	How to build a Prerequisite Program

Prior to developing HACCP plans, each company must develop written prerequisite programs, monitor them and verify that they are effective in meeting all regulatory and program requirements. 

Your company will need to designate someone to develop and evaluate its prerequisite programs. You may wish to assemble a HACCP team for this task. (Please see the guidelines for the assembly of a HACCP team, Section 4.1 of this chapter.)

Prerequisite programs comprise universal steps or procedures to control the operational conditions within a food establishment. They promote environmental conditions that are favourable to the production of safe food.

Begin by reviewing your company's existing programs to determine whether they meet all prerequisite program requirements and whether they include all the necessary controls and documentation (e.g. monitoring, deviation and corrective actions, verification procedures and record keeping). See Guidelines for a Complete Written Program, Appendix VI.

Once your prerequisite programs have been developed and implemented, your establishment may use the FSEP Prerequisite Program Checklist (Appendix II) to perform an internal audit (also called a self-evaluation) of the prerequisite programs.

During the self-evaluation, written and on-site, note any deficiencies you observe. Arrange to correct these immediately and to implement preventive measures. If a deficiency cannot be corrected immediately, you will need to develop written action plans, both short- and long-term. The short-term action plan must include the establishment of a CCP or monitoring and verification procedures to ensure that the short-term corrective actions are implemented effectively. Once your plant has implemented long-term action plans and verified that they are effective, you will be able to remove short-term CCPs or monitoring and verification procedures.

The importance of the prerequisite programs cannot be overstated. If they are not implemented properly, you will have difficulty developing an effective HACCP system.

The prerequisite program requirements below (recommended by Codex Alimentarius) are generic. Your establishment will need to ensure that the criteria in these programs (including regulatory requirements) are being met within the plant environment. 

Each prerequisite program is structured according to the following example:

A

Program (e.g. Premises)

A 1

Element (e.g. Building Exterior)

A 1.1

Sub-element (e.g. Outside Property and Building)

A 1.1.1

Bullet (e.g. Building facility not located close to any environmental contaminants and the surrounding/roadways 
are free of debris and refuse, adequately drained and maintained to minimize environmental hazards.)

You may use Appendix II to assess the completeness of each written program. Conduct your final assessment at the sub-element level for each prerequisite program. The CFIA will use Appendix II and IV to audit your prerequisite programs. 

The six prerequisite programs include the following:

A 
-

Premises
A 1 - Building Exterior

A 1.1 - Outside Property and Building

A 2 - Building Interior

A 2.1 - Design, Construction and Maintenance

A 2.2 - Lighting

A 2.3 - Ventilation

A 2.4 - Waste Disposal

A 2.5 - Inedible Areas

A 3 - Sanitary Facilities

A 3.1 - Employee Facilities

A 3.2 - Equipment Cleaning and Sanitizing Facilities

A 4 - Water/Ice/Steam Quality and Supply

A 4.1 - Water/Ice/Steam 

B -
Transportation, Receiving and Storage
B 1 - Transportation

B 1.1 - Food Carriers

B 1.2 - Temperature Control During Transportation

B 2 - Receiving and Storage

B 2.1 - Incoming Material Receiving and Storage

B 2.2 - Non-Food Chemical Receiving and Storage

B 2.3 - Finished Product Storage

C -
Equipment 
C 1 - General Equipment

C 1.1 - Equipment Design and Installation

C 1.2 - Equipment Maintenance and Calibration

D -
Personnel
D 1 - Training

D 1.1 - General Food Hygiene Training

D 1.2 - Technical Training

D 2 - Hygiene and Health Requirements

D 2.1 - Cleanliness and Conduct

D 2.2 - Communicable Diseases and lnjuries

E -
Sanitation and Pest Control
E 1 - Sanitation

E 1.1 - Sanitation Program

E 2 - Pest Control

E 2.1 - Pest Control Program

F  -
Recalls
F 1 - Recall System

F 1.1 - Recall Program

F 1.2 - Product Code Identification and Distribution Details

Use the criteria outlined in each of the sub-elements below, and any commodity-specific program requirements, to develop your company's written prerequisite programs. You must meet all the requirements outlined in Guidelines for a Complete Written Program, Appendix VI. You may also use Appendix V, Prerequisite Program Generic Model, as a template for developing your prerequisite programs. 

