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CHAPTER 3, SUBJECT 3

COMPLI ANCE VERI FI CATI ON POLI CI ES AND PROCEDURES
FOR REG STERED ESTABLI SHVENTS

1. SCOPE

This subject outlines the policy and procedures governing
the Conpliance Verification activities to be conducted in
federally registered fish processing establishnents.

Subj ect 1 of this Chapter contains an introduction to
Regul atory Verification. The definitions of the terns used
in Conpliance Verifications are included in "Definitions"
at the front of the manual.

2. POLI CY
2.1 @ui di ng Principles

2.1.1 Al registered establishnents shall be eval uated for
conpliance with regul atory requirenents through Conpliance
Verifications, perforned as prescribed by these policies
and procedures. The CFIA will usually conmence schedul i ng
Conmpl i ance Verifications for a registered establishnent
when the Systens Verification of its docunented QW plan is
conpl et ed.

2.1.2 The Conpliance Verification approach is based on worki ng
co-operatively with establishnents as they inplenment and
make incremental changes to their QW plan to neet the QW
Ref erence Standard and conply with the Fish Inspection
Regul ati ons. The Fish Inspection Program Conpli ance
Management Process is intended to dea
with those establishnments that are unwilling or unable to
i mpl enment or nmintain an effective QWP.

2.1.3 Conpliance Verifications will be conducted using
internationally recognised principles and net hods of
audi ti ng.

2.1.4 Conpliance Verifications are intended to eval uate an
establishnent's QW as a whol e, not just individual
operations or operation types. However, a single CV wll
not involve an assessnment of every process or activity in
an establishnment's QWP.

2.1.5 The scope of a Conpliance Verification outlines the
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boundaries or limts of activities planned for the Cv,

i.e., what parts of the QW will be investigated. The scope
of a CV on an establishnent may cover the inplenentation of
all elenents of the establishnent's QW (i.e., Prerequisite
pl an, RAP plan, and HACCP pl an). However, the scope of sone
Cvs will be nmore focussed and will not cover all elenents.

2.1.6 \Were a Conpliance Verification identifies non-
conformties, the processor will be required to develop a
Corrective Action Plan (CAP) acceptable to the CFl A that
outlines a schedule for addressing the non-confornities.

2.1.7 In keeping with the co-operative approach outlined in
2.1.2, if a CV teamleader and a processor are unable to
reach agreenent on the findings of a CV or the resulting
Corrective Action Plan, the CV team | eader should inform
the processor that further clarification or guidance may be
sought fromthe Qperational supervisor/ mnager.

2.2 Organi sati on and Schedul i ng of CVs
2.2.1 A Conpliance Verification includes:

pre-notification of the CV to the processor;

I dentification of a CV team | eader and team nenbers;

a CV plan, schedule and tinme franes;

a review of establishnent background information,

i ncl udi ng previous CVs;

devel opnent of CV checklists specific to the

est abl i shnment ;

¢ an eval uation of the establishnment conducted on-site in
the processing facility;

¢ conpl etion of Non-conformty Reports if required, and a
Conmpl i ance Verification Exit Report; and

¢ followup activities, where necessary, to confirmthat

corrective actions have been conpl et ed.

L 2R 2B 2B 2

<&

2.2.2 CFIAw Il normally informthe processing establishment in
advance of the date on which a Conpliance Verification wll
be carried out. However, CFlIA inspectors retain the right
to performinspection activities at federally registered
fish processing establishnments at any tinme, as authorized
by the Fish Inspection Act.

2.2.3 The selection of appropriate CV team | eaders and team
menbers will be at the discretion of individual CFIA
Oper ati ons Managers and Supervi sors.
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To conduct Conpliance Verifications, CFlA inspectors mnust
have successfully conpleted all applicable training
courses. Inspectors must also be participating in, or have
conpl eted, the QWP Mentorship Program

Mentorship is a supportive on-the-job training, coaching
and assessnent process, in which a nore experienced

i nspector shares their know edge and experience with a | ess
experienced inspector, with the goal of achieving

consi stent application of CV policy and procedures.

As stated in 2.1.4 above, a single Conpliance Verification
will not assess every process or activity in an
establishment's QW. Instead, for each CV a representative
sanple or "slice" of the QW will be chosen. Wthin the
boundari es of the CV scope, the "slice" will outline the
specific processes or activities that will be exam ned. For
each "slice" chosen

¢ the significant points for health & safety or
regul atory conpliance are sel ect ed;

¢ a thorough, focussed evaluation is conpleted to confirm
that the systemcontrols are in place and that they
adhere to the QW plan; and

¢ once evidence is gathered and a conclusion is reached,
the CV team nenber noves on to the next elenent in the
CV.

Each Conpliance Verification of an establishnent (except
for the initial CV) will take previous results into
account, so that the CV can exam ne products and processes
that were not previously evaluated and, if necessary,
concentrate on progress made on long-termcorrective
actions and areas of concern previously identified. Wth

t he goal of devel opi ng and mai ntaining a "Continuous
Record”, the results of CVs conducted over time will flow
together to forma "conpliance picture" of the

est abl i shnent .

CV teanms will conduct Follow up activities to verify that
Corrective Action Plans have been foll owed. Wen the short-
termcorrective actions have been conpl eted, and the pl ans
for long-termcorrective actions have been found to be
acceptable, this will lead to closure of the Conpliance
Verification.

The schedul ing of Conpliance Verifications will be based on
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Establi shnent CV Priorities, determ ned as described in
section 3. 2.

2.2.9 CFIA OQperations Managers and Supervisors will be
responsi bl e for devel oping overal |l Conpliance Verification
pl ans for their respective areas of responsibility. These
plans will be based on the target CV frequencies set out in
section 3.3. Fromthese plans, individual CVs can then be
schedul ed for each processing facility within the area of
responsi bility.

2.3 Product Action

Where the acceptability of fish products is brought into
guestion through the identification of a non-conformty
during a CV, and the establishnment cannot resolve the
probl em as part of a Corrective Action Plan, inspectors are
to take appropriate product action. Detention or seizure
may be necessary to control fish products that are tainted,
deconposed or unwhol esone, fraudul ently presented or
otherwise fail to neet the requirenents of the Fish

| nspection Act, Fish Inspection Regul ations or other
applicabl e |egislation.

3. PROCEDURES
3.1 The "Slice" Approach

3.1.1 For each Conpliance Verification, a representative sanple

or "slice" approach will be taken. This means that each CV
will focus on one or a limted nunber of products and/or
processes.

To illustrate the "slice" approach, consider a ready-to-eat

pl ant processing shrinp and crab as an exanple. Using the
"slice" approach, an exanple of a typical CVin this
processi ng plant woul d:

¢ | ook at the shrinp operation, but not the crab;

¢ for plant sanitation, |look at the state of cleanliness,
the effectiveness of the clean-up procedures, and the
training instructions for the cleanup crew working in
the shrinp processing room

¢ for enpl oyee hygi ene, |look at the controls, practices,
| evel of know edge and under st andi ng of personnel
working in the shrinp processing room

¢ | ook at a proportional nunber of SOPs (that woul d not
be covered under the HACCP pl an) and/or control
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nmeasures associated with the safety of the product as
an exanple, or areas of poor conpliance based on
establ i shment history; and

¢ if there are eight ingredients used in the process,
| ook at three of these ingredients.

