uoIeIqgIed —

9JUBUBIUIRI 6 did *
dOS uondsisp

[eI2W/|0AUOD [RIBN *

‘yum adueldwod

pue Bujuies) yels

(d2)

‘padalepun
1012919p [eIOW Ybnoiyy
Buissed 1onpoid ul [eIBIN

led1sAyd

"218Y pauljInNo sI dals uonda18p |e1dwW syl Joy ueld [04uod

a1Is ay1 01 ajgedijdde Ji (¢D) wiod [01U0D B S| dals UoIIDa1ap [B1SW Y] 1Byl PauIWISIap sey $assad0.d uononpoid [[e uo pa1anpuod siskjeue piezey v :810N

(s9ssa%04d uononpoud |je 1o} jeuonndo) uejd |013U0d piezey — UOI}II1IP [CIDN

UOI}D3}3p |B}SW/|0UOD B}




Section 3 FOOD SAFETY MANAGEMENT SYSTEM
254 Metal control/metal detection GUIDE FOR SMALL MEAT MANUFACTURING PLANTS

Standard operating procedure for metal control/metal detection

Introduction

It is recognised that having a metal detector on-site may not be feasible for some businesses. Nevertheless, it is
essential that there is adequate control of metal in the food production area. An FBO who does not have a metal
detector on-site should inspect the production area for damaged metal daily. This check should take place before
production begins to ensure that all equipment containing metal is intact, and that all metal in direct contact with
meat will not pose a physical contamination hazard to the product.

Conducting the pre-production inspection for metal
Before production begins, the relevant staff member should ensure that all equipment is fully checked so that there
is no broken or damaged metal which could potentially contaminate the product. This involves a full check on all
equipment, with a focus on equipment that comes into direct contact with the product (food contact surfaces). Every
component should be checked at the start of each production session. The person responsible for ensuring that
metal is controlled in the production area should check the following equipment if relevant:

@lThe mincer/mincer blades

@’The burger former

@ The injector/pickle pump/injector needles

@’The bandsaw, bandsaw blade and other machine components

@lAII knives in use in the FBO premises, including a full check on all knife blades

@’The tenderiser

@lAny other equipment containing metal that may pose a contamination hazard to the product.

In the event of a problem with any equipment or parts of the equipment listed above, it should be repaired or
removed before production begins. Defective equipment should not be used. The daily metal checks should be
recorded in the pre-production, metal control and knife register record by the person who performed the checks.

Metal detection — optional

The use of a metal detector is optional. However, for some customers, having a metal detector in place for finished
product may be a specific requirement for commercial reasons. Therefore, the expert working group (the HACCP
team) has developed the metal detection procedure described below to assist SMMPs with metal detection protocols.

Metal detector

1. The sensitivity of the metal detector in place should be specified and be appropriate to the nature of the
products being examined, as well as the contamination characteristics and the location and size of the
detector.

2. All metal detectors should be capable of detecting ferrous, non-ferrous and stainless steel test wands. The
only exception to this is where products are packaged in foil or other metal packaging, and in this case, only
ferrous test wands are used to test the detector.

3. Metal detectors should be located as close as possible to the finished product packaging point.

4. Only authorised staff should have access to and be capable of altering settings on the metal detector. Metal
detectors should be password protected to ensure the security of the detector and prevent settings being
altered by staff who are not trained to do so.

5. The metal detector should have an effective automatic rejection device that diverts contaminated product
to a secure unit accessible only to authorised personnel; for example, a locked box with nominated key
holders that diverts it out of product flow.

6. The metal detector should incorporate either an audible or visual alarm system.
7. The belt stop system should have a visual or audible alarm. Belt stop metal detectors should only be used
where automatic rejection is not possible or practical due to the nature of the product or process; for

example, bulk or sensitive material. It is likely that this type of metal detector would be used for boxed meat
or large vacuum-packed meat primals or cuts.
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Calibration and servicing

The metal detector should be serviced at regular intervals. The frequency of servicing should be based on the
manufacturer’s instructions, but it should be carried out at least every 12 months. Servicing should include external
calibration to recognised national standards and should be conducted by either the equipment manufacturer or
trained contractors.

Testing the metal detector
The metal detector should be routinely tested. Typically, this means:
« Hourly
« Whenever there is a changeover in product
+ Whenever there is a change in machine setting
« Following downtime.

Monitoring should be carried out by trained staff only and the test results recorded on the metal detector record at
the start and at the end of food production (See section 4 — Record 23 for a copy of the Metal detector record).

The testing procedure ensures that the detector detects the test pieces, and that the reject system is correctly
synchronised.

Test procedures

At a minimum, test procedures should incorporate the following:
@A test pack is successfully passed through the detector prior to being used for the check.
@'The test pieces are passed through the detector in the centre of the aperture with the test pack.

@llnclude a test using consecutive test packs to test the recovery time of the detector if using a reject system
as opposed to a belt stop system.

@ It should be representative of how products would normally travel through the detector during the normal
production process.

Procedure to follow if metal detector fails

In the event that there is a failure to detect a test piece or failure to reject product, the following checks should be
carried out:

@’Ensure that all product which was checked since the previous successful check is isolated, quarantined and
retested after the metal detector has been repaired.

i metal is found, ensure that a full investigation takes place to determine the source of the contamination.

@'Ensure that a risk assessment is carried out to determine whether other products are contaminated or
whether there is any potential for product contamination with metal of a size below that which the detector
is capable of identifying.

@lAII affected or potentially affected product is isolated and quarantined.

@lAII corrective and preventive actions are implemented and documented.

@’AII details of incidents, investigations and disposal of product are recorded by trained staff.

@'The course of action to be taken in the event of false positive readings (product that was rejected but does
not contain contaminated material) should be documented.

Records (see Section 4)
« Pre-production, metal control and knife register record (Record 2)
« Employee training record (Record 15)
« Metal detector record (Record 23).



Section 3 FOOD SAFETY MANAGEMENT SYSTEM
256 Metal control/metal detection GUIDE FOR SMALL MEAT MANUFACTURING PLANTS

Notes



FOOD SAFETY MANAGEMENT SYSTEM
GUIDE FOR SMALL MEAT MANUFACTURING PLANTS

257

Section 4
Records

Sp1029Y i






FOOD SAFETY MANAGEMENT SYSTEM Section 4
GUIDE FOR SMALL MEAT MANUFACTURING PLANTS Records 259

Introduction

This section provides the list of records that are associated with the relevant prerequisite programmes (PRPs), critical
control points (CCPs), control points (CPs), and standard operating procedures (SOPs) in this guide. By completing
the records that form an integral part of this FSMS, the FBO is demonstrating that the food was manufactured in
compliance with EU legislation and with the requirements set out in this guide confirming that they have operated

in accordance with the relevant PRPs, CCPs, CPs and production process SOPs. Records must be maintained for

a period of not less than 3 years. Where a record relates to food of animal origin and the shelf-life of the food is
greater than 3 years, the record must be maintained for the period of the shelf-life of the food.

All records can be tailored to suit the food business and are also available on www.fsai.ie

—_

Glass, brittle and hard plastic record

2. Pre-production, metal control and knife register record
3. Chilled/frozen temperature record

4. Goods inwards record

5. Supplier list

6. Product recall team and customer contact list
7. In-process traceability record

8. \Visitor declaration form

9. Pest control record (In-house management)
10. Cleaning record

11. Environmental swabbing schedule

12. Preventive maintenance record

13. Internal calibration record

(temperature probes and scales)
14. Fitness to work assessment form
15. Employee training record

16. Raw materials and finished product
allergen assessment record

17. Cooking and cooling record

18. Hazard control plan — template

19. Process hazard analysis and risk assessment
20. Product description and intended use

21. Water safety plan

22. Process flow diagram

23. Metal detector record


http://www.fsai.ie
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1. Glass, brittle and hard plastic record

Month; Year: Completed by:

Item - glass / brittle plastic / Condition: Action
A = Acceptable (if unacceptable)

U = Unacceptable

Location

hard plastic

Date:

Manager/supervisor signature:

Glass breakage record. Fill in details as required.

Inspected Manager
packaging affected  satisfactory to resume work by signature

Date/Time Area where the Item Products or Area inspected

breakage occurred broken




261

Section 4
Records

FOOD SAFETY MANAGEMENT SYSTEM
GUIDE FOR SMALL MEAT MANUFACTURING PLANTS

"0§ POIUNOIIE S| B)IUY BY} |1}UN BNUIRUOD Jouued uoidanpoid ‘BuISSIW Se pajou S ajuy e j|,
9|qeydaddeun = n
9|qe1danny = v

Nd

WV
U3){e} UOHIE BAIIDII0)

Nd

WY
Kepung

Nd

AV
Kepinies

Nd

WY
Aepui4

Nd

WY
Kepsiny

Nd

WY
Kepsaupam

Nd

Y
Kepsan]

Ad

AV
Repuop

Wd/WY ‘(a1qedydde
eale uononpoid (sepejq 19ouiw }1) uonipuod poob ui pue ‘ease uoldnpoud pooy uiseq

PO0j ul SAAIUY JO /sape|q djiuy pabewep 198Ul 4B JISIBPUI) uj onseyd paey 10 ajnLq (poom “onseld ajdwexa Kigjomal pUBY-YSEM }e S|]9MO}
19aquinu p1odal 9|dwexs 10y) |e}owWw /sope|q Jadulw /sd|paau  ‘sse|b pabewep 1o uayoiq 10}) saipoq ubiaio} 10} ou pue 3dd jjeis 10} 19ded/deos/1a1em wiem
- 19151691 3j1uy, 9500] - [043U0 [R}IBN 10323[ul - [013U0D [BIBIN 10} }3Yd uondnpoid-aid ¥23yd uonanpoid-aid ¥o3yd uondnpoid-aid 1o} ¥23yd uononpoid-aigd

A paxpay)d BB :Buluuibag oo

plodal 1a3sibal aj1uy pue [o13U0d [B}dW ‘uononpoid-aid ‘2



Section 4 FOOD SAFETY MANAGEMENT SYSTEM
262 Records GUIDE FOR SMALL MEAT MANUFACTURING PLANTS

3. Chilled/frozen temperature record

Month: Year:

Unit
(Insert Name Or Number Of Units In Shaded Boxes Below)

Comments/Action Sign

Date AM PM AM PM AM PM AM PM AM PM AM PM

1o
1+
12t
13"
14"
15t
16"
17
18t
19t
20"
217
22
23
24"
Pl
26"
27"
28"
29t
30
31

Product storage temperature requirements are outlined in Table 3 of PRP 3 Product storage, distribution and transport. It is recommended that chill/freezer/
production room temperatures are checked at least twice per day. Some FBOs may wish to check more frequently.