A - Premises 
Building and surroundings are designed, constructed and maintained in a manner to prevent conditions that may result in the contamination of food. "Premises" includes all elements in the building and building surroundings: the outside property, roadways, drainage, building design and construction, product flow, sanitary facilities, and water/ice/steam quality and supply. 

A 1 - Building Exterior
A 1.1 - Outside Property and Building
Land is free of debris and refuse and is not close to environmental contaminants (e.g. objectionable odours, smoke, dust or other contaminants).

Roadways are properly graded, compacted, dust proof and drained. Premises, shipping and receiving areas provide or permit good drainage.

Buildings are of sound construction, are maintained in good repair, and do not present any chemical, biological or physical hazards to the food. Each building is designed to: 

· provide suitable environmental conditions; 

· allow adequate cleaning and sanitation; 

· minimize contamination by extraneous materials; 

· prevent access by pests; and 

· provide adequate space for conducting all operations. 

The construction and layout of buildings reflect the approved blueprints reflect the approved blueprints, where applicable. 

A 2 - Building Interior
A 2.1 - Design, Construction and Maintenance 
Floors, walls and ceiling materials (as well as various coating and joint sealants) are listed in the Reference Listing of Accepted Construction Materials, Packaging Materials and Non-Food Chemical Products, published by the Canadian Food Inspection Agency. If this is not the case, the manufacturer must obtain a "letter of no objection" from Health Canada.

Where required or appropriate, areas of the establishment are provided with conveniently located hands-free handwash stations. Waste pipes connected to handwash stations are adequately trapped. Sanitizer hand-dips are available, where appropriate.

Floors, walls and ceilings are constructed of material that is durable, smooth, cleanable and suitable for the production conducted in the area. Where appropriate, joints are sealed and angles are coved to prevent contamination and to facilitate cleaning. Floors are sufficiently sloped for liquids to drain to trapped outlets.

Windows are sealed or equipped with close-fitting screens. Where it is possible that glass windows might break and glass particles might contaminate the food, windows are constructed of alternate materials or are adequately protected.

Hygienic operations are promoted throughout the facilities by means of a regulated flow in the process, from the arrival of raw material to the final product. Physical or operational separations occur to prevent contamination of food via employee traffic patterns, product flow and equipment. The traffic pattern of personnel and visitors prevents cross-contamination of food products.  Blueprints or drawings are available as required. 

Living quarters, and areas where animals are kept, are separated and do not open directly into food handling, processing or packaging areas. Incompatible operations are physically and operationally separated to prevent cross-contamination of food.

A 2.2 - Lighting
Lighting is appropriate, permits the intended production or inspection activity to be conducted effectively, and does not alter food colour. Lux requirements meet the respective program standards.

In areas containing exposed food or packaging materials, light bulbs and fixtures are of a safety-type or are protected in order to prevent contamination of food in case of breakage.

A 2.3 - Ventilation
Ventilation prevents build-up of heat, steam, condensation or dust and removes contaminated air. In microbiologically sensitive areas, positive air pressure is maintained. Ventilation openings are equipped with tight-fitting screens or are otherwise protected with non-corrodible material. Air intakes are located to prevent the entry of contaminated air. Air used as a processing technique (e.g. pneumatic conveying, air agitation, air blows, air dryers, etc.) is appropriately sourced and treated (air intakes, filters, compressors) to reduce any source of contamination.

A 2.4 - Waste Disposal
Drainage and sewage systems are equipped with appropriate traps and vents. Establishments are designed and constructed to prevent cross-connection between the effluent of human wastes and any other wastes in the establishment. No drainage pipes pass directly over or through production areas, unless they are controlled to prevent contamination. 

Facilities are provided for the storage of waste and inedible material prior to their removal from the establishment. These facilities are designed to prevent contamination. 

Containers used for waste are clearly identified and are leak proof.

A 2.5 - Inedible Areas
A separate facility is provided for cleaning and sanitizing all equipment used for inedible materials. 

A sufficient number of inedible areas are provided and are located, ventilated and refrigerated (where necessary) in such a way as to prevent cross-contamination of edible products.

Inedible products are isolated and denatured as per program requirements.

A 3 - Sanitary Facilities
A 3.1 - Employee Facilities
Washrooms with self-closing doors are provided. Washrooms, lunchrooms and change rooms are adequately ventilated and maintained. They are separate from and do not lead directly into food processing areas.