3.1.2 Wien the HACCP elenment is included in the Scope of the CV
and that element includes CCPs, then all CCPs related to
t he product being produced within the scope of the CV are
to be fully assessed, along with any associ ated SOPs.

3.2 Establi shnent CV Priorities

3.2.1 Establishment CV Priorities are determ ned using
establishments' conpliance profiles and product profil es.

3.2.2 An establishnent's conpliance profile is assessed as either
Hi gh (i.e., good) or Low, based on its overall ability to
mai ntain controls within its operations and maintain
conpliance wth regul atory requirenents.

This ability is evident fromthe quality and | evel of
resources, including buildings and equi pnent, and the

| evel s of staff training, know edge, expertise and
conpetence available for the specific operation. In
addition, an establishnment's ability to maintain controls
and neet reqgulatory requirenents relates to its comm tnent
toits QW. Commtnent is denonstrated by the
establishnment's historical and current conpliance records.

3.2.3 Product profiles will be assessed as either H gh or Low
based on:

¢ the level of health and safety risk for the product
(i.e., inherent mcrobiological, chem cal and marine
toxin risks); and

¢ t he economc factors related to trade and marketing
(e.g., large volunes to single source export markets,
speciality products to niche markets).

3.2.4 \Were there is a mxture of both high and |Iow | evels for
each assessnent criteria, the assessnent will reflect the
hi ghest product profile and | owest conpliance |evel. For
exanple, if an establishnment has a good historical
conpliance for canned products, but has a poor conpliance
for fresh/frozen products, the conpliance profile would be
rated as | ow.
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An establishment's CV Priority will be set at either 1, 2
or 3 based on its Establishnent Conpliance Profile and
Product Profile as shown in the follow ng tabl e:

ESTABLI SHVENT PRODUCT PROFI LE ESTABLI SHVENT CV
COWPLI ANCE PROFI LE PRI ORI TY
Low Hi gh 1
Low Low 2
Hi gh Hi gh 2
Hi gh Low 3

Conpl i ance Verification Frequency

Conpliance Verifications will be conducted at different
frequencies on different establishnents, based on

Est abli shnent CV Priorities, with a mninmum frequency of
once per year. The following table is a guide to target
schedul i ng frequencies for CVs, based on Establishment CV
Priorities:

ESTABLI SHVENT CV CV FREQUENCY
PRI ORI TY
1 Once every 3 nonths or 45 operating days

Once every 4 nonths or 60 operating days

2
3 Once every 6 nonths or 90 operating days

| f an establishnent operates on a full-tine, continuous
basi s, the frequency should be based on the number of
nmont hs of operation. For exanple, if a processing plant
with a CV Priority of 2 operated full-tinme for five nonths
each year, two CVs woul d be schedul ed, since its operating
peri od exceeds four nonths.

| f an establishnent is not operating continuously,
operating days can be used. For exanple, a seasonal
processing plant (wwth a CV Priority of 1) operating for 15
days in the spring and 20 days in the fall would be

eval uated once a year, as its total nunber of operating
days is |l ess than 45.

These frequencies will be subject to review on a continuing
basi s.
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3.4 Conducting a Conpliance Verification

3.4.1 A Conpliance Verification is conprised of three separate
phases:

1. Pl anni ng and preparation
2. Conducting the in-plant evaluation & report witing
3. Fol l ow-up verification of the Corrective Action Plan
3.4.2 The planning phase is considered a critical conmponent to
ensuring a successful CV. As a general guideline, the tine
all ocations for a typical CV would be 40 per cent for
pl anni ng, 50 per cent for conducting the in-plant
activities, and 10 per cent for follow up.
3.5 The Pl anni ng Phase

3.5.1 The Planni ng Phase of the Conpliance Verification includes
t he foll ow ng:

¢ the selection of the CV team | eader and team nenbers;

¢ i dentifying the CV scope;

¢ determ nation of date and tinme franes;

¢ conpletion of a CV plan to assign responsibilities &
schedul e activities;

¢ a review of background information (this could include

i nspection or sanpling activities before the in-plant
phase of the CV); and

¢ devel opnment of a checklist of activities to be
conducted in the processing plant.

In planning for the CV, the CV Plan Pre-verificatio
tasklist section should, as a mninum identify the
responsi bl e team nenber(s) for each elenment (e.g., pre-
requi site) and section (e.g., pest control) of the QW
Ref erence Standard identified in the scope and al so
identify activities, and responsible inspector, such as:

n

¢ product and water sanple collection, analysis and
submi ssi on

¢ product i nspections;

¢ retrieval of up-to-date QW plan; and

¢ revi ew of past non-conformties.

3.5.2 The CV teamsize and conposition will be determ ned by the
scope of the CV, the size and conplexity of the processing
establishment and its operations, the need for specialised
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personnel, and the geographic |ocation and resources
avai | abl e.

Norrmal |y, the nunber of persons involved full tine

t hroughout the CV should not exceed three (i.e., the team

| eader and two team nenbers). The team may i ncl ude

speci alists such as m crobiol ogi sts, process specialists or
persons providing | anguage interpretation, who may join the
teamto perform specific functions or provide additional
support but may not be present for the entire CV

3.5.3 The Team Leader’s role is to co-ordinate and | ead the
Compl i ance Verification, and to be responsible for:

¢ determ ning the objective and scope of the CV

¢ acting as the principal contact with the plant
managenent ;

¢ assigning tasks to individual team nenbers;

¢ convening and chairing team neetings to reviewthe
i ndi vi dual checkli sts;

¢ ensuring the task assignnments are conplete, to avoid
overlap or om ssions;

¢ devel oping a CV plan as a schedul e or checklist to
avoi d duplication or om ssions (see Appendi x A of this
Chapter for the CvV Plan forn). Wen conpleted, the CV
Plan fornms a part of the final CV file;

¢ | eadi ng the opening neeting and exit neeting with the
pl ant managenent ;

¢ extending an invitation to plant managenent to neet at
the end of each day of the CV to review issues
encountered during the day;

¢ reviewing results and findings of team nenbers;

¢ guiding and directing the preparation of the CV report;

¢ facilitating team deci sions on non-confornmities and
contenti ous issues;

¢ final editing and preparation of reports;

¢ co-ordinating Followup activities; and

¢ closing the CV, or reconmendi ng enforcenent action, as
appropri at e.

3.5.4 In the assignnment of tasks, the team | eader should exercise
flexibility in order to achieve the nost efficient
conpl etion of the Conpliance Verification. For instance, it
may be nore efficient to assign each team nenber a section
of the facility, or a specific portion of the process,
etc., rather then assigning an el enent of the QWP reference
standard (prerequisite, RAP, etc.). \Were overlap m ght
occur as a result, (e.g., evaluating a prerequisite
program, a clear separation of team nmenber’s tasks is
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required to avoid duplication.