Manager/Supervisor check on /] /] /] /] /] /]

Sign
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8. Visitor declaration form

Guideline for visitors when visiting the premises:

Name:

All visitors should report to the FBO/manager in charge.

Visitors should have a clean appearance and conduct themselves in a professional manner.

Visitors should comply with any requests or guidelines provided by the FBO/manager or staff.
Visitors should not enter the premises if they have had any infectious disease within the last 14 days.

For maintenance contractors, equipment used should be clean and must not contaminate any food. If any
parts are removed from equipment, maintenance contractors must ensure that all parts are accounted for
and removed from the production area. If any part is mislaid, the FBO/manager in charge must be contacted.

All jewellery other than a plain wedding band should be removed.

Visitors cannot enter the production area without wearing clean protective clothing.
Hands must be washed before entering a food production area.

Eating, drinking, and chewing gum is not permitted in the production area.

Cuts, sores, burns and grazes must be covered with a suitable visible waterproof dressing (for example blue
waterproof plaster) that will not pose a risk of contamination to food.

Job title and company:

Date:

Reason for visit / contact point:
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Document your bait map (monitoring point locations) on this blank page for internal and external bait points
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10. Cleaning record

Week commencing: Year:

Areas and Frequency Mon i Corrective action
equipment to be

cleaned

Weekly deep cleaning: initial relevant box on day of cleaning once cleaning has been completed.

Manager/supervisor signature:

Procedure: Cleaning must be carried out appropriately and according to a cleaning schedule. All areas and equipment identified in the FBO’s business to be

listed in Column 1. Indicate frequency of cleaning in Column 2. Initial the relevant box once cleaning has been completed. If cleaning is unsatisfactory, place an
“X” in the relevant box and record the corrective action taken.

Note: It is important to remove all food before cleaning and disinfecting. To clean equipment effectively, follow the manufacturer’s cleaning instructions for the
relevant piece of equipment.
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14. Fitness to work assessment form

Name of employee: Date of assessment:

275

This form may be used for existing food handlers, for new food handlers who have just been recruited, and for

food handlers who are returning to work after iliness.

Reason for assessment: (Tick box)

|:| Existing food handler
|:| Pre-employment assessment

|:| Return to work after iliness

1. Have you suffered from diarrhoea and/or vomiting within the last 48 hours?

If no, in the last 48 hours have you taken any medication to control diarrhoea and/or vomiting?

2. At present are you suffering from:
i. Infected wounds, skin infections or sores?

ii. Boils, styes or septic fingers?

iii. Discharge from the eyes, ears, or gums/mouth?

iv. Jaundice

3. Have you ever had, or are you known to be a carrier of, typhoid or paratyphoid?

4. In the last 21 days have you been in contact with anyone, at home or abroad,

who may have been suffering from typhoid or paratyphoid?

If the answer to any question is ‘yes’, the individual must not be permitted to handle food or enter food

YES / NO
YES / NO

YES / NO
YES / NO
YES / NO
YES / NO

YES / NO

YES / NO

production areas if there is any likelihood of direct or indirect contamination. Further advice should be sought

(for example, from a doctor).

Action taken:

FBO signature: Date:

| hereby declare that the information | have given is correct and | will notify my employer if | suffer from any of

the above illnesses/conditions.

Employee: Date:
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20. Product description and intended use

Product description and intended use for

Scope:

(insert product name)

Product name

Product composition
(raw materials, ingredients, recipe)

Origin of meat

Physical or chemical properties
(for example, water activity)

Treatment and processing
(curing, freezing, etc.)

Preservation factors

Type of packaging used

Labelling requirements relating
to food safety

Storage and distribution
conditions

Shelf-life under stated conditions

Vulnerable Groups

Intended use of the product
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What type of water supply is used?

Public supply/Irish Water group scheme/ private supply
[delete as appropriate]

Is the water that is used as an ingredient in food or for
cleaning or washing hands stored in a tank before use?

For private supply: Is the private supply registered with
the local authority department responsible for private
water supplies, and do you have a record of this?

Yes/No

If you answer ‘no’ to this question, you will need to
register the supply and/or ask for a record of such
registration.

For private supply: what type of private supply is used?
(For example, household well, borehole.)

Is a water treatment system used? (For example, a
UV filter or chlorination system). Please provide a
description of the system.

What is the water supply name or reference number?

For example, for an Irish Water supply, this will be the
name of the Water Supply Zone. For a private supply,
this will be the supply reference number from the local
aquthority.

| understand that having a safe water supply is a legal requirement. | agree to follow this water supply safety
guidance in PRP 8 Utilities and Services and maintain the required records.

FBO Signature:

Position:

Date:




Section 4 FOOD SAFETY MANAGEMENT SYSTEM
284 Records GUIDE FOR SMALL MEAT MANUFACTURING PLANTS

22. Process flow diagram

(insert product name)

Note: Tailor this blank process flow diagram to include the sequence of all steps involved in the process, ranging from receiving the raw materials to dispatch of
finished product. The accuracy of the process flow diagram must be verified.
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23. Metal detector record

Week beginning:

Ferrous Non-ferrous Stainless steel State batch/box/
Achieved Yes/No Achieved Yes/No Achieved Yes/No case number to
denote check

Monday

Corrective action

Section 4
Records

Checked by
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Prestart

10.00

12.00

15.00

Tuesday

Prestart

10.00

12.00

15.00

Wednesday

Prestart

10.00

12.00

15.00

Thursday

Prestart

10.00

12.00

15.00

Friday

Prestart

10.00

12.00

15.00

Saturday

Prestart

10.00

12.00

15.00

Sunday

Prestart

10.00

12.00

15.00




Section 4 FOOD SAFETY MANAGEMENT SYSTEM
286 Records GUIDE FOR SMALL MEAT MANUFACTURING PLANTS

Notes









289

FOOD SAFETY MANAGEMENT SYSTEM

Appendices

GUIDE FOR SMALL MEAT MANUFACTURING PLANTS

(6=(c)sx(€)d)

(g = dnoub sjqesaulna e Aq
pajsabul si piezey ayy i A119nas)

*UOIRUIWRILO0D-SS01D JudAId 0} SRINSEDI 7| did *

aualbAy |euosiad 0L did *
9OUBUBIUIRIN 6 did *

Buiuea| £ dyd *

Ajjiqeade; pue [[e281 1NPO.Id ¥ d¥d *
Bujuoz pue 1noheq z dyd

2In1PN1IS pue sasiwald | dyd *

d0sS uononpoud Buippng «

‘aualbAy jeuosiad Jood pue

‘buiinpayds uononpoud ajendoiddeu ‘bujues|d
Jood 0} anp spiezey uabiajje pue |eaisAyd
‘lea1way? ‘|ed1bojolq YlM UONRUIBILOD)

(d29)

‘Jurod |0.qu0d [e2RLD B Se dals
siy} BuiAynuapi 1o} uoseas ayy
sem dajs Bulj0od ayj 1e spiezey
|eaibojoiq ayy Aq pasod ysu ay|

(€ = sltej jo;au0d o 1 dos Bunis umopxealq |j1Iyd/Apinb Apuaiiyns (sbuippnd

moib [jim suaBoyred pooytjayi) pue ‘Buijo0d ‘Bupj00d — uondNpoid e Paxoo) « ainjeladwa) ybnous pjod e o3 ybnoiq jou ID8W Pax002 :$58201d)

dJ2 ysu ybiy ‘yum dduejdwod pue buluies) jjels 1onpold 01 anp salods |eiiadeq Jo ymolb ayl buij00)
"UOI}RUIWEIU0D-SS0.1D Judnaid 0} SaInses z| did *
aualbAy |euosiad oL did *
QoURUBIUIRI 6 did *

(d22)

ddd

dJ/dJ)

(6=€x€)
(g = dnoub sjqesaulna e Aq
pajsabul si piezey ay} i A1anas)

(€ = s|1ey [043u0d dY} JI BAIAINS
Im suaboued pooyijayi)

%s ybiH

Bunel ysiy

Buiues|d / did *
Aunigeaded pue (18391 1onpold ¥ did °
Bujuoz pue jnoke] z dyd
21NdNIIS pue SasIWald | did *
d0s bupis
pue ‘6uj0oa ‘buio0d — uondnpoid 1eaw paxyoo) «
:yum asuerdwod pue Bujuiesy yjeis

‘aualbAy jeuosiad Jood pue

‘bulinpayds uoponpoud aierdoiddeur ‘bujues)d
J100d 0} anp spiezey uabiajje pue [easAyd
‘lea1wayd ‘|ea1bojolq Yim UONRUILIRIUOD)

UMOpeaIq USAO/UOIRUIqWOD dinjeiadua)
/awy dyenbapeul 03 sanp suaboyied jo [eAIAINS

sainseaw |oJjuo)

plezey ay} jo asne)

‘Juiod 1043u0d [R21D B se dals
siy} BuiAynuapi 1oy uoseas ayy
sem dajs bupjood sy 1e spiezey
|eaibojoiq ayy Aq pasod ysu ay|

(103l Pax002 :$S930.d)
bupjoo)

spiezeH

dais

(pieisnw ‘yeaym ‘sjdwexs Joj) uabia|y = v ‘(saipoq ubiaioy ‘ajdwexs 1oj) [ed1sAyd = d (sapdnsad ‘@npisai [edjwayd ‘ojdwexa Joy) [ea1way) = J (931S ‘souabopfrouow prid)sI7 ‘bjjduow s ‘sjdwexa 1oj) |ed1bojoig = g :Aay

