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Module 2 Storage and Distribution - Audit Statement - Audit

Name Mandatory Description Primary Response Evidence
SQF Practitioner Name  Name the designated SQF Practitioner DMM José Callejon

SQF Practitioner Email  Email of the designated SQF Practitioner DMM jcallejon@natsugar.com

Opening Meeting  
People Present at the Opening Meeting (Please list names and roles in the following format Name: 
Role separated by commas)

DMM José Callejón: Warehouse Manager, Mia Burns: Corporate Quality Leader, Jeremy Adamson: Director of Quality Assurance, 
Luis Daniel Hernandez: Warehouse Lead, Luis Palacios: SQF auditor

Facility Description  
Auditor Description of Facility (Please provide facility description include # of employees, size, 
production schedule, general layout, and any additional pertinent details

DMM The Chino Facility is a flat storage warehousing operation with a product conversion installation for packaged to bulk 
conversion. This facility can receive dry van trailer and boxcar shipments. After storage or conversion, this facility ships 
product via dry van trailer and bulk truck. Boxcar shipments are utilized to transport Remelt sugar back to the beet refineries 
for reprocessing. Products: Granulated Sugar, Powdered Sugar, & Brown Sugar, Packaging: this facility does not package 
products. There is one shift Monday - Friday, 5.00 am - 3.30 pm. 10 people in the team including the Warehouse Manager. 
FDA Registration No. 17735660700, Square Footage: 190,000 Ft2, 

Closing Meeting  
People Present at the Closing Meeting (Please list names and roles in the following format Name: 
Role separated by commas)

DMM José Callejón: Warehouse Manager, Mia Burns: Corporate Quality Leader, Jeremy Adamson: Director of Quality Assurance, 
Luis Daniel Hernandez: Warehouse Lead, Luis Palacios: SQF auditor

Auditor Recommendation  Auditor Recommendation DMM The auditor did not find any violation during this initial audit, the recommendation is to issue the certificate.

Module 2 Storage and Distribution - Audit Statement Audit

Module 2 Storage and Distribution - 2.1.1 - Management Responsibility (Mandatory)

Name Mandatory Description Primary Response Evidence

2.1.1.1 M

Senior site management shall prepare and implement a policy statement that outlines at a 
minimum the commitment of all site management to: 
 i.Supply safe food; 
 ii.Establish and maintain a food safety culture within the site;
 iii.Establish and con nually improve the site’s food safety management system; and 
 iv.Comply with customer and regulatory requirements to supply safe food. 

The policy statement shall be: 
 v.Signed by the senior site manager and displayed in prominent posi ons; and 
 vi.Effec vely communicated to all site personnel in language(s) understood by all site personnel.

Compliant

2.1.1.2 M

Senior site management shall lead and support a food safety culture within the site that ensures at 
a minimum: 
 i.The establishment, documenta on, and communica on to all relevant staff of food safety 

objectives and performance measures; 
 ii.Adequate resources are available to meet food safety objec ves; 
 iii.Food safety prac ces and all applicable requirements of the SQF System are adopted and 

maintained; 
 iv.Staff are informed and held accountable for their food safety and regulatory responsibili es; 
 v.Staff are posi vely encouraged and required to no fy management of actual or poten al food 

safety issues; and
 vi.Staff are empowered to act to resolve food safety issues within their scope of work.

Compliant



2.1.1.3 M

The reporting structure shall identify and describe site personnel with specific responsibilities for 
tasks within the food safety management system and identify backup for absence of key personnel. 

Job descriptions for the key personnel shall be documented. 

Site management shall ensure departments and operations are appropriately staffed and 
organizationally aligned to meet food safety objectives.

Compliant

2.1.1.4 M

Senior site management shall designate a primary and substitute SQF practitioner for each site with 
responsibility and authority to: 
 i.Oversee the development, implementa on, review, and maintenance of the SQF System; 
 ii.Take appropriate ac on to ensure the integrity of the SQF System; and 
 iii.Communicate to relevant personnel all informa on essen al to ensure the effec ve 

implementation and maintenance of the SQF System.

Compliant

2.1.1.5 M

The primary and substitute SQF practitioner shall: 
 i.Be employed by the site; 
 ii.Hold a posi on of responsibility in rela on to the management of the site’s SQF System; 
 iii.Have completed a HACCP training course; 
 iv.Be competent to implement and maintain HACCP-based food safety plans; and 
 v.Have an understanding of the SQF Food Safety Code: Storage and Distribu on and the 

requirements to implement and maintain an SQF System relevant to the site’s scope of certification.

Compliant

2.1.1.6 M

Senior site management shall ensure the training needs of the site are resourced, implemented, 
and meet the requirements outlined in system elements 2.9 and that site personnel meet the 
required competencies to carry out those functions affecting the legality and safety of food 
products.

Compliant

2.1.1.7 M
Senior site management shall ensure the integrity and continued operation of the food safety 
system in the event of organizational or personnel changes within the company or associated 
facilities.

Compliant

2.1.1.8 M

Senior site management shall designate defined blackout periods that prevent unannounced re-
certification audits from occurring out of season or when the site is not operating for legitimate 
business reasons. The list of blackout dates and their justification shall be submitted to the 
certification body a minimum of one (1) month before the sixty (60) day re-certification window for 
the agreed upon unannounced audit.

Compliant

There were no designated defined blackout periods for this programmed initial audit.

Module 2 Storage and Distribution - 2.1.1 Management Responsibility (Mandatory)

Summary

National Sugar Marketing (NSM) is committed to food safety and quality. As part of this commitment, NSM has established a 
food safety and quality culture with objectives that are reviewed annually. NSM's food safety culture program is designed to 
empower and involve employees in creating a consistent, quantifiable, and dynamic food safety culture at the warehouse 
level. Management is committed to the sustainability of this culture.
To achieve these goals, NSM has implemented the following initiatives:
Informing: NSM uses the NSM Food Safety Hazard Communication form to inform employees about food safety hazards and 
how to prevent them.
Recognizing: NSM recognizes employees who demonstrate excellence in food safety with the "Food Safety Culture Winner" 
of the Quarter award.
Metrics and Quantifications: NSM tracks the following metrics to measure the effectiveness of its food safety culture 
program:
Completion rate of the NSM Food Safety Hazard Communication form
Completion rate of the weekly captain's checklist
Number of findings per captain area per year
Customer complaint trending for food safety complaints
NSM has an organizational chart that outlines the roles and responsibilities of employees in the food safety culture program. 
Job descriptions are also available for each position.
The Warehouse Manager is the primary practitioner for the NSM food safety culture program. The Warehouse Lead is the 
substitute practitioner. Mr. José Callejón, the Warehouse Manager, has successfully completed the Practical HACCP Training 
Certificate and passed the IFSQN HACCP Exam on Thursday, April 20, 2023. Mr. Jose Daniel Hernandez, the Warehouse Lead, 
has also completed the same training course.
NSM is committed to providing a safe and healthy environment for its employees and customers. The food safety culture 
program is an important part of this commitment.

Module 2 Storage and Distribution - 2.1.2 - Management Review (Mandatory)

Name Mandatory Description Primary Response Evidence



2.1.2.1 M

The SQF system shall be reviewed by senior site management at least annually and include:
 i.Changes to food safety management system documenta on (policies, procedures, specifica ons, 

food safety plan); 
 ii.Food safety culture performance; 
 iii.Food safety objec ves and performance measures; 
 iv.Correc ve and preventa ve ac ons, and trends in findings from internal and external audits, 

customer complaints, and verification and validation activities; 
 v.Hazard and risk management system; and 
 vi.Follow-up ac on items from previous management review. 

Records of all management reviews and updates shall be maintained.

Compliant

2.1.2.2 M
The SQF practitioner(s) shall update senior site management on at least a monthly basis on matters 
impacting the implementation and maintenance of the SQF System. The updates and management 
responses shall be documented.

Compliant

Module 2 Storage and Distribution - 2.1.2 Management Review (Mandatory)

Summary

Annual Management Review

Date: March 21, 2023

Review Participants:

Director of Warehousing
Facility Manager
NSM QA
Contents:

Follow Up Items from Previous Year
Customer Complaint Metrics and Shipment Success
Food Safety Plan Review
Food Defense Plan Review
Audits: Regulatory, Customer, 3rd Party, Pest Control Review
Other Topics
Follow Up Items from Previous Year
All follow-up items from the previous year's management review were addressed.
The food safety and quality culture program is continuing to be implemented and is showing positive results.
Customer complaint metrics are trending downward, and shipment success rates are increasing.
Customer Complaint Metrics and Shipment Success
Customer complaint metrics are trending downward.
Shipment success rates are increasing.
The trend is attributed to the implementation of the food safety and quality culture program.
Food Safety Plan Review
The food safety plan was reviewed and updated.
The plan is in compliance with all applicable regulations.
The plan is effective in preventing food safety hazards

Module 2 Storage and Distribution - 2.1.3 - Complaint Management (Mandatory)

Name Mandatory Description Primary Response Evidence

2.1.3.1 M
The methods and responsibility for handling, investigating, and resolving food safety complaints 
from commercial customers, consumers, and authorities, arising from products stored or handled 
on-site shall be documented and implemented.

Compliant

2.1.3.2 M
Adverse trends of customer complaint data shall be investigated and analyzed and the root cause 
established by personnel knowledgeable about the incidents.

Compliant

2.1.3.3 M
Corrective and preventative action shall be implemented based on the seriousness of the incident 
and the root cause analysis as outlined in 2.5.3. Records of customer complaints, their investigation, 
and resolution shall be maintained.

Compliant



Module 2 Storage and Distribution - 2.1.3 Complaint Management (Mandatory)

Summary

Corrective and Preventive Action Report

Record No.: 7.4-02.0

Date: January 10, 2023

Description of Problem:

Pepsi (order number 2122315) received a pallet with silver tape affixed to the side of one of the bags. The silver tape was not 
part of the original packaging and was not labeled with any safety information. Pepsi contacted NSM to report the issue.

Root Cause Analysis:

The root cause of the problem was determined to be a failure in the quality control process. The silver tape was applied to 
the bag by a worker who was not properly trained on the proper procedures for packaging food products.

Corrective Action:

NSM has implemented the following corrective actions to prevent a similar problem from happening in the future:

The worker who applied the silver tape has been retrained on the proper procedures for packaging food products.
NSM has implemented a new quality control process that includes more stringent inspections of all food products before 
they are shipped to customers.
Preventative Action:

NSM has implemented the following preventative actions to prevent a similar problem from happening in the future:

NSM has created a new training program for all employees who are involved in the packaging of food products.
NSM has implemented a new system for tracking the quality of all food products

Module 2 Storage and Distribution - 2.2.1 - Food Safety Management System (Mandatory)

Name Mandatory Description Primary Response Evidence

2.2.1.1 M

The methods and procedures the site uses to meet the requirements of the SQF Food Safety Code: 
Storage and Distribution shall be maintained in electronic and/or hard copy documentation. It will 
be made available to relevant staff and include: 
 i.A summary of the organiza on’s food safety policies and the methods it will apply to meet the 

requirements of this standard; 
 ii.The food safety policy statement and organiza on chart; 
 iii.The processes and products included in the scope of cer fica on; 
 iv.Food safety regula ons that apply to the site and to the country of sale (if known); 
 v.Raw material, ingredient, packaging, and finished product specifica ons; 
 vi.Food safety procedures, pre-requisite programs, food safety plans; 
 vii.Process controls that impact product safety; and 
 viii.Other documenta on necessary to support the development and the implementa on, 

maintenance, and control of the SQF System.

Compliant

2.2.1.2 M

Food safety plans, Good Storage and Distribution Practices and all relevant aspects of the SQF 
System shall be reviewed, updated, and communicated as needed when any changes implemented 
have an impact on the site’s ability to deliver safe food. 

All changes to food safety plans, Good Storage and Distribution Practices, and other aspects of the 
SQF System shall be validated or justified prior to their implementation. The reasons for the 
changes shall be documented.

Compliant

Module 2 Storage and Distribution - 2.2.1 Food Safety Management System (Mandatory)

Summary

NSM is committed to providing safe and high-quality food products to its customers. The company has a system in place to 
ensure the safety, quality, and traceability of its food products. This system includes:
Good manufacturing practices (GMPs)
Hazard analysis and risk-based preventive controls (HARPC)
Product identification
Sampling and testing
Monitoring of quality throughout the production process
Handling of nonconforming products
Validation and evaluation of the system
Prevention of food defense and food fraud
NSM is continuously improving its food safety and quality assurance system to meet the needs of its customers.



Module 2 Storage and Distribution - 2.2.2 - Document Control  (Mandatory)

Name Mandatory Description Primary Response Evidence

2.2.2.1 M

The methods and responsibility for maintaining document control and ensuring staff have access to 
current requirements and instructions shall be documented and implemented. 

Current SQF System documents and amendments to documents shall be maintained.