3.5.5 Team Menbers are responsi ble for conpleting the foll ow ng
activities:

¢ reviewi ng all relevant background information about the
establishment. This entails review ng the
establishment's QW plan (with updates), Systens
Verification report file, previous CV reports, and
hi storical data (product and certification results,
recall information, consumer conplaints, previous
corrective action reports) in order to determine the
best approach to assess the QWP

¢ preparing individual checklists of questions to ask and
activities to conplete;

¢ for new processing nethods, ensuring that they are
know edgeabl e about the critical food processing issues
i nvol ved, in order to devel op appropriate activities or
guestions for the checklist;

¢ assenbling the necessary technical equipnent required
to carry out tests or neasurenents;

¢ undertaki ng i nspections as directed by the team | eader;
and

¢ havi ng copi es of the necessary standards and reference
materi al s avail abl e.

3.5.6 Sanpling and testing of products, water or ice during a CV
is an appropriate tool to verify that the controls in place
are effective in nmeeting the requirenents of the Fish
| nspection Regul ations. Sanples nay be taken before or
during the in-plant portion of the CV. As part of the CV
pl an, the team should identify which itens will be sanpled
during the CV.

A guide to suggested targets for sanpling and testing is
i ncl uded as Appendi x L of this Subject.

Sanmpl es may al so be withdrawn and anal ysed to verify the
foll ow ng paraneters

a) content - exam nation to evaluate conformty with al
wei ght declarations (e.g., net and/or drained weight,
as appropriate), and to evaluate conformty with al
ot her content declarations such as style, count,
conposition, etc.;

b) sensory - exam nation to evaluate conpliance with
sensory standards for taint, deconposition, and
unwhol esoneness; and
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c) container integrity - to determ ne conpliance with
st andar ds.

Al'l anal yses nust be performed according to appropriate
nmet hods and procedures described in the applicable nanual s
(e.g., Fish Products Inspection Manual, Fish Products

St andards and Met hods Manual ).

3.6 The CV Checkl i st

CV team nmenbers will use their individual checklists,
prepared using the CV Checklist form as their main

wor ksheet when carrying out their assigned tasks (the CV
Checklist formis included in this Chapter as Appendi x C).
The checklist provides a structure that allows team nenbers
to approach their tasks in a | ogical and systematic way.
The devel oprment of a good checklist takes tinme and is a
crucial step to ensure a successful CV.

3.6.1 CV Checklists will contain the follow ng el enents:

1) QW Requirenment - entries in the QWP requirenent
section are to be separated into the follow ng two sub-
sections.

QWP Reference Standard: For the Reference Standard or
regul ations statenment, precise termnology is to be
used. A reference tool (copy-n-paste Reference Standard
summary for CV checklist) is available for this

pur pose.

QWP Pl an: The section in the establishnment's QW plan
whi ch references the standard or regulation to be net.
If the option of choosing key points is used, the

I nspector shall identify this by including the word
sumari zed and adding a title "Sumary of the conpany’s
QWP pl an";

2) Task List - includes the questions to be asked,

procedures to be nonitored, processes to be verified,
sanples to be taken, things to be neasured or tested,
people to be interviewed, records to be reviewed, and
I nspections to be undertaken;

3) bjective Evidence - the factual information collected
as a result of conpleting the task list; and

4) Findings - conclusions that are determ ned as a result
of the objective evidence obtained. A nunmber of pieces
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of objective evidence may be needed in order to arrive
at a single finding.

3.6.2 The tasks prepared in the checklist nust permt a thorough,
i n-depth eval uati on of the processor’s inplenentation of
their QW plan, within a limted time frane. The "slice"
approach (outlined in Section 3.1) is the key to achieving
this objective.

3.6.3 The establishnment's QW plan deterni nes how the system
controls are eval uated. The checklist tasks will determn ne
i f:

¢ the control neasures are inplenented and effective in
achi eving conpliance with the requirenents of the Fish
| nspection Regul ati ons;

¢ the nonitoring procedures are being conducted as
outlined in the plan, and the frequency of nonitoring
is sufficient to ensure conpliance;

¢ corrective action procedures are initiated consistently
each tinme nonitoring indicates a deviation;

¢ the corrective action taken results in control over the
process being mai ntai ned and products remaining in
conpl i ance; and

¢ the corrective action records are conpl ete and
accurate.

3.6.4 The tasks outlined in the checklist will collect objective
evi dence from

¢ observation (e.g., watching the cl eanup crew at work)

¢ i nspection (e.g., evaluating equi pment cl eaning,
product quality)

¢ testing (e.g., sanpling for |aboratory analysis)

¢ neasuring (e.g., chlorine levels or cold storage
t enper at ur es)

¢ i nterview ng/questioning (e.g., talking to Quality
Control supervisor)

¢ revi ewi ng docunents (e.g., review of procedures
avai lable to staff)

3.6.5 The checklist nmust contain sufficient detail, and be
conpl ete enough, that it can be used by the team nenber as
an effective guide for the assigned areas to be eval uated
during the CV. The information on each team nenber’s
checklist will be different, reflecting the specific
el enents of the QW plan they have been assigned to
eval uat e.
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3.6.6 The checklist is considered a tool for the team nenber to
use in conducting the CV. Wiile it may be shown to the
processor on request, it is not intended to be part of the
sumary report given to the establishment. \Wen conpl et ed,
however, the checklist fornms part of the CFIA file record
of the CV

Furt her gui dance on devel oping a CV checklist nay be found
in Appendi x M of this Subject.

3.7 Conducting the In-plant Portion of the Conpliance
Verification

3.7.1 Opening neeting

At the opening neeting wth plant managenent, the CV team
| eader will introduce the team nenbers to pl ant
representatives, explain the purpose of the neeting,
outline the scope and objective of the CV, and explain the
mechani cs of the CV process to ensure that there are no
"surprises”, including outlining the specific areas that
w Il be covered in the slice chosen for the CV (see
Appendi x B of this Chapter for the Opening Meeting
Checklist form.

Topics to be discussed during the opening neeting include
the need to ask questions of enployees in the plant
(enphasising that this will be done in a way that m nim ses
interruption); an invitation to have plant representatives
acconpany team nenbers; a tentative CV schedule; the
confidentiality of the CV and its docunents; applicable

pl ant safety or hygi ene standards to follow, roomfor the
teamto neet in the establishment; and any significant
changes to the QW plan; and getting copies of them

In consultation wth the plant managenent, the team | eader
w Il determ ne the appropriate processing plant personnel
to be interviewed, or to acconpany the team nenbers, and

wi th whomthe team may di scuss results, issues, etc. at the
end of each day.