'sda1s dD pue ddD ayl 4o Alewwins e 01 UOIIPPe Ul MO[Sq Pals]| ||B ale 8sayl - Sddd 92Ul Ag paj|0J1uod Ajjny a1e sdais ssado.d 1aylo Syl Yum paleidosse
spJezey ay] '€ uonoasS ul Ajoleiedas paulino aie 9say} 0S ‘S9ss920.d ||e 01 uowwod (S4)) siuiod [041u0d ale sdals uod313P |RIDIA 9 Ul SPOOS) BY] ‘(S UOIDSS 99S)
$955920.d 8y} JO Yydoes Ul pauljino aie sddD pue sd) ||V 'S9ssad0.id 7 ayl ul (sdD) siulod jo11uod pue (sdd2) siuiod [043U0d [BI1ID SU1 PaUILLISISP SISAleue piezey ayl

(D xipuaddy 28s) uonenjeAs ayl apinb 0} xu1ew ysu e Buisn ‘sisAjeue plezey ay) Ino Aued
0} POY1aW UOoiBN[BAD XS dAlleHIUBND-IWaS B pash (Weal dDDVH aul) dnolb Bupiom uadxa ayl ‘@pinb SINSH Siul Jo sasodind ayl o4 Jueid BuunoenueWw jeaw ||ews
e Ul In0 palIed AjjedidAl 1sow sauo ay) 9g O} PalapIsSuod alam sassad0.id 9say] "€ UOI109S Ul papnjoul sassado.d 7 a9y} Ul sdals || uo paldonpuod sem sisAjeue piezey v



FOOD SAFETY MANAGEMENT SYSTEM
GUIDE FOR SMALL MEAT MANUFACTURING PLANTS

Appendices

290

dJ/dJd

Bunel ysiy

"UONRUILIRIUOI-SSO1D JUdADId 0} SAINSEIN 7| d¥d *
auaIbAy |eu0sIad Ol d¥d *
oURUBIUIRI 6 did *
Buuesd £ dyd +
[01JU03 1584 G did *
21N1dN1IS pue sasiwald | did °
d0S
uopanpoJd abesnes pue 4Os uonodnpoid Buippnd «
:yum asuerdwod pue Bujuiesy yels

“aualbAy

|euosiad Jood pue ‘saAllippe pooy o ash
13.1100u] ‘Buiinpayds uondnpoud ajeudolddeul
‘bujuea)d 100d 0} anp spiezey uabis|e

pue [e21sAyd ‘|ealwayd Yim uoreuweuo)

1onpoud ay) 03 pappe Ajjeuoijuaiul suabiajje
aY1 ||e apn[oul J0U SBOP 31| SIuaIPaIbu|
*alnpadoud Buiddoyd moq/buixiw Jood

0} anp suaboyied Jo yimolb pue uopeuIWERILO)

"UONRUILIRIUOI-SS01D JUdADI 0} SAINSBIN 7| d¥d *
aualbAy |euosiad Ol d¥d *

Buuesd £ dud +

[043U02 1594 G did *

2INON1IS pue SaSIWaId | did *

d0S uononpoud jeaw paduly «

:yum asueldwod pue Buiuiesy yeis

‘aualbAy jeuosiad

Jood pue ‘Buinpayds uondnpoud sjendoiddeur
‘bujuead Jood 0y anp sp.iezey uabiaje

pue [e21sAyd ‘|eaiwayd Yim uoreuweuo)
*ainpadoid bupuiw Jood

0} anp suaboyied Jo ymolb pue uoleUIWERIUOD

"Buiseyaind €| did -

LOIIRUILLIBILOD-SSO.D JudASId 0} SBINSERIN 7| did *
[043U02 1594 G did *

Jodsuel} pue uonnquisip ‘9beiols 1oNpoid € dyd *
dOS SpJemul Spoog) «

:yum adueldwod pue Bujuies) yeis

‘|o2ju0d Jaiddns Jood 01 anp spiezey
uabla||e pue [ea1sAyd ‘|eawayd Jo dussald
aInpadolid ayejul Jood;|o13u0d Jayddns sood

0} anp (Ssajauoq pue ul-suoq) 1eaw Bujwodul
1o suaboyied Jo yimoib pue uoneuIWeIUO)

sainseaw |oJjuo)

piezey ay} jo asne)

J ]

‘pappe aJe suablajje apnpul
pInod 1ey) syuaipalbul Aip alaym
deys Buixip 1addoyd (mog ayy
s1 )1 sabesnes pue sbuippnd 104
:910N (d)) 1uiod josju0d e Sse
dajs siyy BuiApuspi oy uoseal
oy} sem days Buixiw/iaddoyd
|MOq au} je splezey uablaje pue
|eaibojoiq ayy Aq pasod ysu ay|
(sabpsnps

pup sbuippnd :$955920.d)
Buixip/saddoyd imog

‘(s|1eyop ueAs|al

10} Mo[aq MoJ Ul das 9as) pappe
a.e suabis||e uleuod pINod ey}
syuaipalbul Aip asaym (duiw
puodaS/a2UlW 1s414) doys Bupuiw
au3 s1 31 s1961nq 104 :930N *(dD)
uiod [0J3u0d e se dajs siyy
BuiAyauapi oy uoseal ay} sem
dais Bupuiw ay) 1e spiezey
|eaibojoiq ayy Aq pasod ysi ay|

(sabosnps ‘sbuippnd ‘siabinq
MDW PAJUIW :SBSSDI0I])
Bupuiy

“(dD) uiod

J013u02 e se dajs siyy buiAyuapl
10} uoseal ay} sem dajs
spJemul spoob ay} je spiezey
|eaibojoiq ay3 Aq pasod ysu ay]
(sassano.d J1y)

spiemul spoo9

spiezeH

dais

(pAeisnu ‘yeaym ‘sjdwexs Joj) uabialy = v {(saipoq ubiaioy ‘adwexs 10)) [ed1sAyd = d (sap1dnsad ‘anpisal [ednwayd ‘sjdwexa 1o0j) |ea1way) = J {(931S ‘sauaboifrouow plia)si7 ‘bjjpuowns ‘ajdwexa 1o0y) |edibojoig = g :Aay

JUDLUSSISSE YSlI pue sisAjeue piezeH — y xipuaddy




291

FOOD SAFETY MANAGEMENT SYSTEM

Appendices

GUIDE FOR SMALL MEAT MANUFACTURING PLANTS

"92URUBIUIRI 6 d¥d
dOS L0131 [eI9W/|0UOD (IO

"alis syl

03 |qedy|dde s ¥ i “(dD) Jutod
j013u0 e se dajs siyy buihyuapi
10} UOSBAI B} SEM SpJezey
jeaisAyd ayy Aq pasod xsil ay]

(sassano.d Jip 1o jpuondo)

dd S wnipap :yum adueldwod pue Bujuies) yeis *1010919p |B1aW By} JO UoidUNeW IO dinjiey N uona}ap LIV
"Buiseydind €l did *
UONRUIWIRIU0I-5S01) JuaAald 0] SaInsesy Z| did “(dD) urod [o1ju0) e se dajs siy}
auaIbAy [euosiad Ol did * ‘Juswdinba jo sduBUBIUIRW BuiAyiuapi 1oy uoseal ayy sem
3OUBUBIUIBIN 6 did * J1ood pue ‘auaibAy |euosiad Jood ‘xiw seb days Bupped dy 8yl 1e splezey
BUILed) / did * 103.1100Uu] Jo asn ‘Bujues)d Jood 0} anp spiezey |eaibojolq sy} Aq pasod Xsu ay]
3IN}INAS pUe SASIWBId | did * [eaiwayd pue [eaisAyd yim uoneuiweIuo) (10ow
sdoS ‘Juswdinba P3X002 PaIJs DSl PAJUILL
jeaWw padulw ‘sabesnes ‘siabing ‘leaw paxoo) o Bupoed dyA Jo ainjieyeinpadold bupoed ‘sabpsnps ‘s190Inq :S9559201d)
dd )SU wnipap :yum 3dueldwod pue Bujuies) yeis dVIA Jood 01 anp elISIR( 2IGOIR JO YIMOID) A Bupped dyin
"UOIRUIIRILIOD-SSOID JudAId 0} SAINSEI 7L did * "aualbAy [euosiad
3UaIBAY [eU0SIad 0L did * Jood pue bujuesd J0od 0y anp sp.iezey uabiaje “(d2) wiod
S9IIAIDS PUE SAHINN 8 ddid * pue ‘|edisAyd ‘|eaiBojolg yim uoneulweLo) |013u0 € se dajs siy} Buikynuap
Buiueald £ dud * -adipa1 dn 10} uoseals ay} sem deys dn
Buiuoz pue noke] z dyd < |  9xew aulg mojjo} 0} ainjiey/dn ybiam 12811001 -9)BW dulqg Yy} e spiezey
2IN1oN.31S pue sasiwald | d¥d +| 01 anp 1npoid paysiuly ui dn Buipus Ajjenusjod [ea1wayd aur Aq pasod st ay)
dOS uononpo.d jeaw mel painy) « pue auLig paysiuly Ul S)3IU pue sjeiu (109W MDJ PaINI SS3I0.d)
dd )SU wnipap :yum 3dueldwod pue Bujures) yeis $S92X9 AQ Pasned UOJRUILWIRIUOD [BIIWAY) A dn ayew auug
g
d2/ddd Bune. ysiy S2.NSeaW [043U0) piezey ayj jo asnen spiezey dais

(pieisnw ‘yeaym ‘ajdwexs Joy) uabia)ly = v ‘(saipoq ubiaioy ‘djdwexs 1oy) [ed1sAyd = d (sapdnsad ‘anpisal [eanwayd ‘sjdwexa 1oy) [ea1way) = J (931S ‘seuaboifrouow plid)sI7 ‘bjjduowns ‘sjdwexs 1o0y) |ed16ojoig = g :Aay