Compliant

Module 2 Storage and Distribution - 2.2.2 Document Control  (Mandatory)

Summary

Document Control: Creation, Approval, and Implementation

2.1.1 Document Creation

All documents related to the food safety and quality assurance system must be created in accordance with the following 
procedures:

The document must be created by an authorized person.
The document must be reviewed and approved by the appropriate personnel.
The document must be dated and signed.
The document must be stored in a secure location.
2.1.2 Document Approval

All documents related to the food safety and quality assurance system must be approved by the following personnel:

The document owner
The quality assurance manager
The plant manager
2.1.3 Document Implementation

All documents related to the food safety and quality assurance system must be implemented in accordance with the 
following procedures:

The document must be communicated to all employees who need to know about it.
The document must be made available to all employees who need to access it.
The document must be used in accordance with its procedures.
2.1.4 Document Review and Update

All documents related to the food safety and quality assurance system must be reviewed and updated on a regular basis The

Module 2 Storage and Distribution - 2.2.3 - Records (Mandatory)

Name Mandatory Description Primary Response Evidence

2.2.3.1 M
The methods, frequency, and responsibility for verifying, maintaining, and retaining records shall be 
documented and implemented.

Compliant

2.2.3.2 M
All records shall be legible and confirmed by those undertaking monitoring activities that 
demonstrate inspections, analyses, and other essential activities have been completed.

Compliant

2.2.3.3 M

Records shall be readily accessible, retrievable, and securely stored to prevent unauthorized access, 
loss, damage, and deterioration. Retention periods shall be in accordance with customer, legal, and 
regulatory requirements, at minimum the product shelf life, or established by the site if no shelf life 
exists.

Compliant

Module 2 Storage and Distribution - 2.2.3 Records (Mandatory)

Summary

NSM is storing its food safety and quality assurance documents in Microsoft OneDrive, a secure cloud storage solution. This 
makes it easy to share and access documents from anywhere.
NSM is also scanning and saving all paper documents related to food safety and quality assurance. This will help to ensure 
that all documents are accessible and can be easily retrieved in the event of an audit or investigation.
NSM has a process in place for destroying old or obsolete documents. This will help to protect the company's confidentiality 
and security. For example, NSM has a Master Sanitation Schedule for its breakroom, dated December 24, 2022. This 
document is scanned and saved in Microsoft OneDrive, along with other facility-level documents that are standardized. NSM 
also has printed copies of some documents, which are stored in a secure location.



Module 2 Storage and Distribution - 2.3.1 - Product for Storage and Distribution

Name Mandatory Description Primary Response Evidence

2.3.1.1  

Product handling and storage requirements for all products received, stored, and intended for 
distribution, shall be documented, current, approved by the site and their customer (if applicable), 
accessible to relevant staff, and include temperature requirements, storage conditions, packaging 
requirements, and handling and transportation conditions.

Compliant

Module 2 Storage and Distribution - 2.3.1 Product for Storage and Distribution

Summary

The company has documented, current, approved, and accessible product handling and storage requirements for all products
received, stored, and intended for distribution. These requirements include  storage conditions, packaging requirements, and 
handling and transportation conditions. The company is committed to ensuring the safety and quality of its products 
throughout the supply chain.

Module 2 Storage and Distribution - 2.3.2 - Supplier Approval and Incoming Supplies

Name Mandatory Description Primary Response Evidence

2.3.2.1  

The methods and responsibility for developing and approving product descriptions shall be 
documented. Product descriptions for all incoming supplies used by the site but not intended for 
distribution, including, but not limited to hazardous chemicals, ice, food packaging materials, or 
janitorial supplies that are used on-site and impact on product safety shall be documented and kept 
current.

Compliant

2.3.2.2  All incoming supplies shall comply with the relevant legislation. Compliant

2.3.2.3  
Incoming supplies shall be verified to ensure product safety is not compromised and the material is 
fit for its intended purpose. Verification of incoming materials shall include a review of the product 
description to determine conformance.

Compliant

2.3.2.4  
Incoming goods that may have an impact on product safety shall be supplied by an approved 
supplier. The responsibility for selecting, evaluating, approving, and monitoring an approved 
supplier shall be documented and implemented.

Compliant

2.3.2.5  
Incoming goods received in emergency situations shall be acceptable provided they are inspected 
or analyzed before use and the supplier has been evaluated.

Compliant

2.3.2.6  
Incoming goods and packaging received from other sites under the same corporate ownership shall 
be subject to the same product requirements and approved supplier requirements as all other 
material providers.

Compliant

2.3.2.7  
Specifications, product requirements, and incoming supplies shall be reviewed annually or as 
changes occur.

Compliant

Module 2 Storage and Distribution - 2.3.2 Supplier Approval and Incoming Supplies

Summary

Sample of a product description was reviewed: Product Data Sheet, EXTRA FINE GRANULATED SUGAR 50 Lb., BAG. I. Product 
Description: "Our pure granulated sugar is a natural, ready-to-eat, food grade product produced from purified, filtered, and 
crystalized juice from domestically-grown sugar beets or raw cane sugar." Work Instruction, title: Inbound Boscar Receiving, 
Program: 12.6.5. Receipt, Storage, and Transport, Policy Ref: 5.14 Boxcars. For the managing of emergency situations there is 
a Crisis Management Plan: product disposition, Document No. D-QA-003. Issue Date: 12/16/2022. Emergency Receipt from 
Non-approved suppliers: receiving products supplied from unapproved suppliers is only permitted during emergency 
situations provided facilities notify quality assurance and obtain and review current, third-party audits. 

Module 2 Storage and Distribution - 2.3.3 - Contract Service Providers

Name Mandatory Description Primary Response Evidence

2.3.3.1  
Description of services for contract service providers that have an impact on product safety shall be 
documented, current, include a full description of the service to be provided, and the relevant food 
safety training requirements of all contract personnel prior to conducting work.

Compliant

2.3.3.2  
Contracted services that have an impact on product safety shall be reviewed against the 
description. The methods and responsibilities for contracted services review shall be documented 
and validated as needed or at a minimum of annually.

Compliant

2.3.3.3  
A record of all contract service descriptions that have an impact on product safety shall be 
maintained.

Compliant

Module 2 Storage and Distribution - 2.3.3 Contract Service Providers

Summary

There is a Register of all the suppliers. Within this list: Elevator Maintenance, Equipment Maintenance (Forklift repairs), 
Metal Detector Calibration / Certification, Pest Control (Monitors electrical pest devise, bait stations, and ILT lights.), 
Property Maintenance, Safety (Fire alarms maintenance), etc. In regard to training, they have assess the risk for all of them, 
and found for instance the requirement of the Pest Control Service: State Applicator License, GMP Training. 



Module 2 Storage and Distribution - 2.3.4 - Contract Third-Party Storage or Distributor

Name Mandatory Description Primary Response Evidence

2.3.4.1  
The methods and responsibility for ensuring all agreements relating to food safety and customer 
product requirements and its realization and delivery are specified and agreed shall be documented 
and implemented.

Not Applicable
There is no contract third-party storage or distributor in this site.

2.3.4.2  

The site shall: 
 i.Ensure changes to contractual agreements are approved by both par es and communicated to 

relevant personnel; 
 ii.Verify compliance with the SQF Code and that all customer requirements are being met at all 

times.

Not Applicable

There is no contract third-party storage or distributor in this site.

2.3.4.3  
Records of all contract reviews and changes to contractual agreements and their approvals shall be 
maintained.

Not Applicable
There is no contract third-party storage or distributor in this site.

Module 2 Storage and Distribution - 2.3.4 Contract Third-Party Storage or Distributor Summary There is no contract third-party storage or distributor in this site.

Module 2 Storage and Distribution - 2.4.1 - Food Legislation  (Mandatory)

Name Mandatory Description Primary Response Evidence

2.4.1.1 M
The site shall ensure that food stored and delivered to customers is handled in a manner that 
complies with the relevant legislation in the country of its production and destination.

Compliant

2.4.1.2 M
The methods and responsibility for ensuring the site is kept informed of changes to relevant 
legislation, scientific and technical developments, emerging food safety issues, and relevant 
industry codes of practice shall be documented and implemented.

Compliant

2.4.1.3 M
SQFI and the certification body shall be notified in writing within twenty-four (24) hours as a result 
of a regulatory warning or event. Notification to SQFI shall be by email to 
foodsafetycrisis@sqfi.com.

Compliant

Module 2 Storage and Distribution - 2.4.1 Food Legislation  (Mandatory)

Summary

3.0. Regulatory Compliance: 3.1. FDA Registration and Regulatory Compliance. 3.1.2. Policy: The Company ensure that all 
facilities utilized to process, pack, or hold our sugar products meet state and federal food regulations. As such, operating 
facilities will meet FDA registration requirements, which includes initial and continued registration. 3.1.2.3. Receipt of a 
Warning Letter or Notice: If a regulatory inspector issues a warning letter or similar action that requires public notification, 
the Director of Quality Assurance notifies both the facility's certification scheme owner and the certification body in writing 

ithi 24 h f i

Module 2 Storage and Distribution - 2.4.2 - Good Storage and Distribution Practices (Mandatory)

Name Mandatory Description Primary Response Evidence

2.4.2.1 M

The site shall ensure the Good Storage and Distribution Practices described in Module 12 of this 
Food Safety Code are applied or exempted according to a written risk analysis outlining the 
justification for exemption or evidence of the effectiveness of alternative control measures to 
ensure that food safety is not compromised.

Compliant

2.4.2.2 M
The Good Storage and Distribution Practices applicable to the scope of certification that outline 
how food safety is controlled and assured shall be documented and implemented.

Compliant

Module 2 Storage and Distribution - 2.4.2 Good Storage and Distribution Practices (Mandatory)

Summary

Pre-requisite programs: 1. Employee Training, 2. Personnel Practices, 3. Integrated Pest Management, 4. Equipment 
Calibration: Food Safety, 5. Facility & Equipment Maintenance, 6. Cleaning, Sanitation and Waste Management, 7. Water & 
Air Monitoring, 8. Physical Contaminant Control, 9. Product Storage & Warehousing, 10. Product Distribution, 11. Allergen 
Management, 12. Chemical Control, 13. Supplier Approval, 14. Visitors. 

Module 2 Storage and Distribution - 2.4.3 - Food Safety Plan (Mandatory)

Name Mandatory Description Primary Response Evidence



2.4.3.1 M

A hazard and risk management system shall be developed and take into consideration relevant 
legislation in all countries of operation. The system shall be risk based, systematic and 
comprehensive, and based on HACCP or preventive controls. The food safety plan shall be 
effectively implemented, maintained, and outline the means by which the site controls and assures 
food safety of the products or product groups included in the scope of the SQF certification and 
their associated processes. More than one food safety plan may be required to cover all products 
included in the scope of certification.

Compliant

2.4.3.2 M

The food safety plan or plans shall be developed and maintained by a multidisciplinary team that 
includes the SQF practitioner and those site personnel with technical, storage and distribution, and 
facility /maintenance knowledge of the relevant products and associated processes. Where the 
relevant expertise is not available on-site, advice may be obtained from other sources to assist the 
food safety team.

Compliant

2.4.3.3 M
The scope of each food safety plan shall be developed and documented including the start and 
endpoint of the processes under consideration and all relevant inputs and outputs.

Compliant

2.4.3.4 M

Product requirements shall be developed and documented for all products (or groups of products) 
included in the scope of the food safety plans. This shall reference the product descriptions (refer to 
2.3.2.1) plus any additional information relevant to product safety, such as temperature for storage, 
how the product is packaged, allergen requirements, raw or cooked, etc.

Compliant

2.4.3.5 M

The food safety team shall develop and document a flow diagram covering the scope of each food 
safety plan. The flow diagram shall include every step in the process, all raw material, packaging, 
service inputs (e.g., water, steam, gases as appropriate), scheduled process delays, and all process 
outputs including waste, rework, and recoup. Each flow diagram shall be confirmed by the food 
safety team during all stages and hours of operation.

Compliant

2.4.3.6 M
The food safety team shall identify and document all food safety hazards that can reasonably be 
expected to occur at each step in the processes, including food products received and stored.

Compliant

2.4.3.7 M
The food safety team shall conduct a hazard analysis for every identified hazard, to identify which 
hazards are significant. The methodology for determining hazard significance shall be documented 
and used consistently to assess all potential hazards.

Compliant

2.4.3.8 M
The food safety team shall determine and document the control measures that must be applied to 
all significant hazards. More than one control measure may be required to control an identified 
hazard, and more than one significant hazard may be controlled by a specific control measure.

Compliant

2.4.3.9 M

Based on the results of the hazard analysis (refer to 2.4.3.7), the food safety team shall identify the 
steps in the process where control must be applied to eliminate a significant hazard or reduce it to 
an acceptable level (e.g., a preventive control {PC} or critical control point {CCP}). 

In instances where a significant hazard has been identified at a step in the process, but no control 
measure exists, the food safety team shall modify the process to include an appropriate control 
measure.