Washrooms have handwash facilities with a sufficient number of maintained sinks that are properly trapped to drains. Handwash facilities are adequately maintained and have hot and cold running potable water, soap, sanitary hand-drying supplies or devices, and, where required, a cleanable waste receptacle.

Handwash stations, hand dips and footbaths are maintained in all applicable areas of the facility. 

Notices to wash hands are posted at all handwash stations. 

A 3.2 - Equipment Cleaning and Sanitizing Facilities
Equipment cleaning and sanitizing facilities are constructed of corrosion-resistant materials that can be cleaned easily. Potable water is provided at temperatures appropriate for the cleaning chemicals used. 

Equipment cleaning and sanitizing facilities are adequately separated from food storage, processing and packaging areas to prevent contamination of food. 

A separate facility is provided for cleaning and sanitizing equipment used for inedible materials. Where required, cleaning and sanitizing equipment is designed for its intended use and is properly maintained.

A 4 - Water/Ice/Steam Quality and Supply
A 4.1 - Water/Ice/Steam 
Water meets the requirements of Health Canada's Guidelines for Drinking Water Quality. Water from sources other than municipal supplies must be treated as necessary and tested to ensure potability. 

Water, ice and steam are analyzed by the establishment at a frequency adequate to confirm their potability, or as per regulatory and program requirements. Records of water and ice potability include: 

· the water source sampling site 

· the analytical results 

· the analyst's name 

· the date of the analysis. 

Records of water potability, and of the water treatments applied, are maintained, filed, and made available upon request.

Boiler treatment chemicals used are listed in the Reference Listing of Accepted Construction Materials, Packaging Materials and Non-Food Chemical Products, published by the Canadian Food Inspection Agency, or the establishment has a "letter of no objection" from Health Canada.

Steam coming into direct contact with food or food contact surfaces is generated from potable water with no harmful substances added. Steam supply is adequate to meet operational requirements.

Only potable water is used in all food processing, handling, packaging or storage areas. No cross-connections occur between potable and non-potable water supply systems. Hoses, taps, cross-connections or similar sources of possible contamination are equipped with backflow prevention devices, if required.

In areas for food processing, handling, packaging and storage, water temperatures and pressures are adequate for all operational and clean-up needs.

Where water filters are used, they are changed or maintained effectively as required.

Where required, facilities for storage and distribution of water (e.g. water storage tanks) protect the water from contamination.

The treatment process for and the use of recirculated water has been accepted by the regulatory agency having jurisdiction. Recirculated water is treated and maintained in a condition such that no health hazard results from its use. Recirculated water has a separate distribution system, which is readily identified in the facility.

Water treatment chemicals are listed in the Reference Listing of Accepted Construction Materials, Packaging Materials and Non-Food Chemical Products, published by Canadian Food Inspection Agency, or the establishment has a "letter of no objection" from Health Canada.

Ice used as an ingredient or coming into direct contact with food is made from potable water and is handled and stored to protect it from contamination.

B - Transportation, Receiving and Storage 

The establishment ensures that incoming material (raw material, ingredients, livestock, hatching eggs, chicks, packaging material, returned finished product, food and non-food chemicals) are transported, received, stored and handled in a manner to prevent chemical, physical or microbiological contamination of food. 

Effective measures are taken by the establishment to prevent contamination of raw materials, ingredients and packaging materials.

The establishment does not accept incoming materials if they are known to be contaminated with the following: 

· parasites 

· undesirable microorganisms 

· pesticides 

· veterinary drugs 

· toxic substances 

· decomposed or extraneous matter 

However, the establishment may accept contaminated materials if, through sorting and/or processing, it has the ability to reduce these contaminants to an acceptable level. 

Where required, the establishment obtains certificates of analysis and/or letters of guarantee to ensure that its purchasing specifications are being met.

B 1 - Transportation
B 1.1 - Food Carriers
The establishment verifies that carriers are suitable for transporting food. Upon receiving goods or prior to loading goods for shipment, the establishment inspects carriers to ensure that they are free from contamination and suitable for transporting food. 

Where appropriate, materials used in carrier construction are suitable for contact with food. The establishment has a program in place to verify the adequacy of cleaning and sanitizing of all carriers. 

Carriers are loaded, arranged and unloaded in a manner that prevents damage to and contamination of food. Finished products are transported under conditions that prevent biological, physical and chemical contamination of food.

Incoming materials are received in an area separate from processing area(s). 

