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Food Safety & Quality Definitions 
 
Adulterated Food: Food that fails to meet legal standards and is considered unfit for human 
consumption as defined in section 402 of the FD&C Act. These sections state that a food is 
adulterated if it has been manufactured under such conditions that it is unfit for food or that 
the food has been prepared, packaged, or held under unsanitary conditions whereby it may 
have been contaminated with filth, or whereby it may have been rendered injurious to health. 
 
Annual: The Company defines the term annual as occurring once within a calendar year. 
Facilities certifying to the BRC standard will meet the BRC definition of annual. 
 
Aseptic Sampling Technique: Methods for performing sampling to ensure the sample is 
collected in such a way to avoid contamination during the collection process itself. 
 
Bill of Lading: A detailed list of a shipment of goods in the form of a receipt given by the 
carrier to the consignee.   
 
Certificate of Analysis (CoA):  A document issued by Quality Assurance that provides 
confirmation that a regulated product meets its product specification. 
 
Certification Body: Provider of certification services accredited by GFSI. 
 
Clean in Place (CIP): The process of cleaning and sanitizing food processing equipment in its 
assembled position without dismantling and cleaning the individual parts. 
 
Consignee: The buyer/receiver of a shipment: the customer. 
 
Codex Alimentarius Commission (CAC): A body responsible for establishing internationally 
recognized standards, codes of practice, and guidelines such as HACCP or product identity.  
 
Container Shipments: The practice of shipping goods in a standardized container that can be 
transferred via different modes of transportation without unloading them i.e. truck to rail. 
These containers are often known as ISO containers, freight containers, or sea containers.  
 
Conversion Wash: A conversion wash is a documented wash that utilizes USDA-compliant, 
food-grade cleaners appropriate for the effective removal of previous products. Conversion 
washing must also include dismantling and washing valves, aerators, the product pipe, and 
gaskets. Following a conversion wash, trailers are reassembled and washed with a standard 
wash. 
 
Critical Control Point (CCP): a point, step, or procedure in a food process at which control can 
be applied and is essential to prevent or eliminate a food safety hazard or reduce such 
hazard to an acceptable level.  Company-selected CCPs include metal detectors, magnets, 
and Liquid Filters. 
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Critical Limit: a maximum or minimum value to which a biological, chemical, or physical 
parameter must be controlled at a CCP to prevent, eliminate, or reduce to an acceptable 
level of occurrence of a food safety hazard. 
 
Deviation: A failure to meet a critical limit.  Deviations indicate that a possible food safety 
hazard may have occurred, and that unsafe product may have been produced.  
 
FDA Form 482 Notice of Inspection: This form is presented along with the FDA auditor’s 
credentials. This form should be accepted and is simply a notice to inspect. 
 
FDA Form 483 Objectionable Observations: This form is only issued if the inspection reveals 
observations that the inspector feels are objectionable. This form is issued after an 
inspection.  
 
FDA Form 484 Receipt of Sample: This form is issued if the inspector obtains a physical 
sample during the inspection. 
 
Food Allergen: A food protein that causes an abnormal response of the immune system. In 
some cases, these can be life-threatening. FDA-defined allergens include peanuts, tree nuts, 
milk, eggs, wheat, soy, shellfish, and fish.  
 
Food Allergen Labeling and Consumer Protection Act (FALCPA): United States regulations 
that require all food labels in the US to list ingredients that may cause allergic reactions.   
 
Food Contact Surface: Equipment surfaces, tools, or utensils that are reasonably likely to 
encounter food. 
 
GFSI Certification: An internationally recognized certification audit for food safety and 
quality. Pertinent GFSI-recognized certification programs include, but are not limited to, 
BRC, SQF, FSSC 22,000, and IFS.  
 
Good Manufacturing Practices (GMP): Specific Food and Drug Administration regulations for 
food processors detailing required sanitation practices and plant operation, relating to 
preparation, packaging, and storage of food products. Requirements are outlined in 21 CFR 
117. 
 
GMP Area: An area designated by the Company where GMP standards are applied. Typically, 
GMP areas begin at the white centrifugals and extend through shipping. External 
warehouses and outdoor terminals incorporate GMP areas only when there is a risk to 
product e.g. over the hatch of a liquid tanker or at a product conversion station. 
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Kosher Maintenance Wash: A kosher maintenance wash is a wash performed by a facility 
under kosher supervision. Kosher maintenance washes prohibit facilities from recycling 
water between trailers. 
 
Kosher Upgrade Wash: A kosher upgrade wash is required for tankers that have hauled non-
kosher commodities. Kosher upgrade washes include the use of detergent/caustic, high 
temperature washing, and oversight from the presence of a kosher supervisor. 
 
Kosher Wash Station Certificate: A kosher certificate granted to the wash station, indicating 
that washes will be kosher. These certifications also outline the types of washes facilities 
may be permitted to perform e.g., kosher maintenance or kosher upgrade.  
 
Kosher Trailer Certification: A certificate issued to carriers certifying that tankers are 
dedicated to the transportation of kosher commodities. Kosher trailer certificates are issued 
specific to the tanker ID number and are separate certifications than those of a kosher 
maintenance wash. Carriers are responsible for providing trailer certificates to shipping 
facilities. 
 
Less than Load (LTL): Shipments provided to customers that consist of quantities less than 
that of a typical load. LTLs often contain alternate products from separate suppliers. Not all 
partner facilities permit LTL shipments.  
 