FOOD SAFETY MANAGEMENT SYSTEM
GUIDE FOR SMALL MEAT MANUFACTURING PLANTS

Appendices

292

"UONRUIWLERIUO0I-SSOII JUdARId 0} SBINSRIN Z| did *
3URIBAY [RUOSIAd 0L did * "aualbAy jeuosiad Jood pue ‘Buinpayds
BuILEd]) / did * uonpnpo.d ajeudoiddeur ‘Bujues)d Jood 0} anp spiezey
SININAS PUB SBSILBI] | did * uabia|e pue |eaisAyd ‘|eoIWwayd yIm UoljRUIWIRILOY
dOS uoionpoid abesneg « “aualBAy jeuosiad 1ood/ssad0.d Bupyuil (2b0snps :$5920.d)
ON ‘yum dueydwod pue Bujuien yeis abesnes Jood 03 anp suaboyied Jo uoneuIWRILO) A A Bupyu)| abesneg
(‘'uondwnsuod
03 Joud ssado01d Bupjood ||ny e obiapun |im 3
“3ININIS pUe S3SIWRI | did * ‘suoseal Ayjenb Joy pajeasy 1eay si buippnd)
d0s uononpoud Buippng « 'ssad04d (buippnd :ss220.d)
ON ‘yum dueydwod pue bujuien yeis juswiea] 1eay ayy buunp ainydni Aew Buibexoed N N juswjeal} Jeay
‘Buiseyoind €| dyd *
UOIRUIWRIUOD-5501D JuaAald 0} SaINSea| Z| d¥d *
aualbAy |euosiad 0L ddd *
buiues|d 7 dyd ‘(sqgnya/sbuised ‘aidwexs Joy)
21N1dN11S pue sasiwald | did Buibeyoed Aewnd apelb-pooj-uou jo asn pue ‘auaibAy
d0S uonanpoud buippnd {dOS uononpoid abesneg « jeuosiad Jood ‘Bujues)d Jood 0} anp spiezey uabis|e (sbuippnd pup sabpsnos :S955920.d)
ON ‘yym dueydwod pue Bujuien yeis pue [eaisAyd ‘[eaiwayd ‘|ea1bojolq Yyum uoleuIweIu0) A A sqqnyd/sbuised ojui Buijji4
"UONRUIWE]UO0I-SSO0II JudABId 0} SBINSeIN Z| did *
aualbAy |euosiad 0L did *
SIINISS pUR SN 8 did * “aualbAy
BUILBS)) / did * jeuosiad Jood pue bBujues|d 1ood 0} anp spiezey
SININAS PUE S3SILSI] | did * uabia|je pue [ea1sAyd ‘[eaIWaYd YIM UOIRUIWIBILOD
d0S uononpoud buippnd {dOS uononpoid abesneg « "191eM (sbuippnd pup sabpsnos :S955920.d)
oN :yum aduerdwod pue Bujuiesy yeys | sjgeiod-uou jo asn o3 anp suaboyied Jo uoneuIwRILO) A A 9d1/131eMm d|qejod Buippy
*UOI}RUIWRIU0D-5S04I JudAald 0} SaINSeaN Z| d¥d *
aualbAy [euosiad 0L ddd *
Buiueal) £ dyd aualbAy
Buluoz pue 1n0AeT Z dild * jeuosiad Jood pue Bujues|d 1ood 0} anp spiezey
SINPNAS PUB SBSIBIG | did * uabla|e pue ‘|eaisAyd ‘|eaibojolq Yyim uoreuwelo) (103w MDJ
d0S uononpoud 1eaw mel jo buneupew pue ‘Gupip ‘Bupis - aus1bAy jeuosiad Jood/ainpadoid Bupip 40 bupnouupw pup ‘budip ‘buidljs :$855901d)
ON ‘yum dueydwod pue bujuien yeis pue Buidyis Jood 03 anp suaboyied jo uojjeuIWERILO) A A Bupip pue bupls
"UONBUIWE)U0I-SS0.D JudAaId 0} SaINSeaN Z| did *
aualbAy |euosiad oL ddd *
bulueal) /£ dud * dualbAy
2IN}INIS pue SaSIWBI | dild * |euosiad Jood pue Buiues|d 1ood 03 enp spiezey
d0S uonanpoud 1eaw mes Jo Buneuew pue usbisje pue ‘[ealshyd ‘ea16ojolq ym uoneujwewo) (1paw Moy Jo BunpuLpw pup ‘BuUIP
‘Bupip ‘bunls ‘dos uondnpolid buippnd ‘d0S uononpoid abesnes « ‘ainpadold bujwwiiy/bunnd ‘burdifs pup sbuippnd ‘sobpSNDS :$955920.d)
ON ‘yum dueydwod pue bujuien yeis /buiuogap 1ood 03 anp susboyied jo uoleUIWEIUOD A A Bujwwpy/6umnd/buluogaq
o) q
d2/ddd S2INSeaw |01ju0) piezey ay} jo asne) spiezey dais

(pieisnw ‘yeaym ‘asjdwexs Joy) uabia)ly = v ‘(saipoq ubiaioy ‘djdwexa 1oy) [ed1sAyd = d (sap1dnsad ‘anpisal [edrwayd ‘sjdwexa Joy) [ea1WaY) = J (931S ‘souabopfrouow plid)si7 ‘bjjduowns ‘ajdwexa 1oy) |ed1bojoig = g :Aay

"S]0J1U0D d¥d pue Bujuiely JOS ssaoo0.id uoionpold Ag pajjosuod ale sdals ssad0.d Jaylo sy} Ul payiuapl spiezey ||y




293

Appendices

‘Buiseyoind €| dyd -
UOIRUIWRIUODI-5501D JudAald 0} SaINSes|y Z| d¥d *
aualbAy |euosiad 0L ddd *
2oUBUBIUIRI 6 did *
Buiues) £ did *
2IN1INAS PUR SOSIWBIY | did * “Buiinpayps uononpoud
40S uonnpoud ajeidoiddeur pue ‘auaibAy jeuosiad sood ‘buibexded
188W MRI PaIN?) ‘d0S Buils pue ‘Buljood ‘Buiyood — uoinpold apelf-pooj-uou jo asn ‘Guues)d lood o3 anp spiezey (1DaW MDJ PaINd pub WU
1e8W PaX007) ‘dOS uondNpoid 1eslw mel jo Buieuuew pue ‘Budip usbiajle pue ‘[edrwayd ‘eaisAyd Lum uopeulweiu0) D3X002 103U MDJ JO BUIDULIDW PUD ‘BUIdIP
‘Buidls ‘d0os uondnpold 1eaw padully {dOS uondnpoid Jabing « ‘auaIbAy |euosiad Jood/ainpadoid Buiyded Buidlfs oW paduw ‘s1abing :S9SS920.d)
ON ‘yum dueldwod pue buluien yeis wnnoea Jood o} anp suaboyied jo uojjeujwWe0) A A Buppoed wnnoep
“UOIBUIWLEIUO0I-SS0.D JudA3Id 0} SaINSea Z| did *
aualbAy |euosiad 0L ddd *
BuILEd)) / did * ‘Bulnpayds uoponpoid ajendoiddeur pue
Bujuoz pue 1okeT Z dud ‘aualbAy |euosiad Jood ‘Bujues)d Jood 0} anp spiezey
2IN1INAS PUB SOSIWBIY | did * usbisje pue ‘[eaishyd ‘ea1bojolq im uopeujweno) (103 Pay003 :$59204d)
d0s Bupiis pue ‘Buijood ‘6upjo0d — uopanpoid Jeaw payoo) « aualbAy |euosiad Jood/ainpadold (pad1ys auiyoew
oN :yum adueydwod pue bujuiesy yeis Buidils Jood 03 anp suabouied Jo uoneuiweILO) A A| 10 panies puey) Jeaw pa)o0d }ing jo Buidis
‘Buiseyoind €| dyd *
UOIRUIWIRIIOD-SSO1D JUdAdId 0} SRINSBA Z| d¥d *
aualbAy |euosiad 0L ddd *
Buiues|d £ did * *alnpadoid Buiybiam
21N1oNJ1S pue Sasiwald | did /Buibbeq Jood pue ‘aualbAy |euosiad sood ‘sbeq speib
d0S uononpoud 1eaw meJ pain) ‘dQS uononpoid Jeaw padulpy | -pooj-uou jo asn ‘Bujuespd Jood 0} anp splezey uabiaje (1DaW MD.J PaInI pup ‘IDAW PAUIW SOSSDI0I)
ON ‘yum dueydwod pue Bujuien yeis pue ‘jeaisAyd ‘|eaiwayd ‘|ea1bojoiq Yim uoneuIwRIu0) A A paybiom/pabbeg
‘Buiseyoind €1 dyd -
UOI}RUIWRIU0D-5501D JuaAald 0} SaINSea| Z| d¥d *
aualbAy |euosiad 0L ddd *
Buiues| £ dyd *
2IN1ONIIS pue SasiWald | dyd * *SI9UIRII0I/SIBUI| dpRIB-POO)-UoU JO
d0S uononpoud Jeaw mes pain) ‘dos uoidnpoid 9SN pue SIBUIRIU0I/SIBUI PalRUIWE)UO0D JO 3sh ‘BualbAy (102w MD. Paind pup
1eaW PAUI {dOS uononpoud abesnes (oS uondnpouid sabing « [euos.tad Jood ‘Bujuespd Jood 0} anp spiezey uabiajje ‘DawW pasujw ‘sabpsnps ‘s1obIng :$9559201)
ON ‘yum adueydwod pue bujuien yeis pue [ea1sAyd ‘|eariwayd ‘|ea1bojoiq Yyiim uoleuweuo) A A 12ueu0d apeihb-pooy uj payav||0d npoid
‘aualbAy [euosiad Ol ddd *
BuILEd]) £ did * ‘aualbAy jeuosiad
3IMINIIS pUe S3SILBId | did * Jood 0} anp spiezey [eaisAyd yim uoreuiweuo)
dOS uondnpoud 1abing {dOS uononpold jeaw paduly « ‘aualbAy [euosiad 1ood/ainpadoid (s19b1nq pup J08W PAUIW :S9SSSI0.d)
ON ‘yum dueydwod pue bujuien yeis Buibbegap Jood 0} anp suaboyied jo uoieUIWERILO) N A Buibbeqaq
o) q
d2/ddd S2INSeaw |01ju0) piezey ay} jo asne) spiezey dais