B 1.2 - Temperature Control
Materials requiring refrigeration (both incoming materials and finished products) are transported at a regulated and/or acceptable temperature and are appropriately monitored. 

Frozen ingredients and frozen finished products are transported at temperatures that do not permit thawing.

B 2 - Receiving and Storage
B 2.1 - Incoming Material Receiving and Storage
This section covers incoming materials, finished products (including returned goods) and non-food chemical products.

The establishment keeps on file all letters of guarantee required to certify that incoming materials meet its purchasing specifications.

Materials are inspected at receiving, where possible, to confirm that they meet purchasing specifications. Where organoleptic inspections or temperature readings are not possible for these materials, certificates of analysis or supplier audits can be used to verify the letters of guarantee.

Incoming materials that require refrigeration are stored at regulated and/or acceptable temperatures and are appropriately monitored. 

Frozen ingredients are stored at temperatures that do not permit thawing.

Incoming materials are handled and stored in a manner to prevent damage and/or contamination.

Ingredients and, where appropriate, packaging material are rotated according to age to prevent deterioration and spoilage.

Incoming materials that are sensitive to humidity are stored under appropriate conditions to prevent deterioration.

B 2.2 - Non-Food Chemical Receiving and Storage
Chemicals are received and stored in a dry, well-ventilated area that is separate from all food handling areas. Non-food chemicals are stored in designated areas such that no possibility exists for cross-contamination of food or food contact surfaces. Where required for ongoing use in food handling areas, chemicals are stored in a manner that prevents contamination of food, food contact surfaces or packaging materials. 

Chemicals are stored and mixed in clean, correctly-labelled containers and are dispensed by trained, authorized personnel.

All non-food chemicals used are listed in the Reference Listing of Accepted Construction Materials, Packaging Materials and Non-Food Chemical Products, published by the Canadian Food Inspection Agency, or the establishment has a "letter of no objection" from Health Canada.

B 2.3  Finished Product Storage
Finished products are stored and handled under conditions that prevent deterioration.

Stock rotation is controlled to prevent deterioration and spoilage. 

Returned, defective or suspect products are controlled, clearly identified, and isolated in a designated area until they can be disposed of appropriate.

Finished products are stored and handled in a manner that prevents damage (e.g. stacking heights are controlled and forklift damage is prevented).

C - Equipment 
Equipment and containers used in the establishment are designed and constructed so as to ensure that they can be adequately cleaned, disinfected and maintained to avoid the contamination of food.

C 1 - General Equipment
C 1.1 - Equipment Design and Installation
Equipment and/or utensils are designed, constructed and installed so as to ensure that they are: 

· capable of delivering the requirements of the process (e.g. pasteurization, thermal processing, etc.); and 

· accessible for cleaning, sanitizing, maintenance and inspection. 

Adequate space is provided within and around equipment to prevent contamination of food products during operations. Where appropriate, equipment is properly drained and connected directly to drains. 

Equipment is designed so that all food contact surfaces are smooth, non-corrosive, non-absorbent, non-toxic, and free from pitting, cracks and crevices.

All chemicals, lubricants, coatings and paints used on equipment that comes into contact with food are listed in the Reference Listing of Accepted Construction Materials, Packaging Materials and Non-Food Chemical Products, published by the Canadian Food Inspection Agency, or the establishment has a "letter of no objection" from Health Canada.

Where required, equipment is properly vented. Equipment is maintained in a clean and sanitary manner in accordance with the company's sanitation program.

Equipment and utensils used to handle inedible material are not used to handle edible material.

C 1.2 - Equipment Maintenance and Calibration
Any equipment that has an impact on food safety functions as intended and does not introduce hazards to the operation. The establishment's preventive maintenance program ensures that equipment functions properly.

The establishment maintains a list of all equipment that requires regular maintenance. It also sets out procedures and frequencies for each maintenance task (such as equipment inspection, adjustment and part replacement, etc.). These are based on the equipment manufacturers' instructions. In cases where the manufacturers' instructions are less rigorous or more demanding than warranted by the establishment's operating conditions, the establishment sets out maintenance procedures and frequencies adequate for the production of safe food. 

The establishment has a calibration program for all equipment that affects food safety. For equipment requiring calibration (e.g. thermometers, pH metres, aw (water activity) metres, refrigeration unit controls, pasteurizers, scales, recording charts, hygrometers, etc.), the establishment details calibration procedures and provides a schedule of frequencies associated with each calibration task.