3.7.2 Normally, a CV's scope would not change. However, there
may be situations where a team | eader would find it
necessary to revise the scope. One exanple woul d be when a
Critical non-conformty is determned that has inplications
beyond the original scope of the CV

| f a situation devel ops that makes it necessary to revise
the CV scope, the team | eader will advise the plant
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managenment and outline the reasons for this decision.
Revisions to the CV scope should be limted, to permt
adequat e exam nation of other areas of the establishnment's
system where a team nenber notices, or has evidence of, a
| ack of controls.

3.8 Gat hering Obj ective Evidence during the Conpliance
Verification

3.8.1 Using the task list outlined on their checklist, each team
menber will conduct their assessnent, collecting objective
evi dence to determ ne whet her the procedures outlined in
the QW plan are being followed. Were discrepancies
bet ween QWP procedures and observed activities are noted,
the team nmenmber will try to answer the foll owi ng questions:

¢ are the differences significant in relation to the
establishment's overall systemand its control s?

¢ do the discrepancies inpact on regulatory requirenents
or affect health and safety?

Fol l owi ng the slice approach, when enough evi dence has been
gathered to answer these questions, the investigation
shoul d concl ude and the team nenber nove on to the next
point. If these questions cannot be answered, deeper
investigation is needed. There nmay be instances where

obj ective evidence is obtained that suggests a problemis
present, but a conclusion cannot be reached. In these
situations, it is useful to reviewthe information with

ot her menbers of the CV team There nay be a relationship
to other portions of the establishnment's system and a
pattern may develop that will steer the investigation unti
a concl usion can be reached.

3.8.2 Records will be exam ned for conpl eteness and accuracy, and
to find any anomalies. It is not necessary to exam ne al
t he docunentation that is avail able; a sanple of the
records produced since the | ast assessnent of this section
shal | be taken for review

3.8.3 Notes made during the CV nust be clear, concise and
accurately reflect the condition observed or the answer to
a question. As the conpleted checklist fornms part of the
Compliance Verification file, subjective corments, personal
opi nions, etc. are inappropriate.

3.8.4 \Were | anguage conprehension is a concern, team nenbers
shoul d ask for sonmeone in the plant to interpret or obtain
the services of an interpreter to conplete the activity.
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3.9 Det erm ni ng Non-Conformties fromlInformati on Found During
a Cv

3.9.1 Before a decision on a non-conformty can be nade, the
findings nmust be |inked back to the QW requirenent. The
foll owi ng questions should be asked to confirm whet her the
findings indicate a non-conformty:

1) Do the findings relate to the QW system control s?
QW systens may have insufficient controls when:

- controls are not conplete,
- controls are not being followed, and/or
- controls are not effective.

If systemcontrols are significantly affected, then the
findings would result in the conclusion that there are
non-conformties.

2) Do the findings relate to regulatory requirenents or
the QW Reference Standard?
If the findings relate to regulatory requirenents or
the QW Reference Standard, then the findings would
result in the conclusion that there are non-
conform ti es.

3.9.2 Processors are accountable for all aspects of their QW
pl ans. However, these plans may include requirenents that
exceed those in the Fish Inspection Regulations. Wile the
processor is responsible for applying the QW plan as it is
witten, CV team nenbers will exercise discretion in
ensuring that non-conformties are related to system
probl ems and viol ati ons of regulatory requirenents.

Over time, processors are expected to develop their QW
plans to be practical, realistic and focussed on the

i nportant areas for conpliance with regul atory

requi renents.

3.9.3 Al teamnenbers will evaluate CV findings, and the team
| eader will coordinate the process of reaching decisions
regardi ng non-conformties.

3.9.4 There may be situations where there are a nunber of
findings all related to a single, systemrel ated problem
Wher ever possi ble, these findings should be summari zed
together into a single Non-conformty Report.
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3.10 Identification of a Critical Non-Conformity during a

Conpl i ance Verification

3.10.1 A Critical non-conformty is a failure of the QW system
that could result, or has already resulted, in the
production of unsafe or fraudul ent product.

When a critical non-conformty is identified, the Team
Leader will prepare a Non-conformity Report with the
classification identified as "Critical". The report wll
detail the Findings and Objective Evidence that led to the
issuing a Critical Non-conformty. The report nust be
issued to the facility as soon as possible. Hand witten
non-conformty reports are acceptable in cases where data
entry in CFlA systens is inpractical in short time franes.

The identification of a Critical non-conformty wll
require the processor to:

1) initiate corrective actions to elinmnate the non-
conformty and bring the process back under control.

These actions may include, but are not linmted to:

¢ correcting the i medi ate problen(s);

¢ voluntarily closing the plant or halting processing;

¢ identifying and segregating all affected product for
cul ling, reworking, or disposal;

¢ investigating why the problem occurred; and

¢ nmaking the necessary systemor control changes to
elimnate or prevent a recurrence.

2) imediately develop a Corrective Action Plan

3.10.2 The Corrective Action Plan devel oped nmust be acceptable to
the team | eader, and the results of the corrective actions
nmust be verified by the CV team before the Critical non-
conformty will be considered to have been satisfactorily
dealt with. Since a Critical non-conformty is system
rel ated, team nenbers nust conduct a thorough investigation
across the entire QW plan to ensure that all aspects of
the Critical non-conformty have been addressed.

The CV Team Leader is required to respond to the facility
inwiting as to the decision reached by the teamw th
respect to the acceptability of the Corrective Action Plan.

I n circunstances where geographical |ocation or other
factors prevent the Inspector from accessing appropriate
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forms and presenting a formal witten reply to the
facility, a verbal response nay be provided until such tine
as a formal reply is drafted and presented.

3.10.3 Activities of the Conpliance Verification my be suspended
if the Critical non-conformty is not dealt with
satisfactorily.

3.10.4 The team | eader should consult the Fish Inspection
Program Compliance and Management Process and
initiate any other action that nay be appropriate to ensure
that the Critical non-conformty has been addressed.

3.10.5 Failure to devel op an acceptable Corrective Action Plan or
to neet the terns of a Corrective Action Plan to correct a
Critical non-conformty will result in enforcenent action
bei ng taken as per the Conpliance Management Process.

3.10.6 Any product action initiated by the CFIA as a result of a
Critical Non-conformty will be docunented in the
appropriate section of the CFlIA data systens.

3.11 Conmpl eting a Non-conformty Report (Appendix D)

3.11.1 The Non-conformty Report consists of the follow ng
el ement s:

1) Non-conformty identified - outlines the non-
conformty, which is |linked back to a system c problem
with the QW requirenent;

2) (Cassification of the non-conformty as Critical or
not ;

3) QW elenent - the section in the processor’s QW which
ref erences the standard or regulation to be net; and

4) (njective Evidence - the factual evidence collected in
support of the finding of a non-conformty.

3.11.2 In witing a Non-conformty Report, CV team nenbers wl|
use wordi ng which reflects the objective nature of the

evidence used to arrive at the decision. Subjective terns
such as "unacceptabl e” or "inadequate" should be avoi ded.

3.12 Exit Meeting

3.12.1 The purpose of the exit neeting is to:
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¢ present the results of the CV to the plant managenent
and ensure that they are clearly understood;

¢ di scuss the non-conformties found;

¢ respond to any concerns expressed by plant managenent;

¢ establish a tine frame for submtting a Corrective
Action Plan (CAP); and

¢ explain the followup procedures that will occur to
assess the CAP and cl ose the CV.