Compliant

2.4.3.10 M

For each identified step requiring control (e.g. PC or CCP) the food safety team shall document the 
limits that separate safe from unsafe product. The food safety team shall validate the critical limits 
to ensure the designated level of control of the identified food safety hazard(s) and that all critical 
limits and control measures individually or in combination effectively provide the level of control 
required (refer to 2.5.1.1).

Compliant

2.4.3.11 M

The food safety team shall develop and document procedures to monitor identified steps requiring 
control (e.g. PC or CCP) to ensure they remain within the established limits (refer to 2.4.3.12). 
Monitoring procedures shall identify the personnel assigned to conduct testing, the sampling and 
test methods, and the testing frequency.

Compliant

2.4.3.12 M

The food safety team shall develop and document deviation procedures that identify the disposition
of affected product when monitoring indicates a loss of control at an identified step requiring 
control (e.g. PC or CCP). The procedures shall also prescribe actions to correct the process step to 
prevent recurrence of the safety failure.

Compliant

2.4.3.13 M

The documented and approved food safety plan(s) shall be implemented in full. The effective 
implementation shall be monitored by the food safety team, and a full review of the documented 
and implemented plans shall be conducted at least annually, or when changes to the process, 
equipment, inputs, or other changes affecting product safety occur.

Compliant



Module 2 Storage and Distribution - 2.4.3 Food Safety Plan (Mandatory)

Summary

The team responsible for ensuring the safety of granulated sugar products is composed of the Warehouse Manager, Office 
Clerk, Warehouse Lead, and Quality Assurance Specialist.
Granulated sugar is a low-risk, shelf-stable product that is used as a food and a sweetener. It has a shelf life of 5 years when 
stored at 70% humidity and 90 degrees Fahrenheit.
The basic stages in the sugar product process are:
Incoming material receiving
Packaged sugar storage
Packaged product loading and shipping
Conversion: Packaged to bulk (Granulated Sugar Conversion), 10 Mesh
The critical control point (CCP) for metal detection is at the conversion station. The metal detector must be functioning and 
able to detect 1.5 Fe, 1.8 NF, 2.0 SS, and 2.0 Al mm spheres.
The metal detector is monitored according to SOP 6.3 - 01 CCP Monitoring: Metal Detector. The monitoring is performed by 
a trained warehouse operator.
If a metal detector deviation is found, it is documented and investigated according to SOP 6.3.4-03 HACCP Deviation: Metal 
Detector.
The metal detector is tested after filling each truck. The test standards are 1.5 Fe, 1.8 NF, 2.0 Al, and 2.0 SS. If the test is 
positive, the truck must be rejected before it can leave the premises. The testing must be documented and verified by the 
lead.
The critical limits for metal detection are reevaluated annually in light of emerging technological and regulatory information.
A sample of a metal detector monitoring record is shown below:
Metal Detector Monitoring
Date: 12/16/21
Magnet findings: No findings
Screen Findings: No findings

Module 2 Storage and Distribution - 2.4.4 - Non-conforming Product and Equipment

Name Mandatory Description Primary Response Evidence

2.4.4.1  

The responsibility and methods outlining how non-conforming product, raw materials, ingredients, 
work-in-progress, packaging, or equipment detected during receipt, storage, handling, or delivery 
and including food found to be damaged and/or returned from customers is handled shall be 
documented and implemented. The methods applied shall ensure: 
 i.Non-conforming product is quaran ned, iden fied, handled, and / or disposed of in a manner 

that minimizes the risk of inadvertent use, improper use or delivery, or risk to the integrity of the 
product; 

 ii.Non-conforming equipment is effec vely iden fied, repaired, or disposed of in a manner that 
minimizes the risk of inadvertent use, improper use, or risk to the integrity of finished product; and 

 iii. All relevant staff are aware of the organiza on’s quaran ne and release requirements applicable 
to equipment or product placed under quarantine status.

Compliant

2.4.4.2  
Quarantine records and records of the handling, corrective action, or disposal of nonconforming 
product or equipment shall be maintained.

Compliant

Module 2 Storage and Distribution - 2.4.4 Non-conforming Product and Equipment

Summary

7.0 Nonconforming Product: Incidents & Corrections. 7.1. Food Safety & Quality Incidents. 7.1.1. Purpose: The purpose of 
this policy is to communicate and standardize the way that food safety and quality incidents are reported to upper 
management and how these incidents are documented / Trended to drive root cause analysis and continual improvement. 
7.1.2. Policy: Partner facilities ensure that incidents that potentially affect the safety and quality of final product are reported 
and documented. Incident reporting functions as a first-pass quality mechanism to document information surrounding 
incidents, product holds, product disposition, corrections, and information relating to corrective actions. Quality assurance 
personnel overseeing facilities maintain incident documentation and utilize information for continual improvement 
measures.

Module 2 Storage and Distribution - 2.4.5 - Product Recoup

Name Mandatory Description Primary Response Evidence

2.4.5.1  

The responsibility and methods outlining how product is recouped shall be documented and 
implemented. The methods applied shall ensure: 
 i.Recouping opera ons are conducted by trained personnel; and 
 ii.Recouped product is traceable.

Not Applicable

Product recoup is not used in this site.

Module 2 Storage and Distribution - 2.4.5 Product Recoup Summary Product recoup is not used in this site.



Module 2 Storage and Distribution - 2.4.6 - Product Release (Mandatory)

Name Mandatory Description Primary Response Evidence

2.4.6.1 M
The responsibility and methods for releasing products shall be documented and implemented. The 
methods applied shall ensure the product is released by authorized personnel.

Compliant

2.4.6.2 M Records of all product release shall be maintained. Compliant

Module 2 Storage and Distribution - 2.4.6 Product Release (Mandatory)

Summary

Food Safety & Quality Assurance Manual. 7.3. Product Hold & Release. 7.3.1. Purpose. The purpose of this policy is to outline 
the methos and responsibilities for holds relating to products, ingredients, packaging materials, and equipment. 7.3.2. Policy: 
Partner facilities implement and maintain hold programs that include positive release mechanisms and incident-driven hold 
procedures. Positive release ensures that defined testing and monitoring passes acceptance criteria before releasing product 
to commerce and incident-driven holds evaluate risk before determining disposition.

Module 2 Storage and Distribution - 2.5.1 - Validation and Effectiveness (Mandatory)

Name Mandatory Description Primary Response Evidence

2.5.1.1 M

The methods, responsibility, and criteria for ensuring the effectiveness of all applicable elements of 
the SQF Program shall be documented, implemented, and effective. The methods applied shall 
ensure that: 
 i.Good Storage and Distribu on Prac ces are confirmed to ensure they achieve the required 

result; 
 ii.Cri cal food safety limits are reviewed annually and re-validated or jus fied by regulatory 

standards when changes occur; and 
 iii.Changes to the processes or procedures are assessed to ensure controls are s ll effec ve. 

Records of all validation activities shall be maintained.

Compliant

Module 2 Storage and Distribution - 2.5.1 Validation and Effectiveness (Mandatory)

Summary

For the validation of the metal detector, the plant performs annual calibration, the certificate was available to review by the 
auditor. Validation of the metal detector is done at least once per year, by the calibration of Mettler Toledo, and the 
certifications are available: Metal Detection PV Certificate. Detection Verification: Ferrous (Red): 1.5 mm, Non Ferrous 
(Yellow): 1.80 mm, Stainless Steel (Blue): 2.00 mm, Other (Green) Al: 2.00 mm. Certified dated: 26-Oct-2022, Next Certificate 
Due: 26-Oct-2023. 

Module 2 Storage and Distribution - 2.5.2 - Verification Activities (Mandatory)

Name Mandatory Description Primary Response Evidence

2.5.2.1 M

The methods, responsibility, and criteria for verifying monitoring of Good Storage and Distribution 
Practices, critical control points, and other food safety controls shall be documented and 
implemented. The methods applied shall ensure that personnel with responsibility for verifying 
monitoring activities authorize each verified record.

Compliant

2.5.2.2 M

A verification schedule outlining the verification activities, their frequency of completion, and the 
person responsible for each activity shall be prepared and implemented. 

Records of verification of activities shall be maintained.

Compliant

Module 2 Storage and Distribution - 2.5.2 Verification Activities (Mandatory)

Summary

There is a magnet along the process, and there is a validation process for this one: Food Safety & Quality Record, Ref. No. FP-
QA-011, Magnet Pull Test: Date 04/12/2023. Instructions: Each magnet bar is to be tested three times using test pieces from 
the facility's test kit. Record the average in the space provided. Kits must be certified to IST standards. Management 
verification is required. Date: 4/25/2023. Test Kit Description: Bunting Magnetics - P/N PTK2000, Location: NSM - Chino - 
Office. 

Module 2 Storage and Distribution - 2.5.3 - Corrective and Preventative Action (Mandatory)

Name Mandatory Description Primary Response Evidence



2.5.3.1 M

The responsibility and methods outlining how corrective and preventative actions are determined, 
implemented, and verified, including identification of the root cause and resolution of non-
compliance of critical food safety limits and deviations from food safety requirements, shall be 
documented and implemented.

Deviations from food safety requirements may include customer complaints, non-conformances 
raised at internal or external audits and inspections, non-conforming product and equipment, or 
withdrawals and recalls, as appropriate.

Compliant

2.5.3.2 M
Records of all investigation, root cause analyses and resolution of non-conformities, their 
corrections, and implementation of preventative actions shall be maintained.

Compliant

Module 2 Storage and Distribution - 2.5.3 Corrective and Preventative Action (Mandatory)

Summary

Corrective and Preventive Action Report
Record No.: 7.4-02.0
Date: January 10, 2023
Description of Problem:
Pepsi (order number 2122315) received a pallet with silver tape affixed to the side of one of the bags. The silver tape was not 
part of the original packaging and was not labeled with any safety information. Pepsi contacted NSM to report the issue.
Root Cause Analysis:
The root cause of the problem was determined to be a failure in the quality control process. The silver tape was applied to 
the bag by a worker who was not properly trained on the proper procedures for packaging food products.
Corrective Action:
NSM has implemented the following corrective actions to prevent a similar problem from happening in the future:
The worker who applied the silver tape has been retrained on the proper procedures for packaging food products.
NSM has implemented a new quality control process that includes more stringent inspections of all food products before 
they are shipped to customers.
Preventative Action:
NSM has implemented the following preventative actions to prevent a similar problem from happening in the future:
NSM has created a new training program for all employees who are involved in the packaging of food products.
NSM has implemented a new system for tracking the quality of all food products.
NSM has implemented a new system for reporting quality issues.
Conclusion:
NSM is committed to providing its customers with safe and high-quality food products. The company has taken the necessary 
steps to correct the problem and prevent it from happening again.

Module 2 Storage and Distribution - 2.5.4 - Internal Audits and Inspections (Mandatory)

Name Mandatory Description Primary Response Evidence

2.5.4.1 M

The methods and responsibility for scheduling and conducting internal audits to verify the 
effectiveness of the SQF System shall be documented and implemented. Internal audits shall be 
conducted in full and at least annually. The methods applied shall ensure: 
 i.All applicable requirements of the SQF Food Safety Code: Storage and Distribu on are audited as 

per the SQF audit checklist or similar tool; 
 ii.Objec ve evidence is recorded to verify compliance and/or non-compliance; 
 iii.Correc ve and preventa ve ac ons of deficiencies iden fied during the internal audits are 

undertaken; and 
 iv.Audit results are communicated to relevant management personnel and staff responsible for 

implementing and verifying corrective and preventative actions.

Compliant

2.5.4.2 M
Staff conducting internal audits shall be trained and competent in internal audit procedures. Where 
practical, staff conducting internal audits shall be independent of the function being audited.

Compliant

2.5.4.3 M

Regular inspections of the site and equipment shall be planned and carried out to verify Good 
Storage and Distribution Practices and facilities and equipment maintenance are compliant with the 
SQF Food Safety Code: Storage and Distribution. The site shall: 
 i.Take correc ons or correc ve and preventa ve ac on; and 
 ii.Maintain records of inspec ons and any correc ve ac on taken.

Compliant

2.5.4.4 M

Records of internal audits and inspections and any corrective and preventative actions taken as a 
result of internal audits shall be recorded as per 2.5.3. 

Changes implemented from internal audits that have an impact on the site’s ability to deliver safe 
food shall require a review of applicable aspects of the SQF System.

Compliant



Module 2 Storage and Distribution - 2.5.4 Internal Audits and Inspections (Mandatory)

Summary

The company conducts internal audits and facility inspections to ensure compliance with regulatory requirements, company 
standards, and certification standards. Personnel conducting internal auditing must receive formal training in internal 
auditing.
2023 Warehouse Audit Template
Score: 94%
Area Needs Improvement: 10
Partially compliant: 18
Fully compliant: 142
Date: 03/30/2023
Certificates of Training
Mr. Jeremy Adamson: Internal Auditor Workshop, July 20, 2011
Kelly Malone: Internal Auditor Workshop, July 20, 2011
Regular Inspection Reports
Inspection reports for the months of January, February, March, and April 2023 were reviewed.

