	Thermometer Calibration SOP
	Revision date -

	
	Version -



PURPOSE AND SCOPE

The purpose of this procedure is to ensure that the facility has in place an effective calibration program that will ensure that any devices used in critical processes which impact on food safety are accurate. 

FREQUENCY
The thermometers will be checked at a minimum of once a month by the HACCP Coordinator or Trained Designee against a Calibrated Reference Thermometer

PROCEDURE - THERMOMETER
This procedure is to be used for any thermometer that is used as part of a monitoring function for food safety or quality control. 

Ice Point Method
1. Fill a container with a mixture of potable water and ice. The container must have ice throughout to provide an environment of 0°C. 

2. When the mixture of water has stabilized after four or five minutes, insert the thermometer to be checked to the appropriate immersion depth. 

3. Be sure to hold the stem of the instrument away from the bottom and sides of the container (preferably one inch) to avoid error. 

4. If the thermometer is not accurate within +/-1°C of 0°C adjust the thermometer accordingly. 

Boiling Point Method
1. After the water in the container has reached a complete “rolling” boil, insert the instrument to the appropriate immersion depth. 

2. Be sure there is at least a two-inch clearance between the stem or sensing element and the bottom and sides of the container. 

3. If the thermometer is not accurate within +/-1°C adjust the thermometer accordingly or remove it from service.
Note: For thermometers with only a single point calibration, the ice point method must be used.  The thermometer will also be checked for accuracy at high temperatures using the boiling point method.  

DEVIATION AND CORRECTIVE ACTION
In the event that a handheld thermometer is not found for calibration and the thermometer is not calibrated, an investigation will be performed to determine the location of the thermometer and the thermometer will be calibrated immediately or taken out of service until it can be calibrated.  A record of this will be recorded on the Thermometer Calibration Form.
In the event that the hand held thermometers are out of calibration, they will be removed from circulation and calibrated or disposed of as required and replaced with a calibrated thermometer.  A record of the deviation and corrective actions will be recorded on the Thermometer Calibration Form.
MONITORING
Quarterly the HACCP Coordinator will review the Thermometer Calibration Form, sign and date for completeness, compliance and documented corrective actions.

RECORDS
The results of the monitoring activities will be documented on the Thermometer Calibration Form 
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