3.12.2 The follow ng procedures will be followed during the exit
neeting (see Appendix G of this Chapter for the Exit
Meeti ng Checklist form:

¢ the neeting is chaired by the Cv team | eader

¢ a copy of the CV report should be nade avail able for
t he managenent representatives present;

¢ the team | eader restates the CV objective and indicates
whet her or not the objective was net;

¢ the team | eader restates the CV scope and, if the scope
changed during the CV, gives the reasons for changing
t he scope;

¢ the team | eader describes the conponents of the slice
chosen for the CV,

¢ the CV team | eader presents the results of the
Compl i ance Verification, clearly identifying each non-
conformty;

¢ t eam nmenbers shoul d al so report on any positive and
commendabl e features that they have observed during the
v,

¢ for each non-conformty, team nenbers outline the
obj ective evidence gathered to support the concl usion;

¢ the team | eader explains to the nanagenent
representatives that all non-conformties nust be
corrected,

¢ the team all ows the managenent representatives the
opportunity to give their perspective on the results
and express any concerns they may have;

¢ t he team addresses any questions or concerns that plant
managenent has;

¢ the team negotiates a reasonable tinme frane for the
establishment to submt a CAP to the CFIA. This date is
entered in the QW CV Exit Report;

¢ the team | eader explains the Foll ow up procedures that
wi Il occur to assess the CAP;

¢ t he managenent representati ves are asked to sign the
QW Conpliance Verification Exit Report; and

¢ the CV team keeps the original report and copies are
given to the establishnent.
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3.12.3 The Conpliance Verification docunentation presented to the
establishment will consist of the Non-conformty Report
page(s) and the QW Conpliance Verification Exit Report.

The comment section of the CV Exit Report may be used to
convey information not provided in the Non-conformty
Report.

| f applicable, the general comments section of the CV Exit
Report may be used to identify the foll ow ng:

¢ information related to the verification of
i mpl ementation of corrective actions froma previous
v,

¢ indicate the right to appeal, as per Section 5 of this
subj ect ;

¢ i f applicable, provide positive reinforcenent to

conpany personnel in their efforts to inplenent their

3.12.4 1t is not required for the processor to have corrective
actions or CAPs conpleted for the exit nmeeting. |In nost
cases, time is needed to develop long-termsolutions. In
situations where the non-conformty has a straightforward
solution, the processor may wi sh to present a conpl eted
corrective action at the exit interview This is
acceptable, but it is at the discretion of the team | eader
as to when the verification assessnent of the corrective
action takes pl ace.

3.12.5 When the CV team | eader is unable to reach an agreenent
with the processor on a tine frame for conpleting a
Corrective Action Plan, the CV cannot be cl osed. The team
| eader will take action as described in section 3. 16,
Assessnent of the QVP.

3.13 Eval uating a Corrective Action Plan

3.13.1 A witten Corrective Action Plan will be considered
accept abl e when, for each non-conformty identified, the
pl an descri bes:

¢ actions to be taken that will correct the problemthat
gave rise to the non-conformty, including, when
product is involved:

- identification and segregation of all affected
product ,
- evaluation, analysis and/or testing of all affected
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product, and

- appropriate actions to deal with any non-conpli ant
product (e.g. culling, reworking, re-labelling,
destroying, etc.);

¢ t he system changes to be nmade to prevent a recurrence
of the non-conformty;

¢ where an action involves |long-termconstructi on changes
or equi pnent replacenent, interimprocedures that are
to be put in place to control any risk arising fromthe
problem w th nonitoring procedures that are sufficient
to ensure continuing conpliance with the regul ati ons;

¢ t he person(s) or position(s) responsible for
i npl ementing the corrective actions;

¢ a section for the processor to acknow edge that the
corrective action was inplenented and the date the
action was taken; and

¢ a reasonable tinme frane for inplenmentation of the
corrective actions. The processor nust ensure that the
CAP addresses the non-conformties pronptly to ensure
they do not lead to the production of unsafe product.

3.13.2 Each corrective action will be assessed for adequacy prior
to acceptance of the Corrective Action Plan. If the
corrective action(s) is (are) not found to be acceptabl e,
they must be returned to the processor with a description
of what is not acceptable and a request for the necessary
changes. This process may occur a nunber of times until the
CAP is found to be acceptable.

3.13.3 The QW Conpliance Verification - Corrective Action
Assessnent form (see Appendix H) is to be used when the
submitted Corrective Action Plan has been assessed as
unaccept abl e. Every unacceptabl e CAP assessnent nust be
docunented using this form The Assessnent Conment section
within the formnmust be identical to those in CFlA data
syst ens.

3.13.4 The processor is responsible for investigating each non-
conformty to resolve the systemrelated problem As a
result of their investigation, the processor may concl ude
that the corrective action to be taken does not require a
change to the QW. In follow ng up, the CV team nenber wl|
investigate to confirmthat the processor’s rationale for
their conclusion is sound, and that all paranmeters were
taken into consideration and all reasonable options were
expl or ed.

3.13.5 Where it is not possible to reach agreenent with the
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processor on the adequacy of the proposed Corrective Action
Pl an or a reasonable tine frane for corrective actions, the
CV cannot be closed. The CV team | eader will take action as
described in section 3.16, Assessnent of the QWP

3.13.6 Wiere the processor fails to devel op an acceptabl e
Corrective Action Plan within a reasonable period of tine,
the CV cannot be closed. The CV Team Leader will take
action as described in section 3.16, Assessnent of the QVP.

3.14 Fol l ow-up and Verification of the Corrective Action Pl an

3.14.1 Once the Corrective Action Plan has been eval uated and
accepted by the CFIA the Foll owup phase of Conpliance
Verification will be scheduled for sometine after the
conpletion date for the short-termcorrective actions (see
Appendi x K for the Foll ow up Checklist form). The purpose
of the Foll ow up phase is to:

¢ verify that the agreed-upon corrective actions have
been conpl eted and are effective, which will lead to
cl osure of the conpliance verification; or

¢ reconmend the appropriate enforcenent action, in cases
where the processor has failed to neet the terns of the
Corrective Action Plan.

3.14.2 The Foll owup should be carried out as soon as possible
after the planned conpletion date of the short-term
corrective actions to determne if the action was tinely.

3.14.3 The CV team | eader is responsible for co-ordinating Foll ow
up activities, and the Followup will normally be conducted
by nmenbers of the CV team In sonme cases it will not be
possi bl e or practical for all nmenbers of the CV teamto
participate in the Follow up

3.14.4 The participating CV team nenber(s) w |l gather objective
evi dence, using CV techniques, to confirmthe changes nade
to the QW (i.e., to procedures, control neasures,
standards, repairs, etc.) to conplete the corrective
action(s). Specific activities could include:

¢ review ng the probl em areas and/or revised procedures;

¢ review ng new or revised docunentation submtted as
part of the corrective action; and

¢ sanpling of fish products, ice or water.