Module 2 Storage and Distribution - 2.6.1 - Product Identification (Mandatory)

Name Mandatory Description Primary Response Evidence

2.6.1.1 M

The methods and responsibility for identifying products during all stages of storage shall be 
documented and implemented. The product identification system shall be implemented to ensure: 
 i.Proper stock rota on; and 
 ii.Accurate loca on of product.

Compliant

2.6.1.2 M Records of product receipt and use and product dispatch and destination shall be maintained. Compliant

Module 2 Storage and Distribution - 2.6.1 Product Identification (Mandatory)

Summary

4.0 Product Identification. 4.1. Product Lot Numbers. All products packaging and shipped are identified by unique lot number 
codes to facilitate traceability. Lot numbers and manufacturing dates are assigned as granulated sugar is packaged or product
are made and packaged/loaded, et. liquid sucrose into a tanker, brown sugar, or powdered sugar. Packaged Lot Format. 
PFYYJJJ: Explanation: P = Partner Letter Designators, F = Facility Location code, YY = Last two digits of the year, and JJJJ = 
Julian Date. 

Module 2 Storage and Distribution - 2.6.2 - Product Trace (Mandatory)

Name Mandatory Description Primary Response Evidence

2.6.2.1 M

The responsibility and methods used to trace product shall be documented and implemented to 
ensure: 
 i.Traceability of food products to the customer (one step forward); 
 ii.Traceability of product to the supplier or manufacturing supplier with date of receipt (one step 

back); 
 iii.Traceability is maintained where product is recouped; and
 iv.The effec veness of the product trace system is reviewed at least annually as part of the 

product recall and withdrawal review (refer to 2.6.3.2).

Compliant

Sectional Summary Product Trace (Mandatory)

Summary

4.4. Traceability. 4.4.2. Policy: Facilities perform trace exercises for finished products and raw materials (ingredients and 
packaging materials). Trace exercises evaluate a given facility's ability to identify product produced, raw materials utilized 
and finished products shipping destinations during a timed event. Facilities that identify improvement opportunities 
implement corrective actions per Policy 1.4 Corrective Actions and Root Cause / Root Cause Analysis. 

Module 2 Storage and Distribution - 2.6.2

Module 2 Storage and Distribution - 2.6.3 - Product Withdrawal and Recall (Mandatory)

Name Mandatory Description Primary Response Evidence



2.6.3.1 M

The responsibility and methods used to withdraw or recall products shall be documented and 
implemented. The procedure shall: 
 i.Iden fy those responsible for ini a ng, managing, and inves ga ng a product withdrawal or 

recall; 
 ii.Describe the management procedures to be implemented including sources of legal, regulatory 

and expert advice, and essential traceability information; 
 iii.Outline a communica on plan to inform employees, customers, consumers, authori es, and 

other essential bodies in a timely manner appropriate about the nature of the incident; 
 iv.Ensure that SQFI, the cer fica on body, and the appropriate regulatory authority are listed as 

essential organizations and notified in instances of a food safety incident of a public nature or 
product recall for any reason.

Compliant

2.6.3.2 M
The product withdrawal and recall system shall be reviewed, tested, and verified as effective at 
least annually. Testing shall include incoming materials (one back), inhouse identification and 
isolation/quarantine, and where the product is shipped to (one forward).

Compliant

2.6.3.3 M
Records shall be maintained of withdrawal and recall tests, root cause investigations into actual 
withdrawals and recalls, and applied corrective and preventative actions.

Compliant

2.6.3.4 M
SQFI and the certification body shall be notified in writing within twenty-four (24) hours upon 
identification of a food safety event that has been initiated by the site requires public notification. 
SQFI shall be notified at foodsafetycrisis@sqfi.com.

Compliant

Module 2 Storage and Distribution - 2.6.3 Product Withdrawal and Recall (Mandatory)

Summary

Food Safety & Quality Record, Ref. No. FP-QA-009, Revision: 0, Date: 12/14/2022, Semiannual Trace Exercise. Warehouse: 
CHINO-64, Date: 4/25/2023, Lot Number: 150122, Resource: 102205SCW, Mfg.. Date: 01/15/22. Start Time: 7:03 AM, 
product desc: Sucden Totes - 22.05 CWT Each, End time: 7:51 AM. Total Received: 1764.0 Rec. Damage: 0.0, Shipped: 1764.0, 
Time: 48 minutes. Inventory: 0.0, Di Difference: 0.0. P/F: 100.00%.. Auditor reviewed the system called they utilize, a 
computer system. There are several systems working altogether. From the system a sample of a Certificate of Analysis. 
Amalgamated Sugar, Order Number 2149800. Date: 5/01/2023. Lot Number AR23046. 

Module 2 Storage and Distribution - 2.6.4 - Crisis Management Planning

Name Mandatory Description Primary Response Evidence

2.6.4.1  

A crisis management plan based on the understanding of known potential dangers (e.g., flood, 
drought, fire, tsunami, or other severe weather event, warfare or civil unrest, computer outage, 
pandemic, loss of electricity or refrigeration, ammonia leak, labor strike) that can impact the site’s 
ability to deliver safe food, shall be documented by senior management outlining the methods and 
responsibility the site shall implement to cope with such a business crisis. The crisis management 
plan shall include at a minimum: 
 i.A senior manager responsible for decision making, oversight, and ini a ng ac ons arising from a 

crisis management incident; 
 ii.The nomina on and training of a crisis management team;
 iii.The controls implemented to ensure a response does not compromise product safety; 
 iv.The measures to isolate and iden fy product affected by a response to a crisis; 
 v.The measures taken to verify the acceptability of food product prior to release; 
 vi.The prepara on and maintenance of a current crisis alert contact list, including supply chain 

customers; 
 vii.Sources of legal and expert advice; and 
 viii.The responsibility for internal communica ons and communica ng with authori es, external 

organizations, and media.

Compliant

2.6.4.2  
The crisis management plan shall be reviewed, tested, and verified at least annually with gaps and 
appropriate corrective actions documented. Records of reviews of the crisis management plan shall 
be maintained.

Compliant

Module 2 Storage and Distribution - 2.6.4 Crisis Management Planning

Summary

Procedure: Crisis Management Plan: Product Disposition. Document No.: D-QA-003, Issue Date: 12/16/2022. This procedure 
defines to outline the food safety and quality elements associated with a Crisis Management plan and the response to a 
crisis, including measures to identify, control, and establish disposition for all products affected by potential crises. This 
procedure is to commence only after the local crisis team addresses the crisis and declares the warehouse safe for reentry. 
Test: Warehouse Crisis Management Plan Testing, Date: 02/01/2023, Completed by: Jose Callejon, Crisis Date: 01/31/2023. 
Description of the Crisis: Earthquake measuring 6.8 hit Chino at 11.13 AM. Identification of Affected Product: It appears most 
of the product affected are Sucden totes (Approximately 480 T). 

Module 2 Storage and Distribution - 2.7.1 - Food Defense Plan (Mandatory)

Name Mandatory Description Primary Response Evidence

2.7.1.1 M
A food defense threat assessment shall be conducted to identify potential threats that can be 
caused by a deliberate act of sabotage or terrorist-like incident.

Compliant



2.7.1.2 M

A food defense plan shall be documented, implemented, and maintained based on the threat 
assessment (refer to 2.7.1.1). The food defense plan shall meet legislative requirements as 
applicable and shall include at a minimum: 
 i.The methods, responsibility, and criteria for preven ng food adultera on caused by a deliberate 

act of sabotage or terrorist-like incident; 
 ii.The name of the senior site management person responsible for the food defense plan; 
 iii.The methods implemented to ensure only authorized personnel have access to equipment and 

vehicles and storage areas through designated access points; 
 iv.The methods implemented to protect sensi ve opera onal points from inten onal adultera on; 
 v.The measures taken to ensure the secure receipt and storage of products, packaging, equipment, 

and hazardous chemicals to protect them from deliberate act of sabotage or terrorist-like incidents; 
 vi.The measures implemented to ensure products, packaging (including labels), work-in progress, 

and process inputs are held under secure storage and transportation conditions; and 
 vii.The methods implemented to record and control access to the premises by employees, 

contractors, and visitors.

Compliant

2.7.1.3 M
Instruction shall be provided to all relevant staff on the effective implementation of the food 
defense plan (refer to 2.9.2.1).

Compliant

2.7.1.4 M
The food defense threat assessment and prevention plan shall be reviewed and tested at least 
annually or when the threat level, as defined in the threat assessment, changes. Records of reviews 
and tests of the food defense plan shall be maintained.

Compliant

Module 2 Storage and Distribution - 2.7.1 Food Defense Plan (Mandatory)

Summary

General Facility Security: use of locks and barrier at the facility perimeter; utilization of visitor log; personnel monitors 
locations / operations and reports any suspicious activity; multiple personnel are used for areas of product transfer areas / 
Facility has surveillance system (cameras) to monitor entry / exits points, Personal items are prohibited in storage and 
transfer areas, Use of tamper-evident seals. Food Defense Team: Facility Manager, Warehouse Leadman, Quality Assurance 
Specialist. Food Defense Training: Facility Manager: Internal Food Defense Training; Warehouse leadman: Internal Food 
Defense Training, Quality Assurance Specialist: PCQI, FSPCA Certified in mitigation strategies and food defense plan 
preparations. Warehouse Food Defense Test: Test Date: 03/17/23, Completed by: José Callejon, Test Scenario: On 03/17/23, 
Jesse Diaz performed a penetration test at NSM's Chino Location. Jesse indicated that he parked on the west side of the main 
entrance, near the back entrance gate. The gate was open during the test. 

Module 2 Storage and Distribution - 2.7.2 - Food Fraud (Mandatory)

Name Mandatory Description Primary Response Evidence

2.7.2.1 M
The methods, responsibility, and criteria for identifying the site’s vulnerability to food fraud 
including susceptibility to product substitution, mislabeling, dilution, or counterfeiting shall be 
documented, implemented, and maintained.

Compliant

2.7.2.2 M
A food fraud mitigation plan shall be developed and implemented that specifies the methods by 
which the identified food fraud vulnerabilities shall be controlled.

Compliant

2.7.2.3 M
The food fraud vulnerability assessment and mitigation plan shall be reviewed and verified at least 
annually with gaps and corrective actions documented. Records of reviews shall be maintained. Compliant

2.7.2.4 M
Records of reviews of the food fraud vulnerability assessment and mitigation plan shall be 
maintained. Compliant

Module 2 Storage and Distribution - 2.7.2 Food Fraud (Mandatory)

Summary

Food Fraud Prevention: Economically Motivated Adulteration. National -sugar Marketing (NSM) and its Member Partner 
have conducted a food fraud vulnerability assessment in association with our Hazard Analysis and Critical Control Point 
(HACCP) programs per 21 CRF 117.120(b)(2()iii). Also, quality impacts of food fraud were considered and documented in a 
vulnerability assessment for each product category marked by NSM. Consideration included historical evidence, substitution, 
mislabeling, dilution, counterfeiting, supply chain access, testing, and nature of raw materials. Sugar products are low-risk 
commodities, and food fraud is not likely too occur. Based on the vulnerability assessment, there were no identified 
vulnerabilities that would impact foo safety or regulatory compliance. Thus, a mitigation plan is not required. Quality 
vulnerabilities are controlled via pre-established company policies. 

Module 2 Storage and Distribution - 2.8.1 - Allergen Management  (Mandatory)

Name Mandatory Description Primary Response Evidence



2.8.1.1 M

The responsibility and methods used to control allergens and to prevent sources of allergens from 
contaminating product shall be documented and implemented. The allergen management controls 
shall be based on a risk assessment and include the identification, labeling, and handling of allergen-
containing product, including product recoup, to prevent inadvertent cross contact.

Compliant

2.8.1.2 M
Recouped product containing food allergens (refer to 2.4.5) shall be repackaged under conditions 
that ensure product safety and integrity is maintained. Recouped product containing allergens shall 
be clearly identified and traceable.

Compliant

2.8.1.3 M

Sites that do not handle allergenic materials or store allergenic products shall document, 
implement, and maintain an allergen management program that addresses, at a minimum, the 
mitigation of introduced or unintended allergens from suppliers, contract manufacturers, site 
personnel, and/or visitor activities.

Compliant

Site does not handle allergen materials, the only product in the warehouse is sugar.

Module 2 Storage and Distribution - 2.8.1 Allergen Management  (Mandatory)

Summary

5.16. Allergens & Sensitizing Agents. The purpose of this policy is to define the Company´s allergen exclusion and awareness 
program. This program also includes sanitizing agent monitoring and control. 5.16.2. Policy: The company ensures that all 
sugar products distributed to customers are compliant with the Food Allergen Labeling and Consumer Protection Act. 
Products are free of known allergens and contain sulfur dioxide levels less than labeling requirements. Partner facilities 
employ the following methods for allergen and sensitizing allergen control: Food Safety Plan and HACCP, Allergen Exclusion, 
etc. 

