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PURPOSE AND SCOPE
This procedure describes the steps to be followed for all incoming raw material inspections.   


RESPONSIBILITY
	
Shipper/Receiver or his delegate to ensure that 
1. All products received are from an Approved Supplier
2. A Certificate of Analysis (CoA) is received for each lot of beef, veal destined for ground operations.  The CoA must specify E.coli O157:H7 as negative or below detectable levels. 
3. All incoming raw materials are inspected prior to release into production. This includes condition of packaging, seals are intact, and number is recorded on the Receiving Inspection Form, any evidence of tampering.


FREQUENCY

Each shipment of raw materials must be inspected upon arrival at the plant.
Each lot of beef, veal destined for ground operations must accompany a Certificate of Analysis 

PROCEDURE INCLUDING DEVIATION AND CORRECTIVE ACTIONS

Shipper/Receiver will:
1. Ensure all product received is from an Approved Supplier
· Prior to removing the product from the transport vehicle, the Shipper/Receiver will check the name of the company from which the product is being received from against the Approved Suppliers/Products Listing to ensure that they are approved. If the supplier is one that YOUR COMPANY NAME HERE receives product from frequently and is on the Approved Suppliers Listing and no notification has been received that they have been de-listed the Shipper/Receiver does not have to reference the actual Approved Suppliers/Products Listing each and every time their product is received.

2. Ensure each lot of beef, veal destined for ground operations is accompanied by a Certificate of Analysis (COA)
· A CoA will either accompany the load from the supplier or be received from the Manager of QA and Regulatory Affairs.
· The CoA is visually reviewed for documentation specifying no presence of E. coli O157:H7
· The CoA is attached to the Receiving Inspection Form.
· If a CoA is received that is positive for E. coli O157:H7 the lot is placed on hold and the Supervisor, HACCP Coordinator is notified.
· If a CoA is not received, the lot is placed on hold and the Supervisor or HACCP Coordinator is notified.  They in turn will investigate the absence of the record.

3. For incoming carcasses, the shipper/receivers will work with a trained member of the processing          department to review all weigh tags and the weights recorded.  For any carcass that is greater than 179Kg/396lbs, these are considered ungraded beef and must be segregated in the carcass holding cooler.  All ungraded beef is to be stamped by the slaughter facility with a blue ‘B’ and the weigh tags will provide the proper name.  This will be recorded in the Receiving Inspection Form.


4.    Inspect all incoming shipments of raw materials in accordance with the Receiving Inspection 
       Procedure.  

5.    Inspect the truck seals to ensure the number corresponds to the paperwork.  In case a seal does not 
match, or the trucks seal number is not documented, contact the HACCP Coordinator or Manager of QA and Regulatory Affairs who will then contact the CFIA Inspector in Charge.  Any deviations and corrective actions shall be documented on the Receiving Inspection Form.


Product Temperatures
a. Check the temperature using a handheld digital calibrated thermometer of a defined percentage of boxes per product or lot (each combo received should be checked). For boxed product check the internal temperature of the product, for carcasses and swinging product take the temperature at the warmest part (e.g., hip) by placing the calibrated hand-held thermometer directly into the product. 
b. Document the temperatures on the Receiving Inspection Form. 
· If the temperature is 4°C or less the product is accepted and placed in the designated area. 
· If incoming product is between 4°C and 6°C, the product will be received and held in accordance with the Hold Procedure until the product reaches 4°C. The product will then be released for use. 
· If the incoming product is higher than 6°C, the product may be rejected and not received into the establishment.  The Supplier will be notified of the nonconformance.  
· If the incoming product is frozen check the product for evidence of thawing. This may include moisture, excess condensation, temperatures over 0’C.