FOOD SAFETY MANAGEMENT SYSTEM
GUIDE FOR SMALL MEAT MANUFACTURING PLANTS

(pieisnw ‘yeaym ‘asjdwexs Joy) uabia)ly = v ‘(saipoq ubiaioy ‘djdwexa 1oy) [ed1sAyd = d (sap1dnsad ‘anpisal [edrwayd ‘sjdwexa Joy) [ea1WaY) = J (931S ‘souabopfrouow plid)si7 ‘bjjduowns ‘ajdwexa 1oy) |ed1bojoig = g :Aay

"S]0J1U0D d¥d pue Bujuiely JOS ssaoo0.id uoionpold Ag pajjosuod ale sdals ssad0.d Jaylo sy} Ul payiuapl spiezey ||y



FOOD SAFETY MANAGEMENT SYSTEM
GUIDE FOR SMALL MEAT MANUFACTURING PLANTS

Appendices

294

"auaIbAy [euosiad Ol d¥d *
9oURUBIUIRI 6 did *
2INON1IS pue SasIWald | dyd *
dOS uoidnpoid jeaw mel pain) ‘9oueuslulew Jood/sualbAy jeuosiad 1ood 0} (1DaW MDJ PaInI :SS3201d)
oN :yum aduerdwod pue Bujuiesy yeys | anp spiezey [eaisAyd pue [2160|0Iq UM UOLRUIWRILOD N A Bujuieiqg
*UOIBUIWRIU0I-SSO0.ID Em?wamnwm sa.nses| | did * 3UlIq Ul S
SUBIDAY |BUOSISd Ol diid - pue 9)eJ)U SSAIXD AQ PASNED UONRUIWRIUOD [BIWAY)
2oUBUBIUIRI 6 did *
podsueJ) pue uonnqusip ‘9beiols 19Npold € dild * Juawdinba jo sdueuBIUIRW
SININIS PUB SBSIWAIG | diid * J1ood 03 anp splezey ‘|edisAyd yim uoneuiweu0)
d0S uononpold jeaw mes pain) « "auLiq ul awiy 9beI0]S 193.1100U1 0} (103W MDI P2INd :$S32014)
ON ‘yum dueydwod pue Bujuiesy yeis | anp jeaw uj euadeq abejiods pue susboyied jo yimolo A A pouad paiinbai ay} Jo0y Bupn)
"UOIBUIWE)U0I-SS0.D JudAaId 0} SaINSeaN Z| did *
aualbAy |euosiad QL ddd *
BUILLS)) / did * "aualbAy jeuosiad Jood pue bBujues|d
3INJONIIS PUB SBSIWAI | diid * 1ood 0} anp spiezey [eaisAyd yum uoneulweiu0) (1DaW MDJ paIny) :$53204d)
dOS uoidnpoid jeaw mel pain) « -aualbAy |euosiad Jood/ainpadold Buljquny
ON ‘yum dueldwod pue buiuien yeis Buiybram Jood 03 anp susboyied jo uojjeujweILO) N A Juonaful 1a)ye pue a1049q paybiom jesy
“UOIBUIWRU0I-SSO.ID Em>¢a%m sa.nses| | did * suaIBAY [euosiad
SUSIDAY [PUOSIS Ol dYd Jood pue ‘Buiues)d Jood ‘uawdinba pabewep o} anp
SOUBUSIUIB 6 dild - spJezey uab.aje pue ‘jeaisAyd yum uoneuiweuo)
S9JIAIDS pue Sd .
BUILBd)) / did * *2.npad0.id Buljqunyuodaful Jood o}
aInpnis pue mmw_Emi Ldud - | @nPiesw urenseq abe|iods pue suaboyied jo yimoi9
dOS uoidnpoid jeaw mel pain) *a1npad0.id Buljqunyuondaful Jood 03} anp ayNU (1paw MpJ painy :$S920.d)
OoN :yum aduerdwod pue bujuiesy yeis pue 93eI)U SS3IX0 AQ PaSNEd UOIRUIWRIUOD [BIIWBY) A A Burjquing/uonsfuj
"UONRUIWLERIU0I-SSOII JUdARId 0} SBINSRIN Z| did *
aualbAy |euosiad 0L did *
Buiues|) / dyd -
21n1dNJ1S pue sasiwald | did ‘Bujues)d Jood pue auaibAy |euosiad
dOS uoidnpoid jeaw mel pain) « | Jood/ainpadold Buund Aip sood o3 anp spiezey uabiaje (1pow MpJ painy) :$S920.d)
ON ‘yum dueydwod pue Bujuien yeis pue ‘|eaiwayd ‘[eaishyd ‘|eaiboloiq yim uoneuiweIu0) A A bunn)y fig
"UONRUIWE)UO0I-SSO0.D JudAaId 0} SBINSeaN Z| did *
aualbAy |euosiad 0L did *
9OURUBUIRY 6 did * aualbAy
BUILEd)) / did * jeuostad Jood pue bujues|d Jood 0} anp spiezey
aInpnAs pue mow_Emi L dud - uabJajje pue ‘[eatwayd ‘|eaisAyd yium uoneuiweuo)
d0S uononpoud jeaw mel pain) « *aualbAy |euosiad Jood/ainpadold (1paWw MpJ painy :$S9201d)
OoN :yum aduerdwod pue bujuiesy yeis Buiybrem Jood o3 anp suaboyied jo uoneuiweILO) A A juaipaibui yoea dn ybiop
o) q
d2/ddd SaINSeaw |o1juo) piezey ay} jo asne) spiezey dais

(pAeisnu ‘yeaym ‘sjdwexs Joj) uabialy = v {(saipoq ubiaioy ‘adwexs 10)) [ed1sAyd = d (sap1dnsad ‘anpisal [ednwayd ‘sjdwexa 1o0j) |ea1way) = J {(931S ‘sauaboifrouow plia)si7 ‘bjjpuowns ‘ajdwexa 1o0y) |edibojoig = g :Aay




295

FOOD SAFETY MANAGEMENT SYSTEM

Appendices

GUIDE FOR SMALL MEAT MANUFACTURING PLANTS

*UOI}RUIWRIU0D-5S04I JuaAaid 0} SBINSEIN Z| d¥d *
aualbAy |euosiad 0L ddd *
Bujuoz pue 1noke z dyd
3IN1ONIIS pue SasiWald | dyd *
d0S Buidyis pue ‘buijood ‘bupood — uoionpoid jeaw paxoo)
{d0s uononpoud jeaw mel jo buneurew pue ‘bupip ‘Bupis «

‘aualbAy jeuosiad Jood
pue ainpadoid Bupeunew Jood o} anp spiezey uabiaje

(10aW Pax003 JDaW MDJ
Jo Bunpupw pup ‘buiip ‘buidijs :$955920.d)

OoN ‘yum doueydwod pue Bujuresy yeis pue ‘|eaiwayd ‘|eaishyd ‘|ea1bojoiq yum uoneuIWRIL0) A qunud/aze|b/sapeuriew Jo uoiippy
*UONBUIWEU0I-SS0.D JudAaId 0} SaINSeaN Z| did *
aualbAy jeuosiad QL ddd *
9OURUBIUIBRIN 6 did *
Buiues|) / dyd -
Buiuoz pue 1nohe z dyd
9IN10NJ1S pue sasiwald | d¥d * ‘aualBAy jeuosiad Jood pue ‘uonebaibas (1paw mp.
dOS uoidnpoud Bupeurew pue ‘buip ‘bupys « Jood ‘Bujuesd Jood o0} anp spiezey uabiajje pue Jo Bunpupw pup ‘buiip ‘buidis :$9559201d)
ON ‘yum dueldwod pue buluien yeis ‘leaiwayd ‘|eaisAyd ‘|eaibojoiq yum uoleujweIuo) A Buiybiam pue uoidadsul 1onpoid
"3JUBUBIUIBI 6 d¥d *
2IN1ONU1S pue SasIWald | d¥d *
d0S Buidyis pue ‘Buijood ‘buood — uoionpoid jeaw payoo) « uswdinba pue jue|d jo adueuslRW (1DaW pax002 :$5920.d)
oN ‘ynm adueydwod pue Bujuien yeis 100d 03 anp sp.ezey |ea1sAyd Yyim UoIeUIWRIU0D) N uaA0 3y} oju] synpoid Jeaw mes peoq
*UOIRUIWRIU0D-5S04D JudAdId 0} SBINSEIN Z| d¥d *
aualbAy |euosiad 0L did *
9OUBUBIUIRI 6 did *
Buiuea| £ dyd -
Bujuoz pue noke] z dyd ‘Buyinpayds uononpold ajendoiddeur pue
21N1ONI1S pue Sasiwald | d¥d | ‘@uaibAy |euosiad tood ‘@oueuajuiew Jood ‘uonehaibas
dOS Bunijs pue ‘buljood ‘bujood — uonanpoid Jeaw pexoo) « 1ood ‘Buiuead Jood 03 anp spiezey usb.ajje pue (103w Pax003 :$5920.)
ON ‘yum adueydwod pue bujuien yeis ‘|eaiwayd ‘|eaisAyd ‘|eaibojoiq yim uoleuIweRIL0) A uoneledaid yesw mey
*UOIRUIWRIU0D-5S04D JudAdId 0} SBINSEIN Z| d¥d *
uBIBAY |RUOSIad Ol did * -aua1bAy jeuosiad Jood pue ‘Bulnpayds
’ BuIUea]) / dild * uononpo.d ajendolddeur ‘Buiues)d Jood 03 anp spiezey
aInpnis pue me_Emi L dud - uabiajje pue |e21sAyd ‘|ed1WaYd YIM UOIRUIWEILOD
dOS uononpoud 1abing -aualbAy |euosiad Jood/ainpadold (s19b1nq :$5920.d)
ON ‘yum adxueldwod pue bujuieny yeis | Buiwioy 1abing Jood 0} anp susboyied jo uoneuIweRIU0) A Jawoy 19bing
]
d2/d2) S2INSeaw |04u0) pJezey ay} jo asne) spiezey days

(pieisnw ‘yeaym ‘ajdwexs Joy) uabia)ly = v ‘(saipoq ubiaioy ‘djdwexs 1oy) [ed1sAyd = d (sapdnsad ‘anpisal [eanwayd ‘sjdwexa 1oy) [ea1way) = J (931S ‘seuaboifrouow plid)sI7 ‘bjjduowns ‘sjdwexs 1o0y) |ed16ojoig = g :Aay




