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Marry documents within the Prinmslshs com website are in Adobe Acrobat PDF format. To view a PDF file you rmst
have Adobe Acrobat reader. It is free, and is available from the Adobe Website link below.
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“Many retailers and foodservice companies are
requiring the production of Safe Production Manuals,
Internal Inspections as benchmark and Third Party
Audits as a verification of food safety practices”.

...”The program has allowed suppliers to train staff,
develop operation-specific manuals, conduct and
score self-audits and identify deficiencies. The
program also offers corrective suggestions, all at not
cost. The system was chosen for its cost
efficiencies, both for our suppliers and our own
review process”...
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Steps To Develop a Sale Production Manual Via PrimusLabs.com Net Site
Pasos Para Dy para la P ion Segura de via el Sitio Web de Primus
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(Shep 1j Choose PrimusLabs com '| Escoja entrar en

English or PrimusLabs.com
v v
Step 2 Click on Document Development |Oprima en la seccidn del Desarollo
~ Program on the main page of |de Documentos en la pagina
PrimusLabs.com |principal de Primuslabs.com

; : L L S 4
>, [Click on Register Company ] [Oprima Registrar Compania

Step 3
-/
i
Stepa ) [Review the Terms and Conditions Revise los Términos y Condiciones
! and click Accept Oprima Aceptar

Introducir los Datos de su Empresa
[Teclee su Contrasefia, y oprima
Guardar Informacion.

Profile and type your Password and
click summit

Step5 |

h 4
Input your Company's Information J

2.- GMP MANUAL DEVELOPMENT ONLINE
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o
Aty The i food safety and hygl food industry and the possibility of
I private and agencies to develop
Ll guidelines and procedures to help minimize th risks tood
handiing.

PrimusLabys.com has responded to the needs o! Its chents and has customized a Food
Safety Development Program for od safety pi for growing
and packing opermru. ‘I'nroughmh pmg‘lim. PrimusLans com provides the producers of
fruits and veg y to create a Food Safety and Hyglene
Manual.

In order 1o access the Food Safety Manual Development Program, please register your
company information by clicking New Users, then you will be provided with an Access Code
and password. If you are already registered, then key in your access code and password by
clicking Users Login, If you forgot your Access Code or Password, you can recover them by
clicking here.

If you want to see all The Food Salety and Hygilene Manuals you can get, click here, They
Inciude: Hazard Program, GMP, GAP, SOP or Trace Recall Program.

PrimusLabs.com also offers your food safety program with its
stall of food safety professionals. If you Mshw contact one of our professionals, click here.

GENERIC PACKING COMPANY
WATSONVILLE, CALIFORNIA

DRAFT
QUALITY ASSURANCE MANUAL
WITH
GOOD MANUFACTURING PRACTICES
PLAN

AUGUST 2005

COMPANY POLICY

ctices (GMP) nunsyulum

t, aund th

Generic P g Company i P
This concent i hased on 1

2.- GMP MANUAL DEVELOPMENT ONLINE

1.- GMP MANUAL DEVELOPMENT FLOW CHART

I AR L I ] OE- TN e e 8ka - @00 R
hd | E
[¥ou will be given an Access Code. ¥
Record your Password and Access [Se lo darh una clave de acceso.
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|Acceso, Oprima continuar.
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Revise su Manual en las diferontes
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v
[Imprlm.l su Manual en Formato PDF o
DOC. Los manuales creados en Forma
DOC pusden ser editados.

v
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(3;;_9_) Review your Manual Through the
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2.- GMP MANUAL DEVELOPMENT ONLINE

SANITATION |

GENERAL SANITATION (CLEANING) INSTRUCTIONS
cl ing pr dures must be done consecutively. It
is very important that the work flows from the top
(ceilings, etc.) Down to the floor. This will prevent
food and/or soiled water from splashing onto

quif nt or surf: that have already been
cleaned before the work is started on areas below.
Floors and drains are to be sanitized at the very end
of the sanitizing process.