Module 2 Storage and Distribution - 2.9.1 - Training Requirements

Name Mandatory Description Primary Response Evidence

2.9.1.1  
The responsibility for establishing and implementing the training needs of the organization’s 
personnel to ensure they have the required competencies to carry out those functions affecting 
product legality and safety shall be defined and documented (refer to 2.1.1.6).

Compliant

2.9.1.2  
Appropriate training shall be provided for personnel carrying out the tasks essential to the effective 
implementation of the SQF System and the maintenance of food safety and regulatory 
requirements.

Compliant

Module 2 Storage and Distribution - 2.9.1 Training Requirements
Summary

Needs for training are determined through job description. Training is required for everyone, as far as quality and food safety 
training. There is a presentation with all the most important topics related to food safety: HACCP, Food Safety Culture, Food 
Defense, etc. and all staff attend to this training. 

Module 2 Storage and Distribution - 2.9.2 - Training Program (Mandatory)

Name Mandatory Description Primary Response Evidence

2.9.2.1 M

A training program shall be documented and implemented that, at a minimum, outlines the 
necessary competencies for specific duties and the training methods to be applied for personnel 
carrying out tasks associated with: 
 i.Developing and maintaining food safety plans to meet regulatory requirements and the SQF 

Code; 
 ii.Monitoring and correc ve ac on procedures for all staff engaged in monitoring cri cal control 

points (CCPs); 
 iii.Personal hygiene for all staff involved in handling of food products and food contact surfaces; 
 iv.Good Storage and Distribu on Prac ces and work instruc ons for all staff engaged in food 

handling, food storage and transport, and associated equipment; 
 v.Allergen management, food defense, and food fraud for all relevant staff; and 
 vi.Tasks iden fied as cri cal to mee ng effec ve implementa on and maintenance of the SQF 

Code. 

The training program shall include provision for identifying and implementing the refresher training 
needs of the organization.

Compliant

2.9.2.2 M
Training materials, the delivery of training, and procedures on all tasks critical to meeting regulatory 
compliance and the maintenance of food safety shall be provided in languages understood by staff.

Compliant

2.9.2.3 M

Training records shall be maintained and include: 
 i.Par cipant name; 
 ii.Skills descrip on; 
 iii.Descrip on of the training provided; 
 iv.Date training completed; 
 v.Trainer or training provider; and 
 vi.Verifica on that the trainee is competent to complete the required tasks.

Compliant



Module 2 Storage and Distribution - 2.9.2 Training Program (Mandatory)

Summary

There is a programmed for the training of the year. The topics cover are the following: HACCP, GMP/GDP, OSHA, PEST INSP., 
GLASS INSP., GLASS BREAK., PRODUCT STACKING, RAIL CAR RECEIV., CASCADE ATTACH., FIRTS AID CPR/AED, CONTAINER 
RECEIVING, STRECH WRAPPER. Sample of a training record was taken: Food Safety and Quality Training Form, Subject/Topic: 
Good Distribution Practices and Quality Assurance, Date: 4/15/2023, Instructor(s): José Callejón. 

Module 12 - 12.1.1 - Premises Location and Approval

Name Mandatory Description Primary Response Evidence

12.1.1.1  

The site shall assess local activities and the site environment to identify any risks that may have an 
adverse impact on product safety and implement controls for any identified risks. The assessment 
shall be reviewed in response to any changes in the local environment or activities. 

The construction and ongoing operation of the premises on the site shall be approved by the 
relevant authority.

Compliant

A small part of the warehouse is shared with a different - independent company that is also a food distribution company. The 
measures taken to prevent any adverse impact in food contamination included the proper separation of the activities, with 
sufficient space between the areas and no cross contact with the other company's goods, as it was observed and confirmed 
by the auditor during the tour.

Module 12 - 12.1.1 Premises Location and Approval

Summary

National Sugar Marketing Licenses: City of Chino, Business License Division, 2023. Issue date: 12/05/2022, Expiration Date: 
09/30/2023. License number: 46934. Also: San Bernardino County. Department of Weight and Measures: Certificate of 
Registration / Permit. This permit is expired since 07/01/2022 but the government agency has not come again due to the 
pandemic situation. And the company mentioned that they do not require this any more. Department of Food and 
Agriculture, Weighmaster License, Issue date: 1/12/2023, License Year: 2/1/2023 - 2/1/2024. 

Module 12 - 12.1.2 - Building Materials

Name Mandatory Description Primary Response Evidence

12.1.2.1  

Floors shall be constructed of smooth, dense, impact-resistant material that can be effectively 
graded, drained, is impervious to liquid, and easily cleaned. When drains are present in the 
warehouse, floors shall be sloped at gradients suitable to allow for the effective removal of all 
overflow or wastewater under normal working conditions.

Compliant

12.1.2.2  
Drains shall be constructed and located so they can be easily cleaned and do not present a hazard. 
Drains if located in storage and handling areas, shall be kept clean.

Compliant

12.1.2.3  
Waste trap system shall be located away from any food handling or storage area or entrance to the 
premises.

Compliant

12.1.2.4  

Walls, partitions, ceilings, and doors shall be of durable construction. Internal surfaces shall have an 
even and regular surface and be impervious with a light-colored finish and shall be kept clean (refer 
to 12.2.5).

Wall-to-wall and wall-to-floor junctions shall be designed to be easily cleaned and sealed to prevent 
the accumulation of food debris.

Compliant

12.1.2.5  
Doors shall be of solid construction. Windows shall be made of shatterproof glass or similar 
material, or otherwise protected.

Compliant

12.1.2.6  
Drop ceilings (where applicable) shall be constructed to enable monitoring for pest activity, 
facilitate cleaning, and provide access to utilities.

Not Applicable
There are no drop ceilings in warehouse area

12.1.2.7  
In warehouses where food products are recouped or exposed, the product contact surfaces shall be 
constructed of materials that will not contribute a food safety risk

Not Applicable
No product recoup in this facility

Module 12 - 12.1.2 Building Materials
Summary

During the tour of the warehouse, the auditor was able to observe that the floors, walls, ceilings, and doors are adequate for 
the nature of the product and the process. In fact, it was in a good state of maintenance, very clean, well lit, no agents were 
observed that could cause product contamination.

Module 12 - 12.1.3 - Lightings and Light Fittings

Name Mandatory Description Primary Response Evidence

12.1.3.1  
Lighting in warehouses where food product is recouped or exposed shall be of appropriate intensity 
to enable the staff to carry out their tasks efficiently and effectively.

Compliant

12.1.3.2  
Light fittings in areas where food product is recouped or exposed shall be shatterproof, 
manufactured with a shatterproof covering or fitted with protective covers, and recessed into or 
fitted flush with the ceiling.

Compliant

12.1.3.3  
Light fittings in other areas of the warehouse where product is covered or otherwise protected shall 
be designed to prevent breakage and product contamination.

Compliant



Module 12 - 12.1.3 Lightings and Light Fittings Summary The warehouse has a single, very spacious room, with very high ceilings, good lighting, which is modern, and there is no risk 
to the product.

Module 12 - 12.1.4 - Dust, Insect, and Pest Proofing

Name Mandatory Description Primary Response Evidence

12.1.4.1  

All external windows, ventilation openings, doors, and other openings shall be effectively sealed 
when closed and proofed against dust, insects, birds, and other pests.

External personnel access doors shall be provided. They shall be effectively insect-proofed and 
fitted with a self-closing device and proper seals to protect against entry of dust, birds, and other 
pests.

Compliant

12.1.4.2  

Electric insect control devices, pheromone, or other traps and baits shall be located and operate so 
as not to present a contamination risk to the product, packaging, containers, or processing 
equipment. Poison rodenticide bait shall not be used inside ingredient of product storage areas 
where ingredients, packaging, and product are handled, processed, or exposed.

Compliant

Module 12 - 12.1.4 Dust, Insect, and Pest Proofing Summary During the tour of the warehouse, the auditor observed that it is totally closed, it does not allow the entry of pests. There are 
five insect control lamps that do not represent any risk to the safety of the product.

Module 12 - 12.1.5 - Ventilation

Name Mandatory Description Primary Response Evidence
12.1.5.1  Adequate ventilation shall be provided in enclosed storage and food handling areas. Compliant

12.1.5.2  
All ventilation equipment and devices in product storage and handling areas shall be adequately 
cleaned as per 12.2.5 and effectively sealed against dust, insects, and other pests as per 12.1.4.

Not Applicable
No ventilation equipment is used.

Module 12 - 12.1.5 Ventilation Summary The warehouse is well ventilated, the operating temperature is adequate.

Module 12 - 12.1.6 - Equipment and Utensils

Name Mandatory Description Primary Response Evidence

12.1.6.1  
Specifications for equipment and utensils and procedures for purchasing equipment shall be 
documented and implemented.

Compliant

12.1.6.2  
Equipment and utensils shall be designed, constructed, installed, operated, and maintained to meet 
any applicable regulatory requirements and not pose a contamination threat to products.

Compliant

12.1.6.3  
Equipment storage rooms shall be designed and constructed to allow for the hygienic and efficient 
storage of equipment and containers. Where possible, food contact equipment shall be segregated 
from non-food contact equipment.

Compliant

12.1.6.4  
All equipment and utensils shall be cleaned (refer to 12.2.5.1) at a frequency to control 
contamination and stored in a clean and serviceable condition to prevent microbiological or cross-
contact allergen contamination.

Compliant

12.1.6.5  
Vehicles used in handling areas or in cold storage rooms shall be designed, cleaned, and operated 
so as not to present a food safety hazard.

Compliant

12.1.6.6  

In addition to the above, locations handling exposed products and recouping products on-site shall 
have: 
 i.Product contact equipment and utensils constructed of materials that are non-toxic, smooth, 

impervious and readily cleaned as per 12.2.5; 
 ii.Clearly iden fied equipment and utensils that are used for inedible material; and 
 iii.Clearly iden fied waste and overflow handling equipment and utensils. The waste material is 

discharged hygienically and according to local regulatory requirements.

Not Applicable

No exposed products or recouped. The auditor found a place with product put on-hold that was film wrapped and identified, 
due to centain situation occurred durint the transport prior to arrive to the site. 

Module 12 - 12.1.6 Equipment and Utensils Summary There is really little equipment in the warehouse, basically for the metal detector and mainly the forklifts, which were 
carefully checked and found to be in good condition.

Module 12 - 12.1.7 - Grounds and Roadways



Name Mandatory Description Primary Response Evidence

12.1.7.1  
The grounds and area surrounding the premises shall be maintained to minimize dust and kept free 
of waste or accumulated debris so as not to attract pests and vermin. 

Compliant

12.1.7.2  
Paths, roadways, and loading and unloading areas shall be maintained so as not to present a hazard 
to the food safety operation of the premises. 

Compliant

12.1.7.3  
Surroundings shall be kept neat and tidy and shall not present a hazard to the hygienic and sanitary 
operation of the premises or provide harborage for pests.

Compliant

Module 12 - 12.1.7 Grounds and Roadways Summary The warehouse is located in an industrial sector and occupies an individual space, totally isolated from other neighbors. No 
potential sources of risk were noted.

Module 12 - 12.2.1 - Repairs and Maintenance

Name Mandatory Description Primary Response Evidence

12.2.1.1  
The methods and responsibility for the maintenance and repair of facility, equipment, and buildings 
shall be documented, planned, and implemented in a manner that minimizes the risk of product, 
packaging, or equipment contamination.

Compliant

12.2.1.2  

The maintenance schedule shall be prepared to cover building, equipment, and other areas of the 
premises critical to the maintenance of product safety. Routine maintenance of plant and 
equipment in any food handling or storage area shall be performed according to a maintenance 
control schedule and recorded.

Compliant

12.2.1.3  
Failures of facility and equipment in any food storage and handling area shall be documented, 
reviewed, and necessary repair incorporated into the maintenance control schedule.

Compliant

12.2.1.4  
Site supervisors shall be notified when maintenance or repairs are to be undertaken in any food 
handling or storage area.

Compliant

12.2.1.5  
The maintenance supervisor and the site supervisor shall be informed if any repairs or maintenance 
pose a potential threat to product safety (e.g., pieces of electrical wire, damaged light fittings, and 
loose overhead fittings). When possible, maintenance is to be conducted outside operating times.

Compliant

12.2.1.6  
Temporary repairs, where required, shall not pose a food safety risk and shall be included in the 
cleaning program. There shall be a plan in place to address completion of temporary repairs to 
ensure they do not become permanent solutions.

Compliant

12.2.1.7  
Equipment located over exposed product shall be lubricated with food grade lubricants and their 
use controlled to minimize the contamination of the product.

Compliant

12.2.1.8  
Paint used in a food handling or contact zone shall be suitable for use, in good condition (i.e., no 
chips), and shall not be used on any product contact surface.