3.14.5 Long-termcorrective actions, which have |onger tine-franes
for inplenmentation (e.g., next operating season), nay be
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eval uated for conpl eteness and effectiveness at subsequent
Conmpl i ance Verifications.

3.14.6 If at any tine during the Followup, a Critical non-
conformty is discovered, the CV team|eader will ensure
that the processor initiates action under Section 3.10 of
t hese procedures.

3.14.7 When an establishnent can denonstrate that actions have
been taken, and the terns of the Corrective Action Plan
have not been reached (or will not be reached) through
ci rcunst ances beyond the establishnent's control or because
of tinme deadlines that have proven to be unrealistic, then
t he establishment may continue operating with new tine
frames for conpletion of the Corrective Action Plan, if the
non-conformties are not likely to result in unsafe or
f raudul ent product.

3.14.8 Where an establishnent has failed to neet the terns of the
Corrective Action Plan, with the exception of the
ci rcunst ances described in 3.14.7, the CV cannot be cl osed.
The CV Team Leader will take action as described in section
3.16, Assessnent of the QWP

3.15 Conmpl i ance Verification C osure

3.15.1 The Conpliance Verification is closed when the foll ow ng
occurs:

¢ there are no non-conformties identified as a result of
the Conpliance Verification; or

¢ in the Foll ow up phase, the CV teamverifies that the
short-termcorrective actions have been conpl eted and
any interimneasures have been inplenmented, and for any
el ements of the corrective actions having | ong-term
I npl ementation tinme-frames, the Corrective Action Pl an
Is found to be acceptabl e.

3.16 Assessnent of the Quality Managenment Program

3.16.1 The establishnment's QW will be assessed as Acceptabl e when
t he Conpliance Verification has been closed by the CFIA

3.16.2 The establishnent's QW w |l be assessed as Unacceptabl e
when either of the followi ng conditions applies:

¢ non-conformties exist, and the processor has failed to
devel op an acceptable Corrective Action Plan or to neet
the ternms of a Corrective Action Plan and reach cl osure
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of the Conpliance Verification; or

¢ non-conformties exist, and the establishnment has a
hi story of operating w thout proper controls and is
unlikely to initiate an effective Corrective Action
Pl an.

3.16.3 Wiere a QW has been assessed as Unacceptable, the CV team
| eader will forward the Non-Conformty Report(s), CV
Summary Report, and Corrective Action Plan (if one exists)
to the appropriate Operational supervisor/ mnager, and
recommend action as per the Fish Inspection Program
Compliance Management Process.

4. CFl A COVPLI ANCE VERI FI CATI ON FI LE
The conpl eted Conpliance Verification file retained in the
CFl A office will include:
¢ Copy of CV announcenent (on CFlIA | etterhead)
¢ CV Pl an
¢ Openi ng Meeting Checkl i st
¢ CV Checklist (as conpleted by each team nenber)
¢ Compl eted CV Non-conformty Report
¢ CV Exit Report
¢ Corrective Action Checklist - followup fromprior CVs
¢ Exit Meeting Checkli st
¢ Corrective Action Plan Assessnent Form (when CAPs are

rej ect ed)
Docunents related to Product Inspection (Fish
| nspection Report, LSTS Report of Analysis, MCAP
Product Report)
¢ Enf or cenent Reports (all associ ated docunents,
i ncluding INCRs and warning |letters)

<&

¢ CV Cosure Letter (on CFlIA | etterhead)
¢ Conmpl i ance Verification Filing Cover Sheet
¢ results of the Followup to verify conpletion of the
Corrective Action Pl an.
5. APPEALS

An appeal process is available to processors, whereby they
may request a review of any CV decision. Appeals nust be
made, in witing, to the appropriate CFl A Regi onal
Director, stating the reason(s) why a decision should be
gi ven further consideration. The appeal nust be received
wi thin 30 days of the decision that is being appeal ed.
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The CFIA will send a witten response acknow edgi ng recei pt

of the appeal as quickly as possible. The CFIA will then
i nvestigate the appeal and respond to the processor within
30 days of receiving the appeal. To nmintain an objective
approach, appeals will be investigated by CFlA staff that
were not part of the original teamthat conducted the CV.

Pendi ng the outcone of the appeal, the original decisions
will remain valid.
6. FORMS/ DOCUMENTS

The following are the fornms to be used during Conpliance
Verification audits.

Appendi x A - Conmpl i ance Verification Pl an

Appendi x B - Openi ng Meeting Checkl i st

Appendi x C - Conpl i ance Verification Checkli st

Appendi x D - Conmpl i ance Verification Non-conformty
Report

Appendi x E - Conmpl i ance Verification Exit Report

Appendi x F - Corrective Action Checkli st

Appendi x G - Exit Meeting Checkli st

Appendi x H - Corrective Action Plan Assessnent Form

Appendi x | - CV Cosure Letter - no non-conformties

Appendi x J - CV C osure Letter - acceptable CAP

Appendi x K - Fol | ow- up Checkl i st

Appendi x L - Guide to Sanmpling and Testing during a CV

Appendi x M - Conpl i ance Verification Checkli st

(informati on and exanpl es)

Copi es of forms are provided for information/reference
only. Individual fornms nay be available fromalternate
| ocations, and may not be exactly as shown here.
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APPENDI X A
COVPLI ANCE VERI FI CATI ON PLAN
CV Date: CV Reference # :
Regi stered Establishnent: Regi strati on #:
Est abl i shmrent Cont act : Announced CV:
Letter/Fax sent:

CV hj ective:

CV Scope:

CV Team Leader: Qpeni ng Meet i ng:
CV Team Menber s: Dat e:

Exit Meeting:

Dat e:

Pre-verification Tasklist / Person Responsi bl e:

Est abl i shment Document ati on Required/ To be reviewed by:

CV Pl an Conmmrents
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APPENDI X B

OPENI NG MEETI NG CHECKLI ST

CV Dat e:
Regi stered Establishnent:

Regi strati on #:

CV Reference #:

I ntroduce CFlI A Team

Record neeting attendance

Expl ai n obj ective and scope

Expl ai n Conpliance Verification
nmet hods/ quest i oni ng/ sanpl i ng

Expl ai n schedul e

Defi ne non- o _
conformties/classifications

Confirm plant shift and break
schedul es

Confirmneeting facilities, etc.