FOOD SAFETY MANAGEMENT SYSTEM
GUIDE FOR SMALL MEAT MANUFACTURING PLANTS

Appendices

296

‘Juawabeuew a[d1YaA
1ood 0} anp juswdinba woly spiezey [ea1sAyd jo uoneuIWRILO)
umopyeaiq a1y 0} anp (seb juesabliyal) UolRUILIRIUOD [RIIWBYD)
“HodsueJy pue uonnqguisip ‘9beI0ls 19Npoid € did * ‘umopyealq
Sd0S ssad0.d uononpoud ||y ¢ 921yaA pue ‘ydjedsip 1e bumas ainjesadwal palinbal ay} 0} 10S (sassaso.d J1y)
OoN :yum asuerdwod pue Bulutes) yeis | Huiaqg jou yun uonesabiyal sd1YaA ayy 0} anp suaboyied Jo yimols A A 1awoysnd ayj o} Aaallpq
‘aualbAy |euosiad oL ddd *
SdOS ssad0ud ||y ¢ ‘ainpadoid (sassano.d J1y)
ON :yum ddueldwod pue bujues} jels Bupyded pue Bupdid sapio 1ood 03 anp uoneuiweiuod [edishud N N Buppoed pue Buppoid 19pi0
‘uonjewuoul 1npold pue Buijiaqe 9L did
5405 ss8201d UoaNpoId |1y * ‘uonedidde [age| 03 Jouid s|age| 1991100U1 JO UOIIB|DS (552204 Jjy)
ON :yum ddueldwod pue bujues} jels "aInpadold Buyjjaqge| J00d 03 anp uoRUILIBIUOI-SSO0ID UBBID|Y N N Buijjeqe
"UONRUIWEU0D-SSO0I JudAaId 0} SBINSeaN Z| did *
aualbAy |euosiad 0l d¥d *
9oURUBIUIRI 6 did *
Buiuea| £ dyd *
|01JU02 1S8d G did *
Jodsuely pue uonnqguisip ‘9beI0ls 19Npoid € did *
Bujuoz pue 1nohe] z dyd
21N1ONJ1S pue sasiwald | did * ‘aualbAy |euosiad
Sd0S ssed0.d uononpoud |1y ¢ Jood pue ‘uoniebalbas Jood ‘Buiues|d Jood |oju0d 3sad Jood 0} (sassano.d j1y)
ON :yum dsueldwod pue bujuies} jels anp spiezey uabis|e pue ‘|eaiwayd ‘eaishyd yym uoeuiweluo) A N abeioys Juaiquy
‘aualbAy |euosiad 0L ddd *
2oURUBIUIRI 6 did *
Buiuesr) £ did
Jodsuely pue uonngusip ‘9beIols 19Npoid € did *
2IN1PN1IS pue SasiWaid | ddd *
dOS uononpoud jeaw
MeJ painy pue ‘dos uonanpoid Buippnd ‘dos uonanpoid abesnes uewsbeuew sduBUBIUIRW SARUBASId (sBuippnd ‘sabpsnos ‘waw
‘40s Buis pue ‘buijood ‘Buiood — uondnpoid Jeaw paxood 100d 0} anp juswidinba woly spiezey [edisAyd Jo uoleUjWeWI0) D300 IDAW MDJ JO BUDULIDU
‘d0S uononpoud jeaw mel jo bupeupew pue ‘Bupip ‘bupis « umopyeaiq uofnesabigal/|iyd 03 anp pup ‘buidip ‘bupdys :5955920.d)
OoN :yum aduerdwod pue Bulutes) yeis | (seb juesabuyal) uoneuiweluod [ea1WYD pue susaboyied Jo yimols A A abeioys uazouiy
"UONRUIWEIU0I-SSO0I JudABId 0} SaINSeaN Z| did *
aualbAy |euosiad 0L did *
ou:mmcoé_ms_ 6ddd * ‘sabe||ids pue |0.1u0d abelols
UIUBSI] [ didd * Jood ‘bujuoz Jood 0} anp spiezey uabigjje Jo uonRUIWRIUO)
Hodsuely pue uonnquisip ‘9be10ls 19npoid € did *
Buluoz pue 1nokeT Z did * ‘Juatwabeurw ddurUSUIRW dAIUBASI
w:;u_:.ﬁ pUB SasIWald | did * J1ood 0} anp juawdinba woJy spiezey [edisAyd Jo uojeujweIL0)
Sd0S ssad0.d uondnpod ||y - ‘umopealq uopelabliyal/|iyd 0} anp (sassaso.d J1y)
ON ‘yum dduendwod pue butuies) yeis | (seb juelabliyal) uoneulweluod [edajwayd pue susboyied Jo YMoI9 A A abeiols pa|jyd
o) q
d2/d22d S2INSeaW |04u0) piezey ay} jo asne) spiezey days

(pieisnw ‘yeaym ‘ajdwexs Joy) uabia)ly = v ‘(saipoq ubiaioy ‘djdwexs 1oy) [ed1sAyd = d (sapdnsad ‘anpisal [eanwayd ‘sjdwexa 1oy) [ea1way) = J (931S ‘seuaboifrouow plid)sI7 ‘bjjduowns ‘sjdwexs 1o0y) |ed16ojoig = g :Aay




FOOD SAFETY MANAGEMENT SYSTEM

GUIDE FOR SMALL MEAT MANUFACTURING PLANTS Appendices 297

This section provides information for the FBO to develop a HACCP plan for any additional processes carried out,

i.e. products other than those described in Section 3 of this FSMS guide. Examples of processes where the FBO
would need to develop their own HACCP plan include smoked meats and fermented meat products. Examples of
documentation that can be used to develop a HACCP plan for these processes are in this appendix and blank record
templates are provided in Section 4 — Records.

It is important that the FBO identifies all of the hazards associated with the other processes to ensure control of these
hazards and the production of safe food.

The 12 Codex steps and 7 HACCP principles listed in Table 17 should be followed when developing a HACCP plan
(see Section 3 of this guide). The risk methodology used, including the use of a decision tree, is detailed in Appendix
C. This appendix details how the expert working group (the HACCP team) developed the HACCP plan for the seven
production processes covered in this FSMS. Following the information set out in Section 3 and Appendix C in this
guide will assist with the development of a HACCP plan for any other process not covered in this guide.

The FSAI website (www.fsai.ie) has additional information/guidance on processes that can be used when the FBO is
developing a HACCP plan for a process not included in this guide. For example, the FSAlI's Guidance Note 33: Good
Manufacturing Practices for the Production of Ready-to-eat Raw Fermented Meat Products.

Table 17 The 12 Codex steps and the 7 HACCP principles

Step sequence Codex step/HACCP principle

Assemble a food safety (HACCP) team

Codex step 1

2 Describe the products Codex step 2
3 State their intended use Codex step 3
4 Create a flow diagram Codex step 4
5 Verify the accuracy of the flow diagram Codex step 5
6 Carry out a hazard analysis by identifying and listing all potential Principle 1
hazards and measures to control these. Codex step 6
7 Identify the critical control points (CCPs) Principle 2
Codex step 7
8 Establish the critical limits for each CCP Principle 3
Codex step 8
9 Establish a procedure for monitoring each CCP Principle 4
Codex step 9
10 Establish procedures for corrective action Principle 5
Codex step 10
1 Identify procedures for verification that the HACCP plan is being Principle 6
complied with. Codex step 11
12 Establish documentation and a system for keeping food safety Principle 7

management records.

Codex step 12


http://www.fsai.ie
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As stated in Section 1- Management commitment, the FBO is directly responsible for food safety in the food business
and must complete and sign the Food Safety Management System Declaration Form. This confirms that the FBO is
applying the guide in the food business and if any other food manufacturing-related activity other than the activities
described in this FSMS guide are being carried out, the FBO must develop procedures based on HACCP principles
for that activity. This means that a HACCP team should be in place who are responsible for ensuring that the HACCP
system is effectively implemented and verified within the business. Those responsible for the development and
maintenance of the HACCP system must have received adequate training in the application of HACCP principles.

Sample — HACCP team record

HACCP team record for: (insert food business name)
Date:
Name of team member Job role Experience/Training

There should be a documented product description in place for each product or group of products with similar
biological, chemical, physical and allergen characteristics. The description should include the products within the
process, their distribution, their intended use, and potential customers. This step helps to ensure that all areas of
concern are addressed.

The intended use of the product should be documented and consider the following.
« The end user or consumer

- The suitability of the product for vulnerable groups (for example, people who are ill, the elderly, allergy
sufferers).

» Handling and preparation (i.e. further cooking required.)
. Storage requirements (i.e. frozen, chill, ambient, etc.)
« Product shelf-life once opened.

The information set out in Table 18 can be used to complete the product description and intended use of the

product/group of products. See Section 4 — Record 20 for a copy of the product description and intended use
template.
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Table 18 Product description and intended use

Product description and intended use for

Scope:

Product name

Product composition

(raw materials, ingredients, recipe)

Origin of meat

Physical or chemical properties
(for example, water activity)

Treatment and processing
(curing, freezing, etc.)

Preservation factors
Type of packaging used

Labelling requirements relating
to food safety

Storage and distribution
conditions

Shelf-life under stated conditions

Vulnerable groups

Intended use of the product

Appendices

(insert product name)
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All steps involved in the process, ranging from receiving the raw materials to dispatch of finished product, should be
studied in sequence and presented in a detailed process flow diagram. See Section 3 — HACCP for more information
on details that should be included in the process flow diagram. The accuracy of the process flow diagram must be

verified. This is typically done by going through the process step by step on the premises floor and signing and

dating the process flow diagram to confirm its accuracy. See Section 4 — Record 22 for a copy of the Process flow

diagram template.

Conduct a hazard analysis and risk assessment on the process by identifying and listing all potential hazards and
measures put in place to control the hazards identified. See Appendix C for more information on the methodology

used.

The Hazard control plan details the 7 HACCP principles to be applied to key process steps. See Section 4 — Record

18 for a copy of the Hazard control plan template.
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The expert working group (the HACCP team) has carried out an FSMS hazard analysis which covers the various
processes detailed in this guide.

