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Food Safety and Inspection Service
US. DEPARTMENT OF AGRICULTURE

FSIS Inspection Methods
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xecutive Associate for Regulatory Operations
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BOET,
Construction—§416.2(b)(1)

* Buildings, including structures, rooms, and compartments
are made of materials and constructed in a mannerthat
permits thorough cleaning to preventinsanitary conditions

* Rooms, compartments, and structures are large enough for
orderly processing, handling, and storage of product which
prevents the creation of insanitary conditions

* The structure of the establishment, its rooms, and

Floor subject to wet cleaning operations
that are not watertight may allow

AIREMED B B L AR & IcIFFSISH IR L 7A@ S IC i, @A REREEM s T
BFERsENETNTVET,

* (a) Each official establishment shall take appropriate corrective action(s)
when either the establishment or FSIS determines that the establishment's
Sanitation SOP's or the procedures specified therein, or the implementation
or maintenance of the Sanitation SOP's, may have failed to prevent direct
contamination or adulteration of product(s).

(b) Corrective actions include procedures to ensure appropriate disposition of
product(s) that may be contaminated, restore sanitary conditions, and
prevent the recurrence of direct contamination or adulteration of product(s),
including appropriate reevaluation and modification of the Sanitation SOP's
and the procedures specified therein or appropriate improvementsin the
execution of the Sanitation SOP's or the procedures specified therein.

s o P or procedures specified therein
or the implementation or maintenance

417.5 (b) DMK R E BT 79I, IPPIRROBEREEMLET,
Step 5 - Verify Recordkeeping

-417.2(c)(6)
(8) Provide for a recordkeeping system that documents the monitoring of the critical
control points. The records shall contain the actual values and observations obtained
during monitoring.

-417.5(a)(3)
(3) Records documenting the monitoring of CCP's and their critical limits, including the
recording of actual times, temperatures, or other quantifiable values, as prescribed in
the establishment's HACCP plan; the calibration of process-monitoring instruments;
corrective actions, including all actions taken in response to a deviation; verification
procedures and results; product code(s), product name or identity, or slaughter
production lot. Each of these records shall include the date the record was made.

-417,5(b)

* (b)Eachentryon ary 1 :
the specific event ocgesUl AN 1e L= i (O']=141)8

SiBa by A atl compliance with four 17.5 B

Il be made at the time
, and shall be signed or
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