Confirmany confidentiality
requirements

Confirm any special safety
requi rements

Confirm plant representatives to
acconpany team

Expl ain nature of reporting &
foll ow up

Agree on tentative tinme/date for
cl osing neeting

Invite senior plant nanagenent
to attend cl osing neeting

Comrent s/ Not es:

Si ghature of CV team | eader
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APPENDI X C
COVPLI ANCE VERI FI CATI ON CHECKLI ST
CV Date: CV Reference #:
Regi st ered Establ i shnent: Regi stration #:
CV Team nenber (s):
El enent : Product Descri ption:
Secti on:
No QWP Requi r enent Task Li st oj ective Fi ndi ngs
Evi dence
1
2
3
4
5
6
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APPENDI X D
COVPLI ANCE VERI FI CATI ON - NON- CONFORM TY REPORT

Regi st ered Est abl i shrent : CV Reference #:
Regi stration #:

Non-conformty #: Cl assification:

QWP El enent/ Secti on Description of the oj ective Evidence
Non-conformty

Fol | ow-up Verification Conments

Corrective Action Conpl eted:

(Signature of CV team nenber)
Dat e:
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APPENDI X E

QWP COWPLI ANCE VERI FI CATI ON EXI T REPORT
Report Date: CV Reference #:

Regi stration # :
Regi st ered Establishnent:

Addr ess: Exit Meeting Date:

CV bj ective:

CV Scope:

Status of Conpliance Verification (CV):

CV Team nmenbers: ( Si gnat ures)

Corrective Action Plan (To be conpleted by regi stered establishnment)
When required, witten Corrective Action Plan to be subnitted
by (date)

Est abl i shnent Representatives
(Print name and title) ( Si gnat ur es)

The signature(s) of the establishnment's representative(s) above indicates
t heir acknow edgenent and understandi ng of the Conpliance Verification and
non-conformties (attached as applicable).

Exit Report Ceneral Comments: (Continue on next page where required)
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APPENDI X F
CORRECTI VE ACTI ON CHECKLI ST

CV Reference #:

Regi stration #:

No. Non-conform ty/
Corrective Action

Task Li st Fol | ow- up Coment s
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APPENDI X G

EXIT MEETI NG CHECKLI ST

CV Dat e:

Regi st ered Establ i shnent

Regi stration #

CV Reference # :

Chaired by Team Leader

Copi es of the CV report for all
pr esent

Restate objective & indicate if
it was net

Restate scope & indicate if any
changes

Descri be slice chosen for the CV

Review CV results

I dentify non-conformties and
outline the objective evidence
to support

Identify the category (Non-
conformty or Critical non-
conformty) for each one

Explain that all non-
conform ties nust be corrected

Ask for any questions or
concerns from pl ant
represent ati ves/ nanagenent

Negoti ate reasonable time frame
for establishnent to submt
Corrective Action Plan

Explain foll owup procedures to
assess Corrective Action Plan

Pl ant representatives to sign
CV Summary Report

Copi es given to establishnment

Comrent s/ Not es:

Signature of CV team | eader:
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APPENDI X H

CORRECTI VE ACTI ON PLAN ASSESSMVENT FORM
CV Reference #:

Regi st ered Establishnment: Dat e:

Addr ess: Regi stration # :

Est abl i shnent Contact for Corrective Action Plan:

Due Date for Corrective Action Plan:
Corrective Action Plan submtted: (Dat e)
Corrective Action Plan eval uated: (Dat e)

Results of evaluation of Corrective Action Plan:

Corrective Action Plan is not accepted and nmust be resubmitted
Corrective Actions nust be nmodified
Addi tional corrective actions required __
(some non-conformties not addressed)
Time frame for corrective actions is not acceptable

Revi sed Corrective Action Plan nust be resubmitted by:

Ver si on o

Assessnent Conmment s:

Si gnature of CV Team Leader

Dat e:
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Instructions for Conpletion of Corrective Action Plan Assessnent Form

The Corrective Action Plan (CAP) Assessnent Formis to be used when the subnitted
CAP has been assessed as unacceptable, and every unacceptabl e CAP nust be
documented using this form

A date by which a response is required rmust be incl uded.

A copy of the conpleted formis to be provided to the establishment for each
unaccept abl e CAP

The information in the comment section of the formnust be identical to the
i nformati on captured in CFl A data systens. This may be done using copy and paste
functionality.
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APPENDI X
CV CLOSURE LETTER - NO NON- CONFORM TI ES

(Print on CFIA Letterhead)

Canadi an Food | nspection Agency
Address line 1
Address line 2
Address line 3

Dat e

Conpany
Addr ess
Addr ess
Addr ess

8

° 30D

1
2
3

Attention: M. Company Omer

Dear Sir:

The Conpliance Verification (CV) conducted at your facility during
t he period is now conplete. Qur CV teamdid not

identify any non-conformties during the course of this audit, and
this conpliance verification file will now be considered "C osed".

Conti nued conpliance with the Fish Inspection Regulations is
essential to maintain your certificate of registration. You and
your staff have denonstrated your conpany’s continued commtnent to
ensuring regul atory conpliance through the on-going inplenmentation
of your Quality Managenent Program (QW) plan. Please continue to
nmonitor the inplenentation of your QW Plan and to nake changes as
necessary to build on your efforts of working towards continuous

i nprovenent of your QW Pl an.

I f you have any concerns or questions, please feel free to contact
| nspect or at  XXX- XXX- XXXX.

Regar ds,

Fi sh Processi ng Specialist |Inspector
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CV CLOSURE LETTER - ACCEPTABLE CORRECTI VE ACTI ON PLAN

(CFI A Letterhead)

Canadi an Food | nspection Agency
Address line 1
Address line 2
Address line 3

Dat e

Conmpany Na
Addr ess |
Addr ess |
Addr ess |

('D('D('Dg

1
2
3

53535

Attention: M. Company Omer

Dear sir:

An eval uati on has been conpleted on the Corrective Action Pl an that
you submtted to the Canadi an Food I nspection Agency (CFlA)

on subsequent to a Conpliance Verification conducted
at your facility.

The CFI A has no objection to the inplenentation of this Corrective
Action Plan. This Conpliance Verification file will now be
consi dered "C osed".

Conti nued conpliance with the FIRis essential to nmaintain your
certificate of registration. Mnitoring the inplenentation of your
Corrective Action Plan to verify that you are preventing the
recurrence of non-conformties identified during the Conpliance
Verificaton is a necessary step to ensuring continued conpliance
with the FIR Please continue to verify that all elenents of the
conpany’s Quality Managenent Program are effective in maintaining
conpliance with the FIR

The inplementation of this Corrective Action Plan and its
effectiveness in maintaining conpliance with the Fish |Inspection
Regul ations (FIR) will be verified during future Conpliance
Verification activities.

