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Purpose and Scope

This procedure will describe how waste and inedible food waste is controlled within the establishment.

Procedure
Waste Materials
All waste (applies to packaging, straps, liners, etc) is placed in a clear garbage bag placed in a silver ring.  

Waste is removed multiple times throughout a production day by the janitor.  Facilities are provided for the disposal of the waste of the plant. The compactor for the garbage is a fully contained unit that is completely removed and emptied by an external agency. The cardboard container is removed from the compactor and the contents disposed of by the external agency.  The waste disposal area is separate from production areas and is closed off by an overhead door.  
Inedible Materials

All inedible waste (applies to old product, defective, suspect product, bones, etc.) containers are clearly identified by one or a combination of the following:
· The word “Inedible” pre-printed or painted in red on the side of the container 

· Large Green Totes

· Red containers

· Gray barrels

· Large White tubs with the word “Garbage” printed on the side
                           *color coding can be specific in each facility *
Inedible waste is moved and stored in the  dedicated storage at the end of a shift. Inedible waste will be collected and removed from the premise by an external company three times a week to minimize contamination (scheduled to avoid the edible product receiving).
Twice per production day, the janitor is responsible for spraying the product found in the inedible containers as per the Denaturing SOP.  This will be documented on the Denaturing Log Book Form, which will also be signed and dated as a record of this task being performed.

All waste containers remain in their respective rooms and are cleaned and sanitized.  All inedible waste containers are stored, cleaned and sanitized in the Front Loading dock.

Waste and Inedible containers, buckets, shovels, etc. will be inspected by the Sanitation Crew to ensure that they are clean and are free from cracks, leaks or other damage.  If these are found to be in poor condition, the maintenance department will be informed, and the deviation will be recorded in the corrective actions portion of the Sanitation Checklist form. 

Deviations

If a waste or inedible container is used for product other than the intended product, the product will be deemed inedible and disposed of. The employee will be re-trained as required. If an inedible container is not marked, the container will be removed from use until it has been appropriately identified as inedible.
If these are found to be in poor condition, the maintenance department will be informed and the deviation will be recorded in the corrective actions portion of the Sanitation Checklist form. 

Records

Denaturing SOP

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