Compliant

Module 12 - 12.2.1 Repairs and Maintenance

Summary

5.6. Food Safety & Quality Assurance Manual: 5.6. Facility & Equipment Maintenance. 5.6.1. Purpose: The purpose of this 
policy is to define quality-related requirements pertaining to equipment maintenance. These are designed to prevent or 
minimize equipment failure and to ensure that maintenance and repair activities will be carried out in a manner that reduces 
risk of product, packaging, or equipment contamination. The company ensures that Partner Facilities take appropriate 
measure to prevent equipment and maintenance activities from becoming potential sources of contamination Based on risk, 
quality requirements for maintenance are implemented in GMP-designated areas. The Company recommends that Partner 
Facilities maintain local preventative maintenance procedures based on their operations equipment, and historical evidence. 
Samples of records were observed: MAGESTIC MGSMT CO AGEND, Leak Remediation, date: 4/16/2023. CERTIFIED BUSINESS 
SERVICES: Professional Plumbing & Drain Cleaning, Inc. Date: 5/19/2023, Cost to diagnose leak in ceiling. 

Module 12 - 12.2.2 - Maintenance Staff and Contractors

Name Mandatory Description Primary Response Evidence

12.2.2.1  
Maintenance staff and contractors shall comply with the site’s personnel and process hygiene 
requirements (refer to 12.3).

Compliant

12.2.2.2  
All maintenance staff and contractors required to work on-site shall be trained in the site’s food 
safety and hygiene procedures or shall be escorted at all times until their work is completed. 
Records of training shall be documented and retrievable.

Compliant

12.2.2.3  

Maintenance staff and contractors shall remove all tools and debris from any maintenance activity 
once it has been completed and inform the area supervisor and maintenance supervisor so that 
appropriate hygiene and sanitation can be completed and an inspection conducted prior to 
restarting site operations. The inspections shall be documented.

Compliant



Module 12 - 12.2.2 Maintenance Staff and Contractors

Summary

This company utilizes generally third party contractors for maintenance, and several examples were reviewed: BLAKE IR 
CONDITIONING & SERVICE CO., INC.  Semi-Annual quarterly "HVAC" Maintenance Service Components. Units 01 Thru 18. 
Another one: GARCIA's FENCE CORP. Date: February 16, 2023. Description: provided labor and materials to repair 
approximately 90' linear feet  of 6' high chain link fence. Removed and replaced sections of chain link fabric. Repaired 
existing fence posts and replaces posts where needed. Provided all necessary fence fitting and hardware. Repaired existing 
barbe wire strands along the top of the fence. The only contractor that comes inside the warehouse for any activity is the 
pest control. They way the company is sure that they are trained in GMP is by signing up the visitors list acknowledging the 
GPMs of the company. All contractors are always escorted, never are alone. 

Module 12 - 12.2.3 - Calibration

Name Mandatory Description Primary Response Evidence

12.2.3.1  

The methods and responsibility for calibration and re-calibration of measuring, testing, and 
inspection equipment used for monitoring activities outlined in prerequisite programs, food safety 
plans, and other process controls, or to demonstrate compliance with customer specifications, shall 
be documented and implemented. Software used for such activities shall be validated and secured 
as appropriate.

Compliant

12.2.3.2  

Equipment shall be calibrated against national or international reference standards and methods or 
to an accuracy appropriate to its use. In cases where standards are not available, the site shall 
provide evidence to support the calibration reference method applied. A list of measuring, testing, 
and inspection equipment requiring calibration shall be maintained.

Compliant

12.2.3.3  
Calibration shall be performed according to regulatory requirements and/or to the equipment 
manufacturers’ recommended schedule.

Compliant

12.2.3.4  
Procedures shall be documented and implemented to address the disposition of potentially 
affected products should measuring, testing, and inspection equipment be found to be out of 
calibration state.

Compliant

12.2.3.5  
A directory of measuring, testing, and inspection equipment requiring calibration and records of 
calibration tests shall be maintained.

Compliant

Module 12 - 12.2.3 Calibration

Summary

The only piece of equipment that needs calibration is the metal detector. Verification of the metal detector is done at least 
once per year, by the calibration of Mettler Toledo, and the certifications are available: Metal Detection PV Certificate. 
Detection Verification: Ferrous (Red): 1.5 mm, Non Ferrous (Yellow): 1.80 mm, Stainless Steel (Blue): 2.00 mm, Other (Green) 
Al: 2.00 mm. Certified dated: 26-Oct-2022, Next Certificate Due: 26-Oct-2023. 

Module 12 - 12.2.4 - Pest Prevention

Name Mandatory Description Primary Response Evidence

12.2.4.1  

A documented pest prevention program shall be effectively implemented. It shall: 
 i.Describe the methods and responsibility for the development, implementa on, and maintenance 

of the pest prevention program; 
 ii.Record pest sigh ngs and trend the frequency of pest ac vity to target pes cide applica ons; 
 iii.Outline the methods used to prevent pest problems; 
 iv.Outline the pest elimina on methods and the appropriate documenta on for each inspec on; 
 v.Outline the frequency with which pest status is to be checked; 
 vi.Include on a site map the iden fica on, loca on, number, and type of applied pest control/ 

monitoring devices;
 vii.List the chemicals used. They are required to be approved by the relevant authority and their 

Safety Data Sheets (SDS) made available; 
 viii.Outline the methods used to make staff aware of the bait control program and the measures 

required when they come into contact with a bait station; 
 ix.Outline the requirements for staff awareness and training in the use of pest and vermin control 

chemicals and baits; and 
 x.Measure the effec veness of the program to verify the elimina on of applicable pests and 

identify trends.

Compliant



12.2.4.2  

Pest contractors and/or internal pest controllers shall: 
 i.Be licensed and approved by the local relevant authority; 
 ii.Use only trained and qualified operators who comply with regulatory requirements; 
 iii.Use only approved chemicals; 
 iv.Provide a pest preven on plan (refer to 12.2.4.1), which includes a site map indica ng the 

location of bait stations traps and other applicable pest control/monitoring devices;
 v.Report to a responsible authorized person on entering the premises and a er the comple on of 

inspections or treatments; 
 vi.Provide regular inspec ons for pest ac vity with appropriate ac on taken if pests are present, 

and 
 vii.Provide a wri en report of their findings and the inspec ons and treatments applied.

Compliant

12.2.4.3  

Pest activity risks shall be analyzed and recorded. Inspections for pest activity shall be undertaken 
on a regular basis by trained site personnel and the appropriate action taken if pests are present. 
Identified pest activity shall not present a risk of contamination to food products, raw materials, or 
packaging. 

Records of all pest control inspections and applications shall be maintained.

Compliant

12.2.4.4  
Food products, raw materials, or packaging that are found to be contaminated by pest activity shall 
be effectively disposed of and the source of pest infestation investigated and resolved. Records 
shall be kept of the disposal, investigation, and resolution.

Compliant

12.2.4.5  Pesticides shall be clearly labeled and stored per 12.6.4 if kept on-site. Not Applicable Pesticides are not stored on site. 

12.2.4.6  No animals shall be permitted on-site in food handling or storage areas. Compliant

Module 12 - 12.2.4 Pest Prevention

Summary

5.4. Integrated Pest Management: 5.4.1. The purpose of this policy is to define the requirements for a contracted pest 
control program and outline the proactive measure that partner facilities take to prevent and control pests. 5.4.2. Policy: The 
Company and partner facilities ensure products are pest-free by implementing integrated pest management programs (IPM) 
at all production and storage facilities IPM programs include the use of contracted pest control service providers and 
proactive measure implemented by each facility or warehouse. TERMINIX is the pest control provider. CALIFORNIA 
DEPARTMENT OF PESTICIDE REGULATION, Pest Control Business - Branch, License No. 39422, expires: December 31, 2023. 
Sample of records reviewed: 05/01/2023, 04/26/2023, 04/25/2023, IPM Program Annual Facility Assessment: Inspected by: 
Jerry Garcia, Date: 2/10/2022, Time: 11.00 AM. Documentation Review: Program current and accurate= Insurance= Map 
current and accurate? Observation useful? Trap log records current? Pesticide usage log accurate, follow up actions. There is 
the number of traps: 103 glue traps, 36 bait traps, 5 flight lights. 

Module 12 - 12.2.5 - Cleaning and Sanitation

Name Mandatory Description Primary Response Evidence

12.2.5.1  

The methods and responsibility for the effective cleaning of the food storage and handling areas, 
staff amenities, and toilet facilities shall be documented and implemented. Consideration shall be 
given to: 
 i.What is to be cleaned; 
 ii.How it is to be cleaned; 
 iii.When it is to be cleaned; 
 iv.Who is responsible for cleaning; 
 v.Valida on of cleaning procedures; 
 vi.Methods used to confirm the correct concentra ons of detergents and sani zers, and 
 vii.The responsibility and methods used to verify the effec veness of the cleaning and sanita on 

program.

Compliant

12.2.5.2  

Detergents and sanitizers shall be suitable for use in a food and storage and handling environment, 
labeled according to regulatory requirements, and purchased in accordance with applicable 
legislation. The organization shall ensure:
 i.The site maintains a list of chemicals approved for use; 
 ii.An inventory of all chemicals purchased and used is maintained; 
 iii.Detergents and sani zers are stored as outlined in element 12.6.4; 
 iv.Safety Data Sheets (SDS) are provided for all detergents and sani zers purchased; and 
 v.Only trained staff handle sani zers and detergents.

Compliant

12.2.5.3  
Detergents and sanitizers that have been mixed for use shall be correctly mixed according to 
manufacturers’ instructions, stored in containers that are suitable for use, and clearly identified. 
Mix concentrations shall be verified and records maintained.

Not Applicable
No need to mixing the chemicals used for cleaning. By the way they use dry cleaning as a standard method.

12.2.5.4  Provision shall be made for the effective cleaning of equipment, utensils, and protective clothing. Compliant

12.2.5.5  

Cleaning equipment, tools, racks, and other items used in support of the cleaning and sanitizing 
program shall be clearly identified, stored, and maintained in a manner that prevents 
contamination of processing, product handling equipment, and storage areas as well as the tools 
themselves.

Compliant

12.2.5.6  
Staff amenities, sanitary facilities, and other essential areas shall be inspected by qualified 
personnel to ensure the areas are clean and at a defined frequency.

Compliant



12.2.5.7  Records of cleaning and sanitation activities, verification, and inspections shall be maintained. Compliant

12.2.5.8  
Staff amenities, sanitary facilities, and other essential areas shall be inspected by qualified 
personnel at a defined frequency to ensure the areas are clean.

Compliant

Module 12 - 12.2.5 Cleaning and Sanitation

Summary

5.7. Cleaning, Sanitation & Waste Management. 5.7.1. The purpose of this policy is to define cleaning, sanitation, and waste 
management requirements for Partner facilities to protect the value of company's products, meet FDA regulations, and 
ensure customer satisfaction. 5.7.2. Policy: The Company and Partner Facilities operate in an hygienic manner by designing, 
implementing, and documenting cleaning and sanitation programs. These programs are based on product risk and include 
documented SOPs/WIs, MSS, and verification practices. Facilities implement the following requirements where applicable: 
Non-GMP area cleaning, Dry Cleaning, Liquid Sugar and medium invert, etc. Sample of cleaning activities inspection reports 
were observed by the auditor: Food Safety & Quality Record, Ref. No.: FP-QA-004, Master Sanitation Schedule: Breakroom, 
Date: 12/14/2022 Week: 1/2/2023

Module 12 - 12.3.1 - Personnel Welfare

Name Mandatory Description Primary Response Evidence

12.3.1.1  

Personnel suffering from infectious diseases or who are carriers of any infectious disease shall be 
restricted from working on the site or in the transportation of food and shall not engage in food 
handling operations or be permitted access to storage areas where the product is exposed or there 
is a risk of contamination of food.

Compliant

12.3.1.2  

The site shall have measures in place to prevent contact of materials, ingredients, food packaging, 
food, or food contact surfaces from any bodily fluids from open wounds, coughing, sneezing, 
spitting, or any other means.

In the event of an injury that causes spillage of bodily fluid, a properly trained staff member shall 
ensure that all affected areas, including handling and storage areas, have been adequately cleaned 
and that all materials and products have been quarantined and/or disposed of.

Compliant

12.3.1.3  

Personnel with exposed cuts, sores, or lesions shall not engage in handling exposed products, 
recoup, repack or processing products, or handling primary packaging or food contact surfaces. 
Minor cuts or abrasions on exposed parts of the body shall be covered with a protective bandage or 
alternative suitable dressing. A colored bandage or alternative suitable waterproof and colored 
dressing is recommended for handling exposed products, recoup, or repack processes.