The expert working group (the HACCP team) has identified and documented the food safety hazards that are
reasonably expected to occur in relation to the type of product, type of process, and process environment.

All significant potential biological, chemical, physical and allergen hazards that may be reasonably expected to occur
at each process step (including purchasing, production, storage, transport and distribution, handling of raw materials
and ingredients, as well as delays during production) are identified and listed.

In conducting a hazard analysis, the expert working group (the HACCP team) considered the following:

1. The likelihood of occurrence of the hazards assuming the failure of controls in place at the step and the
severity of their adverse health effects (See Table 19 and Table 20.)

2. The quantitative risk rating of the presence of hazards. See Table 21 for the risk matrix that was used to
conduct a risk assessment for each hazard identified.

3. The survival or multiplication of microorganisms and unacceptable generation of chemicals in intermediate
products, end products or production lines.

4. The production or persistence in foods of toxins or other undesirable products of microbial metabolism,
chemicals, or physical agents or allergens.

5. The contamination (or recontamination) of a biological nature (for example, microorganisms, parasites) or of
a chemical, physical or allergen nature, of raw materials, intermediate products or end products.

Hazards were considered in sufficient detail to enable hazard assessment and the selection of appropriate control
measures at each step.

The expert working group (the HACCP team) considered and described what control measures, if any, could be
applied for each hazard. Control measures are the actions and activities that can be used to prevent hazards,
eliminate them, or reduce their impact or likelihood of occurrence to acceptable levels. Many preventive control
measures are part of the PRPs and are intended to prevent contamination from the production environment (for
example, personal hygiene, pest control, and maintenance). Other control measures aimed at reduction or elimination
of hazards are more specifically linked to particular processes (for example, cooking or cooling) and may result in the
establishment of CCPs (Critical Control Points) or CPs (Control Points).

The expert working group (the HACCP team) has carried out the risk assessments for every hazard identified per
process step in each of the seven production processes covered in this FSMS. The risk assessment on the relevant
hazard identified at each step in the relevant process was conducted assuming the failure of the controls in place.
When carrying out the risk assessments the following were considered:

« The likelihood of the hazard occurring in the end product, assuming the failure of the controls in place, after
the controls have been applied to manage the relevant hazard identified at each step.

- The severity of its adverse health effects in relation to the intended use of the product and assuming that
the hazard is ingested by a vulnerable group (assuming the controls fail).
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Risk assessment methodology

A quantitative analysis approach to risk assessment was used by the expert working group (the HACCP team) and
applied to hazards identified at every process step. A 'likelihood x severity’ risk matrix was used in Tables 19 to 21 to
describe the likelihood and severity of the risk associated with each hazard.

Scoring system

With this approach, a rating is assigned that best represents the likelihood of the hazard identified occurring
assuming control failure at the relevant process step. A rating is also assigned that best represents the severity of
the relevant hazard identified if it is ingested by a vulnerable group; the ratings are multiplied together to denote the
significance of the hazard. This risk assessment is the worst-case scenario. All decisions taken in relation to whether
a step is a CCP or not must be based on risk.

Table 19 and Table 20 show the quantitative likelihood and severity of the risks associated with the hazards.

Table 19: Defining the three levels of likelihood of hazard occurrence in the final product.

Likelihood rating Definition

Due to the failure of a specific control measure, there is a high likelihood of this hazard
occurring in the end product (i.e. frequent).

There is a very limited likelihood of this hazard occurring in the end product (i.e. rare).

Level of likelihood of the hazard occurring assuming control failure.

Table 20: Defining the three levels of hazard severity if ingested.

Severity rating Definition

The consumer group belongs to a risk category and the hazard can result in serious
symptoms, including permanent injury and mortality.

The hazard does not cause serious injuries and/or symptoms. The effects on health are
negligible to mild.

Level of severity if the hazard is ingested by a vulnerable group.

Table 21: Calculation of the risk rating using a 3 x 3 risk matrix (likelihood x severity) model to determine
the level of risk associated with hazards.

Level of likelihood Level of severity

Negligible (1) Moderate (2) Significant (3)

High: 3 High risk High risk
(6) (9)

Medium: 2 Low risk High risk

(2) (6)

Low: 1 Low risk Low risk

1) ()

Risk Rating: Low risk = <2 (Green); Medium risk = 3-4 (Orange); High risk = =25 (Red).
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The key steps identified for each manufacturing process are categorised into two categories based on risk (CCP or
CP).

A CCP is defined as a step at which control can be applied. It is essential in order to prevent or eliminate a food
safety hazard or reduce it to an acceptable level. At this step, there must be a measurable critical limit.

A CP is defined as a point or step in the production process identified by the hazard analysis as essential in order to
control the likelihood of the introduction, survival and/or proliferation of food safety hazards.

If one or more hazards have been identified at a step where control is necessary for safety, then this step may be a
CCP. The identification of a CCP requires a logical approach. Such an approach can be facilitated using a decision
tree (see Figure 8) and a risk matrix (see Table 21) according to the expertise of the HACCP team.

If one or more hazards have been identified at a step where control is necessary for safety, but this step is not
identified as a CCP, it may be identified as a CP. Again, a logical approach is used to identify a CP.

The risk rating calculated using the 3 x 3 risk matrix detailed in Table 21is used to determine whether one or more
hazards identified at a step where control is necessary for safety should be a CCP or a CP by using the decision tree
shown in Figure 8 to facilitate this process. Hazards not fully controlled by the PRP are appropriate to be put through
the two-question decision tree. Hazards that are fully controlled by the PRP are not suitable to be put through the
two-question decision tree.

Hazards achieving a risk rating of <4 are not deemed to pose a realistic risk of iliness or injury when put through
Question 1in the two-question decision tree shown in Figure 8. Hazards achieving a risk rating of >5 or higher
are deemed to pose a more realistic risk of illness or injury at Question 1. You can then proceed to Question 2 to
determine whether the hazard at the step will result in the step becoming a CCP or a CP.

Figure 8 Two-question decision tree
To determine whether one or more hazards identified at a step where control is necessary for safety
should be a CCP or a CP.

Two-question decision tree

Q1. What is the risk rating for a loss of control at this point? '

Risk greater than or equal to 6 Risk less than or equal to 4

Q2. Is there a later step at which this hazard
is or can be controlled?

(Under your control) Not a CCP

No Yes Control point

Critical control point CCP Not a CCP

" Use the risk matrix in Table 21to determine the level of risk associated with the hazards.
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A hazard control plan has been developed within the scope of this FSMS guide for each manufacturing process
assessed in the guide (see Appendix A and Appendix D for the mincing process). The hazard control plan details
how the 7 HACCP principles have been applied to each CCP or CP. The decision tree shown in Figure 8 was used by
the expert working group (the HACCP team) to determine the CCPs and CPs provided. The hazard control plan also
documents each manufacturing process assessed in the guide (See Section 3 — HACCP for more information). Each
hazard control plan was developed based on the 12 Codex steps and the 7 HACCP principles.
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Glossary

Term Definition

Acceptable level A level of hazard in a food at or below which the food is considered to be safe
according to its intended use (Commission Notice 2022/C 355/01).

Additive Any substance not normally consumed as a food in itself and not normally
used as a characteristic ingredient of food, whether or not it has nutritive
value, the intentional addition of which to food for a technological purpose

in the manufacture, processing, preparation, treatment, packaging, transport
or storage of such food results, or may be reasonably expected to result, in it
or its by-products becoming directly or indirectly a component of such foods
(Regulation (EC) 1333/2008).

Allergens A substance present in food that may cause a physiological reaction in
consumers who are hypersensitive to it.

Reference to allergens in this guide refers to the EU listed food allergens —
see www.fsai.ie. Regulation 1169/2011 requires that the use of 14 specific food
allergens in the production or preparation of foods must be declared.

Audit A systematic and independent examination to determine whether activities and
the related results of such activities comply with planned arrangements and
whether these arrangements are applied effectively and are suitable to achieve
the objectives (Regulation (EU)2017/625).

Batch A group or set of identifiable products obtained from a given process under
practically identical circumstances and produced in a given place within one
defined production period (Regulation (EC) 2073/2005).

Blast chiller Equipment designed to cool food rapidly after cooking or heating. Usually
employs a combination of cooled air and rapid air movement.

Brining Brining is the process of submerging a cut of meat into a solution of salt and
water.
Calibration Calibration is a process of adjusting and checking the accuracy of monitoring

devices (for example, thermometers, scales, and metal detectors) against test
equipment traceable to national standards.

Cleaning The removal of soil, food residues, dirt, grease or other objectionable matter
(Codex CXC 1-1969).

Cleaning Agents Chemicals used to aid the cleaning process. These can be detergents,
disinfectants, and sanitisers.

Codex The Codex Alimentarius is a collection of standards, guidelines and codes of
practice adopted by the Codex Alimentarius Commission under the Joint FAO/
WHO Food Standards Programme.

The Codex document referred to in this guide is ‘General Principles of Food
Hygiene CXC 1-1969’ Adopted in 1969. Amended in 1999. Revised in 1997, 2003,
2020. Editorial corrections in 2011.
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Cold chain

A cold chain is a temperature-controlled supply chain. An unbroken cold chain
is an uninterrupted series of storage and distribution activities that maintain a
given temperature range. Refrigerators, freezers, blast chillers, cold rooms, and
refrigerated transport are used to help maintain the cold chain to ensure food
safety and food quality.

Competent authority

The central authorities of a Member State responsible for the organisation of
official controls and of other official activities, or any other authority to which that
responsibility has been conferred; and where appropriate the corresponding
authorities of a third country (Regulation (EC) 852/2004).

Contamination

The presence or introduction of a hazard (Regulation (EU) 852/2004).

Control measures

Any action or activity that can be used to prevent or eliminate a hazard or reduce
it to an acceptable level (Commission Notice 2022/C 355/01).

Corrective action

Any action taken when a deviation occurs in order to re-establish control,
segregate and determine the disposition of the affected product if any and
prevent or minimise reoccurrence of the deviation (Commission Notice 2022/C
355/01).

Country of origin

The origin or the source of food or raw material.

Control point (CP)

A point or step in the production process identified by the hazard analysis as
essential in order to control the likelihood of the introduction, survival and/or
proliferation of food safety hazards. A control point can also be referred to as
OPRP (operational pre-requisite programme).