Product condition - Organoleptically inspect the physical condition of the product:
· Foreign materials – In the presence of foreign materials on incoming raw materials the product is to be held in accordance with the Hold Procedure and the Shipper/Receiver will contact one or more of the following persons: Manager of QA and Regulatory Affairs; HACCP Coordinator; Lead Hand. These persons will be responsible for determining the actions to be taken, e.g., trimming, return product to supplier, etc. 
· If the product has an objectionable odor the product is to be held in accordance with the Hold Procedure and the Shipper/Receiver will contact one or more of the following persons: Manager of QA and Regulatory Affairs; HACCP Coordinator; Supervisor.  These persons will be responsible for determining the actions to be taken, e.g., return product to supplier, etc. 
· The products will be organoleptically inspected for wholesomeness and the actions taken will be determined by the Manager of QA and Regulatory Affairs, HACCP Coordinator and/or Supervisor.  Circumstances beyond the company’s and supplier’s control will be taken into consideration in these matters. 
· Product that is received Over Thirty Months (OTM) will be segregated from all other product and is identified by a number ‘3’ surrounded by a triangle:



· Organic product must be segregated from all other products and properly labeled (attach an “Organic” sticker if identification is not obvious).  



Package Integrity - Visually inspect the condition of the packaging material:
· If the packaging materials are damaged or excessively soiled, the product is to be held in accordance with the Hold Procedure and the product contained in those packaging materials will be visually inspected for wholesomeness. 
· Visually evaluate the condition of incoming wooden pallets.  Ensure they are in good condition, clean, and free of any jagged edges or nails.

Transport condition - Visually inspect the transport vehicle prior to loading or unloading to ensure that they are free from contamination and are suitable for the transportation of food for the following:
· sanitary condition of truck, loading and arrangement of products/condition of product and packaging, structural integrity of truck
· no objectionable odors that could indicate contamination of the carrier
· walls, floors, and ceilings are constructed of materials suitable for the transportation of meat products
· there are no incompatible products being shipped that could negatively impact on the product
· no evidence of tampering (i.e., suspicious holes, or items within the trailer).
· the temperature of the transport vehicle is 4’C or less
In the event that the transport vehicle is unsuitable for the transportation of the product due to unsanitary conditions, the carrier will either be swept and or washed or, depending on the severity, the transport vehicle will be refused, and a replacement requested.  
· In the event that the transport vehicle is unsuitable for the transportation of the product due to unsuitable structural characteristics, e.g., damaged walls or floors, the transport vehicle will be refused, and a replacement requested. 
· In the event that the transport vehicle is unsuitable for the transportation of the product due to unsuitable temperatures, the temperature of the vehicle will be checked until it reaches the acceptable temperature, 4’C or 39’F.  If the acceptable temperature cannot be achieved, the transport vehicle will be refused, and a replacement requested.

The Shipper/Receiver will document the results of the receiving inspection on the Receiving Inspection Form and sign and date the form as a record of the monitoring procedures being performed.  All deviations and corrective actions will be recorded on the Receiving Inspection Form.


DEVIATION AND CORRECTIVE ACTION
· For all nonconforming incoming materials, a food safety assessment will be performed in accordance with the Food Safety Assessment Procedure. 
· If food safety has been compromised the product is to be held in accordance with the Hold Procedure. The product must then be tested if required and reworked, and subsequently released, or destroyed. 
· All information including the corrective actions taken and any preventative measures taken must be documented on a Nonconformance Report Form. 
· If, through the food safety assessment, it has been determined that food safety has not been compromised the corrective actions taken are determined by the Supervisor, HACCP Coordinator or Managers. The corrective actions taken can be documented either on the related form or on a non-conformance report form in accordance with the Nonconformance Report Procedure.
· A Food Safety Assessment will be performed for all deviations


VERIFICATION
HACCP Coordinator to perform random, monthly audits of the inspection forms to ensure completeness, compliance to the Receiving procedure and documented corrective actions.  Electronically signs and dates the Inventory Monitoring form.

RECORDS

Receiving Inspection Form 



Disclaimer: This template is for general use only and must be customized to meet your business’s regulatory requirements
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