I f you have any concerns or questions, please feel free to contact
| nspect or :

Regar ds,

Fi sh Processi ng Specialist |Inspector
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APPENDI X K
FOLLOW UP CHECKLI ST

Carried out promptly after CAP date

Verification of Corrective Actions -
compl eted satisfactorily and deal adequately with non-conformties

Eval uate changes to procedures, control neasures, standards

Re-verify deficit areas

Revi ew new or revised docunentation

Sampl es taken of product, water or ice as required

Long-termcorrective actions to be evaluated at next Conpliance
Verification

All Corrective Actions verified - Conpliance Verification closed

G osure of Conpliance Verification pending

Enf orcenent Policy enacted

Comment s/ Not es:

Signature of team | eader:
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GUI DE TO SAMPLI NG & TESTI NG DURI NG A COVPLI ANCE VERI FI CATI ON

Sanpl i ng obj ective

M cr obi ol ogi ca

Chem ca

To verify the
effecti veness of a

critical control point
(CCP) within the HACCP
pl an:

- sanple imediately after
CCP, or
- sanpl e the final product

Sanpl e and test:
- high risk products
i

ncl udi ng, but not
limted to, ready-to-eat
product s

- I ncom ng shellfish
- final product shellfish

Anal yse products for:

aquacul ture drug
resi dues

hi st am ne

pH

water activity
shell fish toxins

To check the effectiveness

of regulatory action

poi nts (RAPs):

- sanple fish and non-fish
conponents which are

Sampl e and test:

- fish supplied from
anot her registered
establ i shment, where
hazard is controlled at

Sanpl e and test fish
and/ or conponents for:

quality
additives
species identification

controll ed by a RAP the ot her establishnent - contam nants (e.qg.
(e.g., nolluscan PCB, pesti cides)
shel I fish to be - proximate anal ysis
mari nat ed, sal non to be (e.g., water content)
snoked)

To verify effectiveness of
controls inplenented prior
to processing:

- sanpl e product with SQA,
buyer specifications, or
ot her such neasures in
pl ace to control a
hazard

Sanpl e and test:
- high-risk ingredients or
i nputs

Anal yse products for:

aquacul ture drug

resi dues

toxic elenents (e.qg.,
nercury)

To verify the

acceptability of non-fish

conponents, especially if

these are associated with

a hazard:

- sanpl e non-fish
conponent s

Sanpl e and test high risk
i ngredi ents, for exanple:
- pasta

- egg noodl es

- breadi ng

- rice

Sanpl e and test
i ngredients for:

addi ti ves

To verify the
acceptability of the plant
wat er suppl y:

- sanple water and ice

Sanmpl e and test:

- treated water
untreated water

- ice

others, as appropriate

To verify the

ef fectiveness of the
Prerequisite Plan,
exani ne:

- sanitation program
- products

- Swab surfaces and

equi pnent *

- Sanple and test products
wi th m crobi ol ogi ca
hazards which are
controlled by prerequisite
pr ogram

Sanpl e and test products
with chemi cal
whi ch are controlled by
prerequi site program

hazar ds

Y Policy and procedures to be devel oped
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COWPLI ANCE VERI FI CATI ON CHECKLI ST (i nformation and exanpl es)

CV Dat e:

Regi st ered Establ i shnent:

CV Team nenber (s):

CV Reference #:

Regi stration #:

El ement : Product Descri ption:
Secti on:

No Task Li st bj ective Fi ndi ngs
Requi r ement (I'nterview, Cbserve, Evi dence (Concl usi ons
(Reference the | Measure, |nspect, Review) (Fact ual drawn from
QW plan & i nformati on bj ective
rel evant col l ected as Evi dence)
regul atory a result of
requi rement s) conpl eting

t he task
list)

1 The QW The finding
Requirenment is = = = = is a
linked to the concl usi on
Fi ndi ngs drawn about
col um whet her or

not the QW
requi renent
i s being net
based on the
obj ective
evi dence
The Task List is linked to
the bjective Evidence
col um . H
or eac
= = point in the
Task List,
obj ective
evi dence
shoul d be
not ed here,
to
denonstrate
ei t her
conpl i ance
with the QW
Plan or a
departure
fromthe

Pl an.
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No Task Li st oj ecti ve Fi ndi ngs
Requi r emrent (I'nterview, Cbserve, Evi dence ( Concl usi ons
(Reference the | Measure, |nspect, Review) (Fact ual drawn from
QW plan & i nformation bj ecti ve
rel evant col l ected as Evi dence)
regul atory a result of
requi rements) conpl eting
t he task
list)
2 | Each QWP The tasks outlined here For each task | The finding
Requi r emrent shoul d reflect the "slice I'isted, is a
shoul d be approach". obj ective concl usi on
arranged as it evi dence drawn about
i s organised shoul d be whet her or
in the noted here to | not the QW
processor's denonstrate requi renent
pl an & be ei t her i s being
linked to the conpl i ance met, based
Ref er ence with the QW on the
St andard and plan or a bj ective
FI R devi ation Evi dence.
fromthe QW
pl an.
3 | For each Exanpl es
section, the I ntervi ew the person doing a
requirerrems monitoring activity or the QC )
to be tested: Zg{):ero\rlll sor that does the Corrective
- control - does the person know the
nmeasur es st andar d?
- nonitori ng - do they have a copy or access to
B C-OrreCtive I-tgrethey applying it correctly?
actions - is the result effective?
Are they Observe
i mpl emented as | if a plan has 16 SOPs, |ook at the
pl anned and 5 nost critical to conpliance.
ef fective? I nspect _ _
If there are 6 packaging materials,
pick 2 that are in direct contact
with fish being processed.
If there are 8 ingredients used in
the plant, |ook at the 2 being used
in the process.
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EXAMPLE Qobserve
Pl ant - plant enpl oyees' adherence to
; ; enpl oyee hygi ene SOP. Are
Ean:t ation, enpl oyees following the SOP? Is
npl oyee the SOP effective?
Hygi ene and - plant cleanup and sanitation.
Pest Contr ol Does the cl eanup crew follow the
Sanitation SOP? |s the SOP
effective?
- Does the cleanup crew have
Contr ol adequat e equi pnent ?
measur es | nspect
- dot hey - plant sanitation and hygi ene

mat ch those
described in
the QWP pl an?
- are they
effective in
achi evi ng
conpl i ance?

Moni t ori ng
procedur es

- do they
mat ch t hose
described in
the QW pl an?
- are they
effective in
checki ng
adherence to
contro
measure?

Corrective
actions

- are they
effective and
appropriate to
correct the
non-conformty
and to prevent
recurrence?

- do records
docunent non-
conformties?

condi ti on using guide and
conpl i ance nanual

- cleaners, sanitizers &
lubricants. Are they properly
stored? Are they properly |abelled
for identification?

- the premises for indications or
evi dence of pest infestation
(insects, rodents, birds, etc.)

- the plant for conpliance with
Schedule I & Il. Do any
non-conformties represent a health
or safety risk to consuners?

| ntervi ew (suggested

questi ons)

- Are you the person who normally
does this job?

- What type of training or
experience do you have for doing
this job?

- Can you show ne the witten
standard that you use to eval uate
pl ant sanitation & hygiene?

- Can you tell nme what actions you
take to ensure that the plant neets
t he standard?

- Can you show nme what you actually
do to check the plant for
sanitation & hygi ene?

If you find sonething not right,
what do you do?

- What would you do to fix the
cause of the problenf

- Can you tell nme the steps you
woul d performto clean this piece
of equi prment ?

- How much of this cleaner would
you put in the pail?

Record Revi ew

- Are corrective actions being
recorded?

- Do the corrective actions outline
the inmredi ate corrections and

| onger termactions to prevent a
re-occurrence?

- Do the records for cleaners

di sinfectants & lubricants natch
what is in the processing area?