It is imperative that all operations, in adjacent or
nearby areas, be sequenced and timed so all major
stages of the sanitation process can be completed at

the same time. These Id include dry cleaning, ===
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i Food Safety File Requirements
.E 2.1.1 Is there a traceback system that ensures finished product can be traced back
thraasgh the prod N process 1o raw materials codes (and vice versa for
tracing forward)? 15
2.1.2 Dioes the facility have a documented recall program?
15 1
2.1.3 Is testing of recall procedures (inchuding trace back) performed and
documented annually? Can the company identify where affected product was
seni? 10
2.1.4 Are there written procedures for handling regulatory inspections?
3
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SELF AUDIT INSTRUCTIONS

Step 1. Get your paper form of the audit by clicking here

Step 2. Fill in the form while going through your operation

Step 3. Enter the audit by clicking here and filling in the questions from your paper version, =
Tip: use yor

=il address as your username so we can send you results.

Step 4. If you want shippers and buyers to know you've done an audit, select names from the
PrimusLabs.com will not show any of your details to then

st that it is complete.

Step 5. The online audit is done a step at a time. You must click on “Comyplete this Category
you come to it, and then click your “Back™ button to continue.

Step 6. If you want to review everything in the audit when yo
ries”. If you want to change 4

¢ through
doso s

sponse, you
be sure to click “Complete this Category™ in order 1o make the ¢

Step 7. If you are finished, click on “Complete this audit and log our™
e T T 1 o
1 1 =Ly e
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PRIVATE - CODE DATING SYSTEM
Table 12 Code Dating System Private Label

GENERIC PROCESSING COMPANY
TRACE/RECALL PROGRAM
PRIVATE LABEL CODE DATING SYSTEMS
DAY CODE EXAMPLE - “50 343 1 17
Vendor Number | Julian Date | Pro g Shift | F g Line |
or Processing
Plant Code
50 343 1 1
“50” Generic 001-365 | %17 Day Shift “7 _ Line 1
Processing “27 Night Shift “27 _ Line 2
Company
CheAk i
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PrimusLabs.com’s Free Self’ Auditing Program

Explanation of the Program

The self-amudit questionnaires are provided here for growers, packers and shippers to use as & tool to idemtify. review,
and document specific practices in preparation for an actual audit, The questions in these questionnaires are the current
version of the PrismusLabs.com madils. The questions are rnked by importance and designed to doamment current
practices and raiee the level of swareness regarding issues relating 1o safe food prochiction practices

Types of Sell Audit Questionnaires
= Ranch Audit

» Harvest Crew Audit

» Cooler and Cold Storage Audit

« Packing House Audit

» Pucking House with HACCP Audit
= Processing Audit

» Processing with HACCP Audit

= Storage and Distribution Audit

» Gireen House Audit

Ouline Format of Audit(s) (Click to Enter Online Audit System)
PrimusLabs. com’s Omline version for the Field, F h i and Cald If-Audit is now

i I Soos




FIELD Harvest Crew Sell Audit 04.11 PDE PDE PDE
Ranch Self Audit 03.01 PDF BDF PDF
GreenHouse Seif Audit 03.01 PDF PDF PDF
FACILITY Storage and Distribution Center 03.024 PDF PDF POF
Self Audit
Cooling/Cold Storage Self Audit  03.02 PDF PDF POF
Processing Self Audit 03.02 PDF PDF PDF
Processing with HACCP Sell 03.02 PDF PDF POF
Audit
Packing House with HACCP Self 03.02 PDE PDE PDE
Audit
Packing House Self Audit 03.02 EDE
3.- GMP SELF-AUDIT FLOW CHART
Any questions?
Visit the Primuslabs. com Discussion Forum where you can often find answers to your questions, And feel free to post
[your own questions!
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Are interior. exerion building perimeter
and land perimeter pest control
devices adequate in mamber and

13 location?

Are all pest control devices identified
128 by a number or other code (2.g. 5 310 NA

14 barcode)?

5 310 NA

Are all pest control devices properly
128 installed and secured? 5310 NA
15
Are ingredients, products, and
1.3.1| packaging storedtopreventcross (10 7 3 0 N/A
16 contamination?
Is the storage area completely
132 il 107 30 NA
48 W\ ey / 141 I ar]
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o [Pest control devices should be checked at least monthly {ehecking more frequently s an ideal 1
stuation)
Local regulations may exceed the g

we guidelines, At all imes, local reguilations must be met

127 Imersor, exterior of the building perimeter and land perimeter peffleontrl devices shall be

adequate in mumber and location

raximsim of 30 feet (9 meters) around The mside perimeter of all
rooms. 17 a wall is bess than 30 fect (9 meters) kong, it shall have at keast one device.

e Insade the facility, only mechanical traps shall be placed within 6 feet (about 2 meters) of both

| outssde exitentry doors. This inchudes either side of the pedestrion doors. Effort

