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Purpose: 

 
The purpose of this policy is to define the food safety and quality-specific requirements 
relating to the transportation of granulated sugar via boxcars. Adherence to these 
requirements mitigate food safety and quality assurance risks.    
 
Policy: 
 
The Company transports sugar products via boxcars. Partner Facilities ensure that 
warehouse rail docks, equipment, and receiving/loading practices do not cause product 
contamination or degradation by meeting the following requirements:  

 
1.0 Boxcar Loading Facilities: Partner facilities utilize bulk loading areas or exterior 

access docks to load boxcars. Warehouse personnel ensure loading areas are clean 
and do not present dangers to packaged products or incoming materials. Facilities 
that utilize exterior rail docks install pest-proof devices such as air curtains or 
inflatable dock seals to limit outside exposure while loading. Facilities supply clean 
cardboard for boxcar lining. They also ensure that they keep dunnage and air bags in 
stock to help secure loads.  
 

2.0 Loading Equipment: Warehouses maintain forklifts in a manner that won’t 
contaminate product or packaging during loading and receiving. Forklift lighting is 
constructed of polycarbonate and forklifts are included in routine inspection and 
cleaning programs.  
 

3.0 Boxcar Loading: Shipping warehouses ensure shipping practices do not present risks 
to product safety and quality. Loading personnel document all inspection and loading 
activities. Partner Facilities incorporate the requirements below to ensure sanitary 
transportation of packaged sugar: 
 

3.1 Inspection: Warehouse employees inspect incoming boxcars and document 
them on either work orders or in local records. Boxcars are not dedicated to 
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food, so enhanced inspections are needed to ensure prior cargoes do not 
affect product safety or quality. Inspections must include the following: 

 
3.1.1 Odor Evaluation: free of objectionable odors such as coffee, rubber, 

fertilizer, etc. 
3.1.2 Free of Foreign Material: oil, grease, chemical spills, hay, glass, 

insects/pests, rice etc. 
3.1.3 Protection from Weather: free from holes or evidence of leakage.  
3.1.4 Mechanical Suitability: if boxcar has bulkheads they should be in proper 

working condition and ensure that doors can latch properly. 
3.1.5 Protrusion Removal: inspection and removal of potential protrusions 

(staples and nails) that could damage product  packaging.  
 

Boxcars that do not meet the requirements above are either repaired (MWCX) 
or rejected according to local rejection procedures.   

 
3.2 Cleaning & Lining: Boxcars should be swept before loading and employees 

dispose of contents in trash receptacles. Any protrusions such as splinters, 
staples, and nails, that could potentially damage product packaging should be 
removed from the walls. Boxcars are then lined with cardboard to prevent 
splinters from damaging product.  

 
3.3 Loading: Warehouse employees load boxcars according to local loading 

patterns. Pallets and product should be free from sugar dust and free from 
damage. If loading totes, employees should ensure slip sheets are placed 
under them to protect them. Employees should also ensure that forklift masts 
do not damage or deface totes during the loading process. Employees 
accurately document lot numbers on work orders or local records during the 
loading process. Employees must secure product with dunnage, cardboard, 
strapping, etc. to anticipate rough handling by the railroad.  

 
3.3.1 Damaged Product: If product is damaged during loading, employees 

remove damaged pallets, clean spilled product, and select new, 
undamaged pallet as a replacement. Care should be taken to ensure 
replacement product is the same lot number as damaged product. If 
this is not possible, employees notify management to correct shipping 
documentation. Leakers should be designated as remelt and 
acceptable product should be restacked and wrapped.  

 
3.3.2 Lots per Shipment: Shipping personnel attempt to fill orders using 

product of the same lot number. In cases where this is not possible 
there should be no more than (3) lots per boxcar of standard product 
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and no more than (5) lots of baker’s special or powdered. When 
warehouses cannot meet lot restriction requirements, secondary 
warehouses must be contacted to determine if they can accept the 
inventory and still meet dry van shipment lot limits.  

 
3.3.3 Securing Load & Bulkheads: Employees ensure that an adequate 

amount of dunnage or air bags are used to secure load. Locations that 
elect to use straps ensure that there is a barrier between straps and 
product to prevent damage to product. Bulk heads, where applicable, 
should be locked into position to secure them properly, and, when 
necessary, 2x4s are permitted to properly seat bulkhead doors to 
prevent them from unlatching during transit.  

 
3.4 Shipping Documentation: Facilities complete paperwork and place a copy of 

the BOL and CoA in a place that can easily be accessed after opening. In 
addition, most customers require electronic submission of BoLs and CoAs. 
Customer BoL and CoA distribution information, if applicable, is documented 
on work orders.   
 

3.5 Tamper-Evident Seals: Employees close and latch doors and seal all boxcar 
access points with wire cable seals according to Policy 9.1 Food Defense. Seal 
placement and numbers are either scanned or legibly documented in records. 

 
3.6 Food Safety Control & Quality Checks: Facilities ensure that all food safety 

checks have been conducted, documented, and passed prior to releasing the 
boxcar for shipment. Food safety controls include metal detector monitoring 
and quality controls include laboratory analysis and passing CoA.  

 
4.0 Boxcar Receiving: Receiving warehouses ensure that product was not compromised 

during transit and that unloading practices do not present risks to product safety and 
quality by adhering to the following requirements: 
 

4.1 Paperwork/ Seal Verification: Warehouse employees verify that seal numbers 
on boxcars and product being received match the accompanying BoL. 
Management is notified of any discrepancies and product is not received until 
discrepancies can be resolved. Boxcars must not be opened and left 
unsecured in railyards.  

 
4.2 Incoming Inspections: Once seals and paperwork are verified, the boxcar and 

product should be inspected for potential contaminants before and during the 
unloading process. Employees should ensure that product is free of foreign 
material (oil grease, insects, etc.), objectionable odors (coffee, rubber, fertilizer, 
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etc.), and that the boxcar is in adequate condition to have protected product in 
transit. Boxcars found to be questionable should not be received until 
management notification and investigation occurs.  

 
4.3 Unloading: Personnel unload product in a sanitary and careful manner. If 

product is damaged while unloading, it should be set aside. Leakers should be 
designated as re-melt and acceptable product from a damaged pallet should 
be restacked and wrapped. Receiving facilities communicate damages and 
additional labor needed as part of the company complaint program. 

 
Responsibility: The responsibilities for implementing this policy are:  
 

Quality Assurance Team: Responsible for interpretation of FDA law, certification 
standards, and their application to Company policies. Responsible for verifying GMP 
and prerequisite program compliance.  
 
Warehouse Managers and General Managers: Individuals given authority over 
warehouses are typically responsible for overseeing personnel conducting these 
activities and ensure that requirements are consistently met. 
 
Partner Quality Management: Responsible for verifying the implementation of this 
policy through facility inspection, internal auditing, and prerequisite program 
verification. Quality personnel are also responsible for conducting annual training 
relating to this policy. 

 
Forms & Documents:  
  

Doc. No.: Doc. Title: Description: 

  There are no standardized forms or 
documents associated with this policy. 

 
Amendments: 
 

Date: Rev. No.: Description: 

04/08/2019 0 New policy generated to incorporate partner facilities. Revisions 
considered NSM, Amalgamated, and SMBSC policies.  

 

 

 