Lot Number:  A lot number is an identification number assigned to a particular quantity or lot 
from a single manufacturing location.  
 
Market Withdrawal:  A firm's removal or correction of a distributed product which involves a 
minor violation that would not be subject to legal action by the Food and Drug 
Administration or which involves no violation, e.g., normal stock rotation practices, routine 
equipment adjustments and repairs, etc. 
 
Master Sanitation Schedule (MSS): A detailed cleaning record/schedule that includes 
equipment, tools areas, and grounds. MSS identify areas or equipment to be cleaned, 
frequencies, and responsibility. MSS become work records as they are completed.  
 
Piggyback Transportation: The practice of a transportation unit such as a dry van trailer 
being carried on the back of a railcar.  
 
Policy: Formally expressed intentions and direction of an organization. 
 
Preventive Control Qualified Individual Training (PCQI): Certified training required for quality 
assurance managers, food safety system specialist, and food safety and quality 
professionals. Food safety plan oversight provided by PCQI-certified personnel. 
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Prior Commodities List: A carrier-provided document that outlines the previous cargoes of a 
bulk trailer. May also be termed back haul list, prior load list, etc. 
 
Process Aid: Substances that are added to a food during the processing of such food but are 
removed in some manner from the food before it is packaged in finished form.   
 
Qualified Auditor (QA): a person who is a qualified individual and has the technical expertise 
obtained through education, training, or experience (or a combination thereof) necessary to 
perform the auditing function.   
 
Qualified Individual (QI): FDA terminology for an employee with appropriate training and 
experience to carry out duties outlined in a cGMP-designated area. The Company considers 
employees that have completed a facility’s food safety and quality training to be a qualified 
individual. 
 
Quality Assurance Team: The term quality assurance team, as it applies to quality assurance 
policies, consists of multi-partner members from quality, logistics, and warehousing. 
 
Recall: A firm's removal or correction of a marketed product that the Food and Drug 
Administration considers to be in violation of the laws it administers and against which the 
agency would initiate legal action, e.g., seizure. Recall does not include a market withdrawal 
or a stock recovery. 
 
Record: A record is information constituting a piece of evidence about the past kept in 
writing or some other permanent form. Records may include electronic software entries, 
paper forms, or email correspondence. 
 
Resource Number: A number that is applied to a type of product, and, based on formatting, 
communicate details about the product. 
 
Sensitizing Agent: A substance that causes an abnormal non-immune system response. In 
relation to sugar products, sulfur dioxide is exempt from labeling requirements provided that 
detectable levels in final products are less than 10 ppm. 
 
Specification/Product Data Sheets: A documented description of a product or service. 
Specifications for products may include physical, chemical, and microbiological criteria and 
specifications for services are typically contracts or agreements. 
 
Standard Operating Procedure (SOP): Documented processes that a company has in place 
to ensure services and/or products are delivered consistently every time. Often includes 
Who, When, and Why, and may include multiple employees or departments. SOPs may 
include both partner procedures and locally owned procedures. 
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Supply-Chain-Applied-Control: a preventive control for a hazard in a raw material or other 
ingredient when the hazard in the raw material or other ingredient is controlled before its 
receipt.  
 
Training, Annual: Yearly training that includes food safety & quality criteria and may include 
GMP area additional training depending on the facility and/or personnel. 
 
Training, Contractor: Training for non-employee, contracted personnel. The scope of training 
is determined by the partner facility. 
 
Training, New Hire: Training designated for new hires and employees returning from layoff. 
New hire training typically includes food safety & quality training. 
 
Training, Refresher: Non-routine training to refresh policies, SOP, or WI. Conducted in 
addition to annual training for violation of food safety plan procedures, customer complaints, 
food safety and quality corrective actions, or any other time as deemed necessary by the 
facility.  
 
Validation: A system, which identifies, evaluates, and controls hazards which are significant 
for food safety. Essentially validation as applied to control limits seeks to prove that the 
intended result was achieved and that it actually worked. 
 
Verification: A system, which identifies, evaluates and controls hazards which are significant 
for food safety. Essentially verification as applied to control measures seeks to prove that 
the control measure was done according to its design. 
 
Visitor: A person who visits a production or warehousing facility. Company personnel visiting 
sister or partner facilities are considered visitors and are subject to visitor log requirements.  
 
Waiver of Liability: A required document for LTL shipments or customer pickups that do not 
meet company quality standards. This document is signed by customer indicating that the 
customer takes full responsibility for what happens to the product after it leaves the facility.  
 
Wash Certificate, Dry Bulk: A document provided by the trailer wash facility that outlines 
information regarding the wash. Information provided includes wash facility and phone 
number, trailer number, date washed, wash time, water temperature, and other wash details. 
 
Wash Certificate, Liquid Tanker: A document provided by the trailer wash facility that 
outlines information regarding the wash. Information provided includes wash facility and 
phone number, trailer number, date washed, wash time, water temperature, prior 
commodity, and other wash details. Wash certificates must include washes of at least 180˚ F 
for at least 15 continuous minutes per ISBT guidelines.  
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Work Instruction (WI): Provides a detailed breakdown of instructions required to carry out 
one or more steps in a procedure. Created if very detailed instructions are needed due to 
differences in equipment, personnel, or processes. Very specific regarding how a task is 
completed and facility specific. 
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