Compliant

Module 12 - 12.3.1 Personnel Welfare

Summary

5.3. Personnel Practices. 5.3.1. Purpose: The purpose of this policy is to outline the health and hygiene-related requirements 
for personnel working in designated GMP areas. There practices ensure compliance with certification standards, federal food 
regulations, and customer expectations. Full implementation of this policy ensures that employees interfacing with product, 
packaging, or food contact surfaces do not become a source of contamination. 5.3.2. Policy: The Company implements GMP 
practices to ensure compliance with food regulations and to protect our food products from adulteration. This policy outlines 
the personnel-related requirements of GPMs.

Module 12 - 12.3.2 - Handwashing

Name Mandatory Description Primary Response Evidence

12.3.2.1  

All personnel shall have clean hands and hands shall be washed by all staff, contractors, and visitors:
 i.On entering food handling, storage, and processing areas; 
 ii.A er each visit to a toilet; 
 iii.A er using a handkerchief; 
 iv.A er smoking, ea ng, or drinking; and 
 v.A er sneezing or coughing.

Compliant

12.3.2.2  Handwash stations shall be available and accessible as required. Compliant

12.3.2.3  

Handwash stations shall be constructed of stainless steel or similar non-corrosive material and at a 
minimum supplied with: 
 i.A potable water supply at an appropriate temperature; 
 ii.Liquid soap; 
 iii.Paper towels; and 
 iv.A means of containing used paper towels. 

An effective hand dryer may be used in instances where there is no direct hand contact of food or 
food contact surfaces.

Compliant

12.3.2.4  
Signage in appropriate languages instructing people to wash their hands shall be provided in a 
prominent position.

Compliant

12.3.2.5  When gloves are used, personnel shall maintain the handwashing practices outlined above. Not Applicable Gloves are not used in this facility.



Module 12 - 12.3.2 Handwashing Summary Handwashing station is available for the personnel, and proper training for handwashing is provided to the whole staff.

Module 12 - 12.3.3 - Clothing and Personal Effects

Name Mandatory Description Primary Response Evidence

12.3.3.1  
Clothing worn by staff engaged in handling food shall be maintained, stored, laundered, and worn 
so as not to present a contamination risk to products.

Compliant

12.3.3.2  
Clothing, including shoes, shall be clean at the commencement of each shift and maintained in a 
serviceable condition.

Compliant

12.3.3.3  
Protective clothing shall be manufactured from material that will not pose a food safety threat and 
is easily cleaned.

Compliant

12.3.3.4  

Jewelry and other loose objects shall not be worn or taken into a food handling or processing 
operation or any area where food is exposed. The wearing of plain bands with no stones, prescribed 
medical alert bracelets, or jewelry accepted for religious or cultural reasons can be permitted, 
provided it is properly covered and does not pose a food safety risk. 

All exceptions shall meet regulatory and customer requirements and shall be subject to a risk 
assessment and evidence of ongoing risk management.

Compliant

Module 12 - 12.3.3 Clothing and Personal Effects Summary The personnel use protective glasses to enter the plant and normally also reflective vests.

Module 12 - 12.3.4 - Visitors

Name Mandatory Description Primary Response Evidence

12.3.4.1  
All visitors shall be required to comply with all Good Storage and Distribution Practices and hygiene 
standards required by the site, including those applying to clothing and personal effects, hand-
washing, and illness (refer to 12.3.1, 12.3.2 and 12.3.3).

Compliant

12.3.4.2  
All visitors, including management staff, shall wear suitable clothing and footwear when entering 
any food storage and handling area.

Compliant

12.3.4.3  
Visitors exhibiting visible signs of illness shall be prevented from entering areas in which food is 
handled or processed (refer to 12.3.1).

Compliant

12.3.4.4  
Visitors shall enter and exit food handling areas through the proper staff entrance points and 
comply with all handwashing and personnel practice requirements.

Compliant

12.3.4.5  
All visitors shall be trained in the site’s food safety and hygiene procedures before entering any 
food processing or handling areas or shall be escorted at all times in food handling and storage 
areas.

Compliant

12.3.4.6  
The site shall have a documented procedure for how driver access is managed to minimize food 
safety risk and designated driver areas are maintained to prevent food contamination or other food 
safety risks.

Compliant

Module 12 - 12.3.4 Visitors
Summary

Visitors are required to comply with the Good Storage and Distribution Practices and hygiene standards. Visitors are required 
to sign up a visit's lists and to read the guidelines. Visitors are always escorted by someone of the company during the visit. 

Module 12 - 12.3.5 - Staff Amenities (change rooms, toilets, break rooms)

Name Mandatory Description Primary Response Evidence

12.3.5.1  
Staff amenities shall have documented cleaning procedures, be supplied with appropriate lighting 
and ventilation, and shall be made available for the use of all persons engaged in the handling and 
processing of product.

Compliant

12.3.5.2  
Provision shall be made for staff to store their street clothing and personal items separate from 
food contact zones and food storage areas.

Compliant

12.3.5.3  

Toilet rooms shall be: 
 i.Designed and constructed so that they are accessible to staff and separate from any food 

handling operations; 
 ii.Accessed from the warehouse or food handling area via an airlock vented to the exterior or 

through an adjoining room;
 iii.Sufficient in number for the maximum number of staff; 
 iv.Constructed so that they can be easily cleaned and maintained; and 
 v.Kept clean and dy.

Compliant



12.3.5.4  
Sanitary drainage shall not be connected to any other drains within the premises and shall be 
directed to a septic tank or a sewerage system. Procedure shall be documented and implemented 
to properly manage sewage back-ups to minimize the potential for contamination.

Compliant

12.3.5.5  
Handwash basins shall be provided immediately outside or inside the toilet room and designed as 
outlined in 12.3.2.2.

Compliant

12.3.5.6  
Separate break room facilities shall be provided away from a food handling or storage areas. Break 
rooms shall be kept clean and tidy and free from waste materials and pests.

Compliant

12.3.5.7  
Where outside eating areas are provided, they shall be kept clean and free from waste materials 
and maintained in a manner that minimizes the potential for introduction of contamination 
including pests to the site.

Not Applicable
No outside eating areas are provided.

12.3.5.8  
Signage in languages understood by staff advising people to wash their hands before entering the 
food storage areas shall be provided in a prominent position in break rooms and break room exits.

Compliant
Spanish is the most spoken language in the facility, but signage is also in English and Spanish.

Module 12 - 12.3.5 Staff Amenities (change rooms, toilets, break rooms) Summary Staff amenities are adequate to the number of people working in the warehouse, including the brakroom, toilets, etc. 

Module 12 - 12.4.1 - Personnel Processing Practices

Name Mandatory Description Primary Response Evidence

12.4.1.1  

All personnel shall comply with the following practices: 
 i.Personnel entry to food handling areas shall be through the personnel access doors only; 
 ii.All doors are to be kept closed. Doors shall not be le  open for extended periods when access is 

required for waste removal or stock transfer; 
 iii.The wearing of false fingernails or fingernail polish is not permi ed when handling exposed 

food; 
 iv.Materials and products shall be kept in appropriate containers as required and off the floor; 
 v.Waste shall be contained in the bins iden fied for this purpose and removed from the 

operational area on a regular basis and not left to accumulate; 
 vi.Staff shall not eat or taste any product in the food storage or handling area; 
 vii.Smoking, chewing, ea ng, or spi ng is not permi ed in any food handling or storage areas; and 
 viii.Drinking of water is permissible only under condi ons that prevent contamina on or other 

food safety risks from occurring. Drinking water containers shall be stored in clear, covered 
containers, and used in designated areas only.

Code Amendment #1
A medical screening procedure shall be in place for all employees, visitors and contractors who 
handle exposed product or food contact surfaces.

Compliant

12.4.1.2  
All personnel engaged in storage, transport, and handling of packaged products and materials shall 
ensure that products and materials are handled and stored in such a way as to prevent damage or 
product contamination.

Compliant

Module 12 - 12.4.1 Personnel Processing Practices

Summary

Personnel engaged in storage, transport, and handling of products ensure that products are handled and stored in such a way
to prevent any product contaminations. Besides, staff is required to follow good storage practices, to avoid eating or having 
food in storage areas. The company follows the local regulations in California in regard to staff like OSHA, labor 
requirements, including health and good practices.

Module 12 - 12.5.1 - Water Supply

Name Mandatory Description Primary Response Evidence

12.5.1.1  
Adequate supplies of water drawn from a known clean source shall be provided for use during 
holding, storage and cleaning of the premises and equipment.

Compliant

12.5.1.2  
Contingency plans shall be in place for instances when the potable water supply is deemed to be 
contaminated or otherwise inappropriate for use.

Not Applicable
Water is not used for operations, in fact the cleaning is dry way, water is used only for personnel hygiene practices. So, a 
problem in regard to water sourcing won't affect much the operations of the warehouse.

12.5.1.3  
Supplies of hot and cold water shall be provided as required to enable the effective cleaning of the 
premises and equipment.

Compliant

12.5.1.4  
The delivery of water within the premises shall ensure potable water is not contaminated. Testing 
of the backflow system, where possible, shall be conducted at least annually and records shall be 
maintained.

Compliant



12.5.1.5  

The use of non-potable water shall be controlled such that: 
 i.There is no cross-contamina on between potable and non-potable water lines; 
 ii.Non-potable water piping and outlets are clearly iden fied; and 
 iii.Hoses, taps, and other similar sources of possible contamina on are designed to prevent back 

flow or back siphonage.

Compliant

12.5.1.6  
Where water is stored on-site, storage facilities shall be adequately designed, constructed, and 
routinely cleaned to prevent contamination.

Not Applicable
Water is not stored on-site.

Module 12 - 12.5.1 Water Supply Summary Adequate supplies of water are drawn form the city service. 

Module 12 - 12.5.2 - Water and Ice Quality

Name Mandatory Description Primary Response Evidence

12.5.2.1  

Microbiological analysis of the water and ice supply that comes into contact with food or food 
contact surfaces shall be conducted to verify the cleanliness of the supply, the monitoring activities, 
and the effectiveness of the treatment measures implemented. Verification, at minimum, shall be 
made annually.

Compliant

12.5.2.2  Water and ice shall be analyzed using reference standards and methods. Compliant

12.5.2.3  
Ice rooms and receptacles shall be constructed of materials as outlined in elements 12.1.2 and 
designed to minimize contamination of the ice during storage and distribution.

Compliant

Module 12 - 12.5.2 Water and Ice Quality

Summary

Backflow Prevention Assembly Test Report, Date: 04/20/2023. Valves were checked, and they al closed tight. The last report 
available form the City of Chino is from year 2021. Considering the low risk of the product handled in this facility and the 
process itself, auditor found this acceptable, The analytes are all within the limits, for contaminants: clarity, turbidity, 
radionuclides, inorganic, synthetic organic, secondary standards. The City of Chino aligns its testing to the United States 
Environmental Protection Agency (USEPA) to safeguard drinking water, and in California, the SQRCB-DDW also safeguards 
drinking water. 

Module 12 - 12.5.3 - Air and Other Gases

Name Mandatory Description Primary Response Evidence

12.5.3.1  
Compressed air or other gases (e.g. nitrogen, carbon dioxide) that contact food or food contact 
surfaces shall be clean and present no risk to food safety.

Not Applicable
The site does not utilize aire nor other gases.

12.5.3.2  
Compressed air systems and systems used to store or dispense other gases used in food storage and
distribution process shall be maintained and regularly monitored for quality and applicable food 
safety hazards.

Not Applicable
The site does not utilize aire nor other gases.

Module 12 - 12.5.3 Air and Other Gases Summary The site does not utilize aire nor other gases.

Module 12 - 12.6.1 - Receipt, Storage and Handling of Goods

Name Mandatory Description Primary Response Evidence

12.6.1.1  
The site shall implement an effective storage plan that allows for the safe, hygienic storage of ice, 
food products (frozen, chilled, and ambient), packaging, equipment, and chemicals.

Compliant

12.6.1.2  
Dry food products shall be received and stored in a way to prevent cross-contamination with frozen 
and chilled products.

Compliant

12.6.1.3  
The responsibility and methods for ensuring effective stock rotation principles are applied shall be 
documented and implemented.

Compliant

12.6.1.4  
Procedures shall be in place to ensure that all food products and recouped products are utilized 
within their designated shelf life.

Not Applicable
site does not utilize recoup of products.

12.6.1.5  
Where goods are held under temporary or overflow conditions that are not designed for the safe 
storage of goods, a risk analysis shall be undertaken to ensure there is no risk to the integrity of 
those goods, or contamination, or adverse effects on food safety.

Compliant

12.6.1.6  
Records shall be available to verify alternate or temporary control measures for storage of raw 
materials, ingredients, packaging, equipment, chemicals, or finished products.

Not Applicable
No alternate or temporary storage is used for this facility.

12.6.1.7  
Racks provided for the storage of food products shall be constructed of impervious materials and 
designed to enable cleaning of the floors and the storage room. Storage areas shall be cleaned at a 
predetermined frequency.