Critical control point (CCP)

A step at which a control measure or control measures, essential to control a
significant hazard, is/are applied in a HACCP system (Commission Notice 2022/C
355/01).

Critical limit

A criterion, observable or measurable, relating to a control measure at a CCP
which separates acceptability from unacceptability of the food (Commission
Notice 2022/C 355/01).

Cross-contamination

The four types of hazards can be accidentally transferred from items, people,
food and surfaces onto other items, food, and surfaces. For example, harmful
bacteria are accidentally transferred from raw food to ready-to-eat food, or a
food allergen gets into another food accidentally during manufacturing or food
preparation.

Cutting plant

Establishment used for boning and/or cutting up meat (Regulation (EC)
853/2004).

Declaration of compliance
(DoC)

A written declaration required for certain food contact materials like plastics,
stating that they comply with the rules applicable to them. A DoC must contain
the information laid down in legislation and must permit an easy identification of
the materials, articles or products for which it is issued.

Detergents

Chemicals that remove dirt (They do not kill bacteria).

Disinfectants

Chemical agents that destroy bacteria and sometimes bacterial spores.
Removing the contamination that cannot be seen.
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Term Definition

Domestic ungulates Domestic bovine (including Bubalus and Bison species), porcine, ovine and
caprine animals, and domestic solipeds (Regulation (EC) 853/2004).

Electronic fly killer (EFK) Equipment to control flies and other flying insects.
End product Product that will not undergo any further food processing by the food business.
Equivalent In respect of different systems, capable of meeting the same objectives

(Regulation (EC) 852/2004).

Flow diagram A systematic representation of the sequence of steps used in the production or
manufacture of food (Codex CXC 1-1969).

FBO The natural or legal person(s) responsible for ensuring that the requirements of

(Food business operator) food law are met within the food business under their control (Regulation (EC)
178/2002).

Final consumer The ultimate consumer of a foodstuff who will not use the food as part of any

food business operation or activity (Regulation (EC) 178/2002).

Food handler Anyone who handles or prepares food, whether open (unwrapped) or packaged.

Any person who directly handles packaged or unpackaged food, equipment
and utensils used for food, or surfaces that come into contact with food and that
is expected, therefore, to comply with food hygiene requirements (Codex CXC
1-1969).

Food hygiene The measures and conditions necessary to control hazards and to ensure fithess
for human consumption of a foodstuff taking into account its intended use
(Regulation (EC) 852/2004).

Food poisoning An unpleasant illness that usually occurs within between 1 and 72 hours after
eating contaminated or poisonous food.

Food safety The steps taken to avoid risks to public health arising from food intended for
human consumption.

Fresh meat Meat that has not undergone any preserving process other than chilling, freezing
or quick-freezing, including meat that is vacuum-wrapped or wrapped in a
controlled atmosphere (Regulation (EC) 853/2004).

Food safety management Prerequisite programmes, supplemented with control measures at CCP, as
system (FSMS) appropriate, that when taken as a whole, ensure that food is safe and suitable
for its intended use. The FSMS is also the combination of control measures and
assurance activities. The latter aims at providing evidence that control measures
are working properly such as validation and verification, documentation and
record keeping (Commission Notice 2022/C 355/01).

Good Hygiene Practices Fundamental measures and conditions applied at any step within the food
(GHP) chain to provide safe and suitable food. GHP include also good manufacturing
practice(s) (GMP, stressing correct work

Methodologies, for example, correct dosage of ingredients, appropriate
processing temperature, checking that packages are clean and non-damaged
(Commission Notice 2022/C 355/01).
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HACCP

Procedures based on the hazard analysis and critical control points (HACCP)
principles i.e. an own-check system which identifies, evaluates and controls
hazards which are significant for food safety consistent with the HACCP
principles (Commission Notice 2022/C 355/01).

HACCP plan

Documentation or set of documents, prepared in accordance with the principles
of HACCP to ensure control of significant hazards in the food business, available
in any format. The initial HACCP plan shall be updated if there are changes

in the production and must be supplemented with records from outcomes of
monitoring and verification, and from corrective actions taken (Commission
Notice 2022/C 355/01).

Hazard

A biological, chemical or physical agent in, or condition of, food with the potential
to cause an adverse health effect (Regulation (EC) 178/2002).

Hazard analysis

The process of collecting and evaluating information on hazards identified in raw
materials and other ingredients, the environment, in the process or in the food,
and conditions leading to their presence to decide whether or not these are
significant hazards (Commission Notice 2022/C 355/01).

MAP

Modified atmosphere packaging (MAP) is a way of extending the shelf-life of
fresh food products. Normal air inside a package is replaced with a protective
gas mix that helps the food to last longer.

Foods which have their shelf-life extended by means of packaging gases must
be labelled “packaged in a protective atmosphere”.

Meat

Edible parts of the animal (domestic ungulates/ poultry/ lagomorphs/ game)
including blood (Regulation (EC) 853/2004).

Meat preparations

Fresh meat, including meat that has been reduced to fragments, which has
had foodstuffs, seasonings or additives added to it or which has undergone
processes insufficient to modify the internal muscle fibre structure of the
meat and thus to eliminate the characteristics of fresh meat (Regulation (EC)
853/2004).

Specific requirements to produce ‘meat preparations’ are laid down in Annex llI;
Section V to Regulation 853/2004.

Meat products

Processed products resulting from the processing of meat or from the further
processing of such processed products, so that the cut surface shows that
the product no longer has the characteristics of fresh meat (Regulation (EC)
853/2004).

Specific requirements to produce ‘meat products’ are laid down in Annex llI;
Section VI to Regulation 853/2004.

Minced meat

Boned meat that has been minced into fragments and contains less than 1 % salt
(Regulation (EC) 853/2004).

Specific requirements to produce ‘minced meat’ are laid down in Annex llI;
Section V to Regulation 853/2004.

Monitor

The act of conducting a planned sequence of observations or measurements
of control parameters to assess whether a control measure is under control
(Commission Notice 2022/C 355/01).
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Offal Fresh meat other than that of the carcase, including viscera and blood
(Regulation (EC) 853/2004).

Pathogen Harmful microorganisms that can cause disease.

Packaging The placing of one or more wrapped foodstuffs in a second container, and the
latter container itself (Regulation (EC) 852/2004).

Placed on the market The holding of food for the purpose of sale, including offering for sale or any
other form of transfer, whether free of charge or not, and the sale, distribution,
and other forms of transfer themselves (Regulation (EC) 178/2002).

Potable water Treated water that is suitable for drinking and food preparation, i.e. intended for
human consumption.

Primals or primal cuts The first pieces of meat to be separated from the carcase of an animal during
the butchering process.

Prerequisite programmes Preventive practices and conditions including all GHP, as well as other
(PRPs) practices and procedures such as training and traceability, that establish the
basic environmental and operating conditions that set the foundation for
implementation of HACCP-based procedures (Commission Notice 2022/C
355/01).

Processing Any action that substantially alters the initial product, including heating, smoking,
curing, maturing, drying, marinating, extraction, extrusion or a combination of
those processes (Regulation (EC) 852/2004).

Product recall The action taken to remove a foodstuff from customers or consumers in the
event of a potential or actual risk to public health: Any measures aimed at
achieving the return of an unfit product from customers and final consumers.

Product withdrawal The action taken to remove a foodstuff from the market that has not yet reached
the consumer.

Raw material Material forming part of a product (for example, primary products, additives and
processing aids), as well as packaging and similar materials.

Ready-to-eat Food intended by the producer or the manufacturer for direct human
consumption without the need for cooking or other processing to eliminate
or reduce to an acceptable level micro-organisms of concern (Regulation (EC)
2073/2005).

Ready-to-eat food poses a microbiological risk because it is consumed without
any further microbiocidal treatment, such as cooking.

Record Evidence, in written or electronic form, which demonstrates that the food safety
management system is being, and has been, complied with.

Risk A function of the probability of an adverse health effect and the severity of that
effect, consequential to a hazard (Regulation (EC) 178/2002).

Risk assessment A scientifically based process consisting of four steps: hazard identification,
hazard characterisation, exposure assessment and risk characterisation
(Regulation (EC) 178/2002).
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Sanitiser The separation of items or articles in order to prevent contamination of one by
the other.
Shelf-life Either the period corresponding to the period preceding the ‘use-by’ or the

minimum durability date (‘best-before’) (Regulation (EC) 2073/2005).

The period of time over which a food maintains its safety and/or quality under
reasonably foreseeable conditions of distribution, storage and use.

Significant hazard

A hazard identified by a hazard analysis, as reasonably likely to occur at an
unacceptable level in the absence of control, and for which control is essential
given the intended use of the food (Commission Notice 2022/C 355/01).

Small meat manufacturing
plant (SMMP)

Whilst not exclusive of other operators this guide is specifically intended
to assist those producers whose weekly production throughput generally
falls below 5 tonnes of minced meat, 20 tonnes of meat products or meat
preparations, or 20 tonnes of cut fresh meat.

Standard operating
procedure (SOP)

Document which defines actions that must be followed to ensure that an activity
is carried out in a controlled manner.

Traceability

The ability to trace and follow a food, or substance intended to be, or expected
to be incorporated into a food, through all stages of production, processing and
distribution (Regulation (EC) 178/2002).

Validation

Obtaining evidence that a control measure or combination of control measures,
if properly implemented in the HACCP-based procedures and by the OPRP, is
capable of controlling the hazard to a specified outcome. Revalidation may be
required in case of changes (Commission Notice 2022/C 355/01).

OPRPs in this SMMP guide are referred to as control points.

Verification

The application of methods, procedures, tests and other evaluations, in addition
to monitoring, to determine whether a control measure is or has been operating
as intended. Verification is conducted periodically to demonstrate that the
HACCP system and the management of the OPRP are working as planned
(Commission Notice 2022/C 355/01).

OPRPs in this SMMP guide are referred to as control points.

Wrapping

The placing of a foodstuff in a wrapper or container in direct contact with
the foodstuff concerned, and the wrapper or container itself (Regulation (EC)
852/2004).

Zoning

The separation of the premises, by physical barriers or otherwise, into areas for
the preparation of different product groups.
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