D - Personnel 

The personnel program ensures that employees follow safe food handling practices. The program: 

· sets out how the establishment trains personnel; and 

· verifies the effectiveness of that training. 

D 1 - Training
D 1.1 - General Food Hygiene Training
The establishment trains employees in appropriate personal hygiene and hygienic handling of food. Training in food hygiene is provided at the beginning of employment and is reinforced and updated at appropriate intervals. 

D 1.2 - Technical Training
The establishment provides technical training appropriate for the complexity of the manufacturing process and the tasks assigned. For example, personnel learn: 

· the importance of CCPs for which they are responsible; 

· applicable critical limits; 

· procedures for monitoring the program; 

· action to be taken if critical limits are not met; and 

· procedures for completing records. 

Personnel responsible for maintaining and calibrating equipment that affects food safety have been appropriately trained to perform these functions. These employees are able to identify deficiencies that affect food safety and take the necessary corrective actions. 

Personnel and supervisors responsible for the sanitation program are trained to understand the principles governing and the methods required for effective cleaning and sanitizing.

The establishment keeps its employees' knowledge up-to-date through additional training in process technology and new equipment operation as appropriate (e.g. specific technical training, apprenticeship programs, etc.).

D 2 - Hygiene and Health Requirements
D 2.1 - Cleanliness and Conduct
The establishment has and enforces a policy to ensure good personal hygiene and hygienic behaviour and habits that prevent the contamination of food products. The policy includes procedures for hand washing and/or sanitizing, protective clothing and personal hygiene. 

All employees who work in food handling areas must maintain personal cleanliness. 

Whenever employees enter a food production area, they must wash their hands thoroughly with soap under warm, running potable water. Hands are always washed after handling contaminated materials and after using toilet facilities. Where required, employees use disinfectant hand dips and/or footbaths.

Protective clothing, hair covering, gloves and footwear applicable to the operation are worn and maintained in a sanitary manner. 

Before any employees enter a food handling area, they remove from their person any objects that may fall into or otherwise contaminate food. Jewellery is not worn or carried into food handling areas. Jewellery that cannot be removed (medic alert bracelets, etc.) is adequately covered. 

Tobacco, gum and food are not permitted in food handling areas.

Access of personnel and visitors is controlled to prevent food contamination. 

D 2.2 - Communicable Diseases and Injuries
The establishment requires employees to advise management when they are suffering from a communicable disease likely to be transmitted through food. No person is permitted to work in a food handling area when he or she is known to be suffering from or be a carrier of a disease likely to be transmitted through food. 

Employees who exhibit infected wounds, skin infections or sores or who suffer from diarrhea are not permitted to work in food handling areas where contamination of food may occur. Employees who have open cuts or wounds do not handle food or food contact surfaces unless the injury is completely protected by a secure waterproof covering.

E - Sanitation and Pest Control 

The objective of the sanitation and pest control program is to ensure that the facilities and equipment are clean and that pests are excluded from the establishment. 

E 1 - Sanitation
E 1.1 - Sanitation Program
For each area, each piece of equipment and each utensil, the written cleaning and sanitizing program specifies the following: 

· chemicals and concentrations to be used 

· water temperature requirements 

· procedures and frequencies for cleaning and sanitizing 

· instructions for disassembling and assembling equipment. 

Chemicals are used in accordance with the manufacturer's instructions and are listed in the Reference Listing of Accepted Construction Materials, Packaging Materials and Non-Food Chemical Products, published by the Canadian Food Inspection Agency, or the manufacturer has a "letter of no objection" from Health Canada. 

The sanitation program is carried out in a timely manner. Food or packaging materials are not contaminated during or subsequent to cleaning and sanitizing of equipment.

The sanitation program outlines general housekeeping and special sanitation procedures to be carried out during operations (e.g. mid-shift cleanup). 

The written sanitation program specifies the following: 

1. The area(s) and equipment to be cleaned, the frequency and the person responsible for each 

2. Instructions for cleaning the specified equipment and areas 

3. The cleaning equipment to be used and the instructions for its proper operation (e.g. pressure, volume, etc.) 

4. The detergents and sanitizers to be used (including commercial and/or generic names) and their concentration levels, water temperature, etc. 

5. The method of applying cleaning and sanitizing solutions (e.g. contact time, foam consistency, etc.) 

6. Rinsing instructions, including, if necessary, water temperature. 

The establishment monitors and verifies the effectiveness of its sanitation program by conducting: 

· microbiological testing; 

· routine sensory inspections of areas and equipment; and 

· direct, on-site observation of cleaning procedures. 

