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What is Food?

ωArticles consumed by humans and 
animals

ωIncludes chewing gum and drinking 
water



What is Wholesome Food?

ωNutritionally balanced

ωFood without defects



What is Safe Food?
ωFood that does not cause 

injury or harm when 
consumed by humans or 
animals

ωTrust is placed in food 
manufacturer to produce 
safe food

ωConsumers are unaware of 
dangers with food!
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Adulterated Food
ωFood containing poisonous or deleterious 

substances

ςBasis for HACCP

ωFood containing added poisonous or 
deleterious substances (safe vs unsafe levels)

ωFood containing filth from animal or vegetable 
matter

ωFood prepared under unsanitary conditions

ςBasis for Good Manufacturing Practices (GMPs)



Before You Do Anything: Identify 
Hazards

Å Hazards:

a. Physical- peeling paint, rust, glass, metal, wood 
or plastic

b. Chemical- grease, lubricants, pesticides, 
allergens, condensation

c. Biological- insects, microorganisms, rodents, 
birds, and their by-products



Sanitation

ÅAll of the things a company does to eliminate 
physical, chemical, and biological hazards

ÅLƴŎƭǳŘŜǎ ŎƻƳǇŀƴȅΩǎ ƳǳƭǘƛŦŀŎŜǘŜŘ ǇǊƻƎǊŀƳǎ

ÅIncludes compliance with food 
laws/regulations

ÅIncludes people

ÅIncludes preventive programs with less 
emphasis on corrective programs



Basic Programs

GMPs

Supplier Certifications

Recall/Traceability

Employee 
Training/Education

Preventive 
Maintenance Programs

Establishing Critical 
Limits

Establishing Critical 
Control Points

Establishing 
Monitoring 
Procedures

Hazard Analysis

Corrective Actions

Verification

Documentation

HACCP

PREREQUISITE PROGRAMS

ά! ǎȅǎǘŜƳŀǘƛŎ ŀǇǇǊƻŀŎƘ ǘƻ ǘƘŜ ƛŘŜƴǘƛŦƛŎŀǘƛƻƴΣ ŜǾŀƭǳŀǘƛƻƴΣ ŀƴŘ ŎƻƴǘǊƻƭ ƻŦ ŦƻƻŘ ǎŀŦŜǘȅ ƘŀȊŀǊŘǎέ

http://www.fda.gov/food/foodsafety/HazardAnalysisCriticalControlPointsHACCP/ucm114868.htm

http://www.fda.gov/food/foodsafety/HazardAnalysisCriticalControlPointsHACCP/ucm114868.htm


Example of a Flow Diagram for the Production of 
Frozen Cooked Beef Patties

1. Receiving (Beef)

Ҩ

2. Grinding

Ҩ

3. Mixing

Ҩ

4. Forming

Ҩ

5. Cooking

Ҩ

6. Freezing

Ҩ

7. Boxing

Ҩ

8. Distributing

Ҩ

9. Reheating

Ҩ

10. Serving

Control point
Vs

Critical control point



Food Safety Modernization Act (FSMA)

ÅLow threshold to trigger food safety violations

ïSerious adverse heath consequences or death to 
animals or humans (SAHCODAH)

ïPresumptive vs credible evidence

ÅHazard analysis and preventive controls

ïHazard analysis risk-based preventive controls 
(HARPC)

ÅForeign supplier verification program

ÅIncreased inspections of domestic and foreign 
facilities

ÅInspection of records



The Road to Food Safety

ÅSanitation outdoors

ÅSanitation indoors

ÅInspections

ÅPest management

ÅOther food safety programs



Sanitation Outdoors



Birds have formed nests and are reproducing here
because of the protection afforded by the Helios board.

This board should be removed and placed above the roof with 
structures that do not offer a site for birds to build nests or roost



Nearby fields could be a source of 
rodents



Eliminate unsanitary conditions outdoors



Is this a trash compactor? If so, it should be placed far away from building on a concrete pad 

Place metal flashing all around as
shown to deter rodents; no
Gaps between metal and concrete.

The small arrows show ledges that
should be fixed by pouring concrete 
at 45 degree angle

Have sliding doors; make sure
there is a mesh to the
outside



Where two pieces of metal or plastic-metal come together, have a seal to close
openings.

Place spikes or net this area
to prevent birds Remove light and place on the ground



Remove wire fence  and replace with a compound wall that 6-8 feet high

Remove vegetation, and level the 
area and also pour concrete between wall and 
the channel for water

Cover the water channel with
metal mesh to exclude rodent 
access to water; inspect and
treat with a disinfectant if needed



Pest Entry Points

-No open doors
-Screen windows
-Seal entry points



High risk area for microorganisms and rodents



Rodent burrow



Standing water is indicative of 
grading/damage

Stranded water can cause contamination problems. What are pallets doing outside?



Places such as these need to be repaired to 
prevent standing water



Good grading



Rodent bait stationsHave a 2 ft vegetation-free barrier zone



Unused equipment outdoors





Plastic pallets



Pest highways



Pigeon

Fecal contamination

Gaps at the beam-wall
interface



Seal all junctions with silicone or durable sealant throughout bin as indicated by black
arrows

Keep all unused equipment in a separate room 
on shelves; if equipment cannot
be reused, discard it



Clean and keep this wall in
good repair

Enclose cables
All arrows show ledges that need to be removed;
Modified (45 degree poured concrete;
Or have spikes to exclude birds

These cables can be runways for rodents



Avoid exposed areas





Repair all damaged areas indicated 
with arrows

Avoid this ledge; site for birds to land

Make sure there are no gaps underneath this door

Rodent trap 
needed on right side

Photo 1



Improper garbage disposal promotes pest activity

Keep dumpster on a concrete pad

Weekly garbage disposal





A better design is needed to remove 
rocks; use of precleanersa must

The use of a screen (not good) over grates is unnecessary: this 
area requires a better design to exclude rocks; or use 

precleanersprior to dumping 