Je b avoid placing trips on curbing

sides of
shall be m

imum of 50 feet {15 meters) intervals
v and withan & feet (about 2 meters) of both sides of

around the exterior of the building perime

entry doors, except where there is public

access casily gained by the general public such as parking

areas of environmental concern ).

o Hait stations or live traps should be positioned at a maximum of 10 feet § 30 meters) imervals
along the fencing of the facility property, except where there is o public access

+  Outside packaging storage miest be protected by an adequate number of pest control devices.

s (public access is defined as
ot or sidewnlks, school areas or

128 All pest control devices shall be identified by o numiber or other code (¢.g. harcode) and o
eoding system shall be in place to identify the type of device on o map. All traps shall also be
located with o wall sign

129 Rait seations shall be secnrad i minimize the movement of the device and be tamoer
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et 1ot ) Welcome to PrimusLabs.com
e On-Line Audit Program

Introduction:

In this section you can use the Online Audit Program to enter
your completed inspection of food safety practices from the
farm or facility, Please have your completed paper audit
available to consult when using this program.

These are the steps you must follow:
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TeRR Das LI 0T RAHCTONS ST Be
posted on the devices as well as
loept om file
11T Are mberior, extaior [ 5 lusade prest coutrol - mechaical 3 system in place vel.
buikdng permmetes and traps every 2030 Otitside
Lo pexeten pest contiol b permeter mochancal
devices adequate i toaps andor bait stations every
e sl location® 3050 {exteion wnferios trape
st e placed on both sdes of
doorways) Lad Pernncter
secmed statwons every H-100°
118 Areall pest control [ 5 Alltraps should be cleasty Mo pest contrel system in place yet,
devices identified by 3 wwmmibered to xcilitate moutorin
e and masdenue.
120 Are all jrest control o 5 AllTeaps choudd be conmectly o pest contrel system in place vet.
devices property instalied orbentated Bai traps snst be.
and secmed” secoed o prevest ranoval

131 Aremmedents, prodocts, 3 10 Storame practices muset conades  Almest half the stock of parkagng
il packugss stored to the protecton of the product materilas were seem stered i the
peven cross from exteral factors that can - semi-open stsrage areas with no
coutmmmation” camwe direct of indeect Lasthe ction -and shavwing bird

contammation. Do mot store hse ropuimgs on seme of the boxrs-,

fo ::lu)"l_l-m ﬂ:‘ﬂﬂ- BEF eavy bayer of dust was seem an

to duty equipment, clore to ihose boves several placed om direct
chenicals or daectly on the D001 o wpth th | |

152 Is the storage area 3 10 Storage areas should be Packaging maerials soring areas
completely mchosed” completely euclosed to wmmimre are completely apen aid seiml-opein.

the access of pests, dust and
ollver contanmaants o the stored
itenies.

133 1 the facility
restmicted 1o the

toraze of
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:mm o Edy & Training
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PrimusLabs.com

Auditee Facility Audit Guidelines

A Guide for Auditees Preparing for
PrimusLabs.com Audits
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PrimusLabs.com Facility Audit Guidelines
b ducmmnent b for gubdance any and b ne way replaces any Regulatory Legislathon or
hbamer. The Primmsd abe.com Facilits Audit Gakdeline are s evhasstive and detail
minimmny requiremients only by meany .r-»-nmwnu. .'n.ml 1o audi yuestioms. There
bmvalied, Primunsl sl com scoepts ma labiliey oot b g
i bdieal cheseies b apply this docment,

This document s boen developed 1o caable Bacilities bo evatuste the food ety risks of storing,
processiing and o pack ration. They are imteruled 80 help munagemcnt
ety pHevERIBVE P Plisce ancd b dentafly problcans that may cumetly
exist
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Thes document is divided into 14 different sections and 2 annexes, with a total of 214 Conlrol Poirts, divided into
49 Major Musts. @ Minor Musts and 66 Recommended The document covers the production of fruit and
and iy di as follows
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Standar Operation Procedure

Recommended for
suppliers of USA Market

Recommended for
suppliers of EU Market

Varieties
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Site Selection / Site Management g
Sail and Substrate Management
Fertiizer Usage g g
Water Management g
(Crop Protection g
Hanvesting g
Post-hanvesting g

Waste and Pollution Management

1y

Worker health, Safety and Welfare

1|

Environmental Issues
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