The sanitation program is adjusted as necessary to incorporate new cleaning procedures (e.g. new equipment, new chemicals, etc.).

The sanitation program may be used to provide control over cross-contamination issues associated with the production of non-allergenic and allergenic products. 

Operations begin only after all sanitation requirements have been met (e.g. pre-operation inspection). 

E 2 - Pest Control
E 2.1 - Pest Control Program
The establishment has a written and effective pest control program. Birds and animals other than those intended for slaughter are prevented from entering the establishment.

The written pest control program includes the following: 

1. The name of a contact person for pest control at the establishment 

2. The name of the pest control company, where applicable, or the name of the person responsible for the program 

3. A list of chemicals and methods of application used 

4. A map of pest control devices and/or bait stations 

5. The frequency of inspection 

6. A survey of pests and control information. 

Chemicals are used according to manufacturer's instructions and are listed in the Reference Listing of Accepted Construction Materials, Packaging Materials and Non-Food Chemical Products, published by the Canadian Food Inspection Agency. Pest control chemicals are used in a manner that prevents the contamination of food.

F - Recall 

The recall program outlines the procedures that the establishment must implement in the event of a recall. The objective of the establishment's written recall program is to ensure that, once a food has been identified as unsafe for human consumption, is rapidly and efficiently removed from the marketplace. The recall program must be tested periodically to validate its effectiveness (e.g. through a mock recall). 

F 1 - Recall System
F 1.1 - Recall Program
The written recall program includes the following: 

1. Documentation associated with the product coding system. Food products are identified with a production date or code that identifies each lot. The product coding system allows the establishment to trace raw ingredients, packaging materials and finished products. For each lot, the establishment records the amount of product produced. 

2. Procedures for storing records of finished product distribution. Records are maintained for a period of time that exceeds the shelf life of the product and adheres to regulatory requirements. In the event of a recall, the records are effective in allowing the establishment to locate all products. 

3. Procedures for maintaining the food safety complaint file. Records that document all complaints related to food safety and the actions taken are filed. 

4. Identification of individuals in the recall team, including their respective telephone numbers at work and home. Each member of the recall team has a designated alternate person, whose name and contact information is included in the list. The roles and responsibilities of each team member are clearly defined. 

5. Step-by-step procedures to follow in the event of a recall. These procedures specify the extent and the depth of the recall (e.g. consumer to retailer or wholesaler), according to the recall classification. 

6. Procedures and means for notifying affected customers, according to the types of hazard involved. The instructions identify method(s) of communication (fax, telephone, radio, letter, or other means) to be used to trace back and recover all affected product. 

7. Control measures, including disposal, for returned product and product found in the establishment. These are described according to the type of hazard involved. 

8. Procedures for assessing the progress and efficacy of the recall. The procedures specify a method (such as a mock recall) of checking recall effectiveness. 

For additional information on developing a recall plan, please refer to CFIA web site.

Any establishment initiating a recall must notify the CFIA, as well as the regulatory agency that has jurisdiction, and provide the following information: 

1. Reason for the recall, including a detailed description of the nature of the problem 

2. Details of any complaints received or any illnesses reported 

3. Label(s) of the product(s) recalled 

4. Name, brand, size, code marks or lot numbers, establishment number (Canadian or foreign), date of production and date of importation or exportation (if applicable) 

5. The amount of recalled product involved, including: 

· Total quantity of the recalled food originally in the company's possession 

· Total quantity distributed at the time of the recall 

· Total quantity remaining in the company's possession 

6. Distribution of the recalled food by area, city, province and, if exported, by country. Identify all retailers and wholesalers, and provide their most up-to-date addresses and telephone numbers 

7. Specific dates upon which the product was distributed 

8. Details on any other product which may be affected by the same hazard 

9. Name and telephone number(s) of the establishment's employee who will serve as primary contact for the CFIA 

10. The name and telephone number(s) of the establishment's after-hours contact. 

F 1.2 - Product Code Identification and Distribution Details
Each prepackaged food has permanent, legible code marks or lot numbers on the packages. 

For each lot of product, the manufacturer must have: 

· records of customer names, addresses and telephone numbers; and 

· records of production, inventory and distribution by lot that are available for the lot tested. 
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