




 

 
 
 
 
 
 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



i) 

ii)







Description of product? 
Composition? 
Physical/Chemical/Microbiological 
characteristics? 
Method of preservation? 
Packaging – primary, secondary and tertiary? 
Storage, handling & distribution methods? 
Shelf life? 

 Intended use of the product? 
Labelling requirements including any claims? 
Allergens? 
Sensitive consumers? 
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HACCP & GMP Criteria requirements 

Has wood been excluded from processing areas? 
(wood is permitted if it is part of the processing equipment) 

Where wooden pallets cannot be excluded from the 
processing area are adequate controls in place to ensure 
that the pallets are in good condition and free from damage 
and dry? 

3.17 Control of Chemicals 

Does the organisation have a documented procedure that 

outlines the control of chemicals used on the site? 

Is the MSDS within expiry date of five (5) years from the 

date of issue? 

Does this document cover a list of chemicals, including 

dilutions and intended use of chemicals available? 

Are current Material Safety Data Sheets (MSDS) available 

for all chemical that is being used or stored on site? 

Is evidence available to demonstrate that the chemical is 

suitable for use in a food premise and appropriate for the 

intended use by the organization? 

Are chemicals being stored according to the manufacturers' 

instructions and stored in a locked cupboard when not in 

use7 

Are controls in place for the dilution of chemicals? 

Are all chemicals labelled? 

Are the chemical(s) in use fit for purpose and do not pose 
any direct contamination to the process and/or producP 

Have all staff/contractors who handle chemicals received 

appropriate training? 

3.18 Maintenance 

Does the organisation have in place a documented 
preventative maintenance procedure and schedule for all 
food processing plant, equipment, services, premises and 
surrounds? 

Is the preventative maintenance schedule implemented? 

Are maintenance activities conducted in a way to ensure it 

does not pose a food safety risk to the products? 

Are all personnel (staff or contractors) involved in 

maintenance activities trained to adhere to the personal 

hygiene requirements outlined in section 3.1? 

Are temporary repairs controlled to ensure the food safety 

and legality of the product? 

Are temporary repairs being permanently repaired as soon 

as practicable? 
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