Compliant



Module 12 - 12.6.1 Receipt, Storage and Handling of Goods

Summary

5.10. Product Storage & Warehousing. 5.10.1. Purpose. The purpose of this policy is to define the requirements for ambient 
warehouse storage facilities employed to house packaged product. Many facilities utilize alternate warehousing facilities and 
precautions must be taken to protect product and packaging from contamination. This policy summarizes storage elements 
from other policies and may be utilized as a quality guide for flat storage warehouses. 5.10.2. The company ensures that 
packaged product is protected from all sources of contamination during storage and warehousing. It includes: segregation, 
pest control, protection from elements and moisture control, amongst others. 

Module 12 - 12.6.2 - Cold Storage, Freezing and Chilling of Foods

Name Mandatory Description Primary Response Evidence

12.6.2.1  

The site shall provide confirmation of the effective operational performance of freezing, chilling, 
and cold storage facilities. Chillers, blast freezers, and cold storage rooms shall be designed and 
constructed to allow for the hygienic and efficient refrigeration of food and shall be easily accessible
for inspection and cleaning.

Not Applicable

The site does not use cold storage.

12.6.2.2  
Sufficient refrigeration capacity shall be available to store chilled or frozen food at the maximum 
anticipated throughput of product with allowance for periodic cleaning of refrigerated areas.

Not Applicable
The site does not use cold storage.

12.6.2.3  
Discharge from defrost and condensate lines shall be controlled and discharged to the drainage 
system.

Not Applicable
The site does not use cold storage.

12.6.2.4  

The site shall have a written procedure for monitoring temperatures of storage rooms, including the 
frequency of checks, and corrective actions if the temperature is out of specification. Cold and 
chilled storage rooms shall be fitted with temperature monitoring equipment, located to monitor 
the warmest part of the room, and be fitted with a temperature measurement device that is easily 
readable and accessible. Records shall be kept of frozen, cold, and chilled storage room 
temperatures.

Not Applicable

The site does not use cold storage.

12.6.2.5  
Procedures shall be in place to identify the methods and responsibilities used to ensure that 
processes applied to materials prior to distribution (e.g. thawing, slacking, labeling) do not pose a 
risk to product safety or loss of traceability.

Not Applicable
The site does not use cold storage.

Module 12 - 12.6.2 Cold Storage, Freezing and Chilling of Foods Summary The site does not use cold storage.

Module 12 - 12.6.3 - Storage of Dry Goods

Name Mandatory Description Primary Response Evidence

12.6.3.1  
Dry goods shall be located away from wet areas to protect the product from contamination and 
deterioration and to prevent packaging from becoming a harborage for pests or vermin. 

Compliant

Module 12 - 12.6.3 Storage of Dry Goods Summary All goods in this case sugar in different presentatios is stored away from any area that might pose a risk, but there are no wet 
areas in this warehouse.

Module 12 - 12.6.4 - Storage of Hazardous Chemicals and Toxic Substances Used On-site

Name Mandatory Description Primary Response Evidence

12.6.4.1  

Hazardous chemicals, toxic substances, and pesticides that are for use on the site with the potential 
for food contamination shall be: 
 i.Used only according to manufacturers’ instruc ons; 
 ii.Controlled to prevent contamina on or a food safety hazard to raw material, packaging, work-in-

progress, finished product, or product contact surfaces; 
 iii.Included in a current register of all hazardous chemicals and toxic substances that are stored on-

site; 
 iv.Supplemented with a current Safety Data Sheet (SDS) made available to all staff; 
 v.Controlled to track usage and ensure return to the appropriate storage areas a er use; 
 vi.Be compliant with na onal and local legisla on; and 
 vii.Used so that there is no cross-contamina on between chemicals.

Compliant



12.6.4.2  

Hazardous chemicals and toxic substances shall be stored: 
 i.In an area with appropriate signage; 
 ii.Accessible only by personnel trained in the storage and use of chemicals; 
 iii.Separated from the distribu on storage area so as not to present a hazard to staff, product, 

packaging, or product handling equipment; 
 iv.In their original containers, or in clearly labeled secondary containers if allowed by applicable 

legislation; and 
 v.Stored so that there is no cross-contamina on between chemicals.

Compliant

12.6.4.3  

Personnel who handle hazardous chemicals and toxic substances, including pesticides and cleaning 
chemicals: 
 i.Shall be fully trained in their purpose, storage, handling, and use; 
 ii.Be provided first aid equipment and personnel protec ve equipment; and 
 iii.Ensure compliance with the proper iden fica on, storage, usage, disposal, and clean-up 

requirements.

Compliant

12.6.4.4  

The site shall dispose of unused chemicals and empty containers in accordance with regulatory 
requirements and ensure that: 
 i.Empty chemical containers are not reused; 
 ii.Empty containers are labeled, isolated, and securely stored while awai ng collec on; and 
 iii.Unused and obsolete chemicals are stored under secure condi ons while wai ng authorized 

disposal by an approved vendor.

Compliant

12.6.4.5  
In the event of a hazardous spill, the site shall: 
 i.Have spillage clean-up instruc ons to ensure that the spill is properly contained; and 
 ii.Be equipped with spillage kits and cleaning equipment.

Compliant

Module 12 - 12.6.4 Storage of Hazardous Chemicals and Toxic Substances Used On-site
Summary

In fact this site does not utilize directly hazardours chemicals such as pesticides, which are handled by the pest control 
contractor; the chemicals used for cleaning and sanitation are few and very common for housekeeping, no actual riks in this 
case.

Module 12 - 12.6.5 - Loading, Transport, and Staging Practices

Name Mandatory Description Primary Response Evidence

12.6.5.1  

The practices applied during loading, transport, and unloading of food products and materials shall 
be documented, implemented, and designed to maintain appropriate storage conditions and 
product integrity. Practices shall protect against contamination from biological, chemical, and 

  physical hazards, and under condi ons that prevent cross-contamina on.

Compliant

12.6.5.2  
Sites shall have a procedure in place that is documented and implemented to ensure trailers are 
inspected prior to receiving shipments or loading to ensure that the trailer is in good repair, clean, 
secured and at the required environmental condition and temperature.

Compliant

12.6.5.3  
Vehicles (e.g. trucks/vans/containers) used for transporting food shall be inspected prior to loading 
to ensure they are clean, in good repair, suitable for the purpose, and free from odors or other 
conditions that may impact negatively on the product.

Compliant

12.6.5.4  
Receiving, staging, loading, and unloading practices shall be designed to minimize unnecessary 
exposure of the product to conditions detrimental to maintaining product integrity.

Compliant

12.6.5.5  

Where applicable, food transport vehicles’ refrigeration units shall maintain the food at the 
required temperatures and the units’ temperature settings shall be set, checked, and recorded 
before loading and product temperatures monitored at regular intervals during loading as 
appropriate.

The refrigeration units shall be operational at all times and checks shall be completed of the units’ 
operation, the door seals, and the storage temperature at regular intervals during transit.

Not Applicable

The site does not utilize refrigeration units.

12.6.5.6  

Upon arrival and prior to opening the doors, the food transport vehicles’ refrigeration unit storage 
temperature settings and operating temperature shall be checked and recorded. Receiving shall be 
completed efficiently and product temperatures shall be recorded at the commencement of 
unloading and at regular intervals during unloading.

Not Applicable

The site does not utilize refrigeration units.

Module 12 - 12.6.5 Loading, Transport, and Staging Practices Summary The site has documented procedures to ensure that vehicles are inspected priori to receiving shipments or loading to ensure 
that the vehicles are in good repair, clean and secured. 

Module 12 - 12.7.1 - Process Flow

Name Mandatory Description Primary Response Evidence

12.7.1.1  
The process flow shall be designed to prevent cross-contamination and organized so there is a 
continuous flow of product through the process. The flow of personnel shall be managed such that 
the potential for contamination is minimized.

Compliant



Module 12 - 12.7.1 Process Flow Summary The process flow is well designed. The site is very well organized for the movement of the materials, there is plenty of space 
for the storage of the materials and for the transit of the forklifts.

Module 12 - 12.7.2 - Control of Foreign Matter Contamination

Name Mandatory Description Primary Response Evidence

12.7.2.1  
The responsibility and methods used to prevent foreign matter contamination of the product shall 
be documented, implemented, and communicated to all staff. 

Compliant

12.7.2.2  
Inspections shall be performed to ensure plant and equipment remains in good condition and 
potential contaminants have not been detached or become damaged or deteriorated.

Compliant

12.7.2.3  

Containers, equipment, and other utensils made of glass, porcelain, ceramics, laboratory glassware, 
or other like material (except where product is contained in packaging made from these materials, 
or measurement instruments with glass dial covers, or MIG thermometers required under 
regulation) shall not be permitted in food processing/contact zones.

Compliant

12.7.2.4  
Where glass objects or similar material are required to be used by the site in storage and handling 
areas, they shall be listed in a glass inventory including details of their location.

Compliant

12.7.2.5  
Product that is in glass or similar material that is for distribution purposes shall be stored and 
handled in a manner that prevents contamination.

Compliant

12.7.2.6  
Regular inspections of storage and handling zones shall be conducted (refer to 2.5.4.3) to ensure 
they are free of glass or other like material and to establish changes to the condition of the objects 
listed in the glass inventory.

Compliant

12.7.2.7  
Glass instrument dial covers on equipment and MIG thermometers shall be inspected at regular 
intervals.

Compliant

12.7.2.8  
Pallets used in food storage shall be made of a suitable material, dedicated for that purpose, clean, 
maintained in good order, and their condition subject to regular inspection.

Compliant
It is rremarkable the fact that the pallets used for the storage and transportation of the sugar are in quite good condition.

12.7.2.9  
Wooden pallets and other wooden utensils used in food handling areas shall be dedicated for that 
purpose, clean, and maintained in good order. Their condition shall be subject to regular inspection.

Compliant

12.7.2.10  
Loose metal objects on equipment, equipment covers, and overhead structures shall be removed or 
tightly affixed so as not to present a hazard.

Compliant

Module 12 - 12.7.2 Control of Foreign Matter Contamination

Summary

5.9 Physical Contaminant Control. 5.9.1. Purpose: The purpose of this policy is to define programs, practices, and equipment 
employed to ensure finished products are free of foreign matter. 5.9.2. The company and partner facilities physical 
contaminant control program minimizes risks of foreign material contamination.  Records of the inspection of these elements
were reviewed by the auditor: Glass Inspection, inspection performed in January, February, March, and April 2023. 

Module 12 - 12.7.3 - Managing Foreign Matter Contamination Incidents

Name Mandatory Description Primary Response Evidence

12.7.3.1  
In all cases of foreign matter contamination the affected food product shall be isolated, inspected, 
reworked, or disposed of.

Compliant

12.7.3.2  
In circumstances where glass or similar material breakage occurs, the affected area shall be 
isolated, cleaned, and thoroughly inspected (including cleaning equipment and footwear) and 
cleared by a suitably responsible person.

Compliant

Module 12 - 12.7.3 Managing Foreign Matter Contamination Incidents Summary The site barely uses glass in the operations area, but in such a case of a foreignn contamination would happen, there are 
good storage guidelines to follow to prevent any risk of product contamination. 

Module 12 - 12.8.1 - Waste Disposal

Name Mandatory Description Primary Response Evidence

12.8.1.1  
The responsibility and methods used to collect and handle dry, wet, and liquid waste and store it 
prior to removal from the premises shall be documented and implemented.

Compliant

12.8.1.2  
Waste shall be removed on a regular basis and not allowed to build up in food handling or storage 
areas. Designated waste accumulation areas shall be maintained in a clean and tidy condition until 
external waste collection is undertaken.

Compliant

12.8.1.3  
Trolleys, vehicles, waste disposal equipment, collection bins, and storage areas shall be maintained 
in a serviceable condition and cleaned and sanitized regularly so as not to attract pests and other 
vermin.

Compliant



12.8.1.4  
Where applicable, a documented procedure shall be in place for the controlled disposal of 
trademarked materials. Where a contracted disposal service is used, the disposal process shall be 
reviewed regularly to confirm compliance.

Compliant

12.8.1.5  
Inedible waste designated for animal feed shall be stored and handled so that it will not cause a risk 
to the animal or further processing. If denaturant is used to identify inedible waste, it shall be 
demonstrated that it does not pose a risk to animal health.

Not Applicable
Site does not handle inedible waste designated for animal feed.

12.8.1.6  
Reviews of the effectiveness of waste management will form part of regular hygiene inspections 
and the results of these inspections shall be included in the relevant hygiene reports (refer to 
2.5.4.3).

Compliant

12.8.1.7  

A procedure shall be in place to ensure drainage wastewater is effectively removed from the 
storage areas (refer to 12.1.2.2). If stored and/or treated on the premises, it shall be stored in a 
separate storage facility and suitably contained. Inspections of the drainage system and wastewater 
storage shall be included in the regular site inspections (refer to 2.5.4.3).

Compliant

Module 12 - 12.8.1 Waste Disposal Summary During the tour the auditor observed that the waste coming from the operations is under control, there are a pair of trash 
cans and the amount of waste is very low. No particular issues in regard to this matter. 
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