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mm. CPPIP-FOOD SAFETY PROGRANMME
mm.

\||H| PROGRAMME BASIS

“m 5 Establishedl that broilermeats have been
. Implicated in many food poisening| iIncidents

“““ & Commercially-produced broilers carry large
. populations of microoerganisms; in the
alimentary: tract andl on the outside of the bird

& Many: ofi the micrebes especially from the gut
are pathoegenic te Vian
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-\ CPPIP-FOOD SAFETY PROGRAMME
mm.

\IIH. PROGRAMME BASIS
mu. q Poor sanitation and poor handling

practices can greatly aggravate the
“““ problem by significantly: adding to
. micrebial contamination

“““. & Pouliry: meats also poese physical and
chemical hazards
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-\ CPPIP-FOOD SAFETY PROGRAMME
N

4\m. AIM OF THE PROGRAMME

|
al L To ensure the safety of the Public Health from
Hm. poultry prodicts sold to consumers from
al H these cottage processorfacilities.
I
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Iy GEPIR-FOOD SAFETY PROGRAMME
<

Iy OBIECTIVES
| g . Tosetminimum standards forall cottage poultry
- “. processors [SOP)

N To aduise cottage processors on minimum design
< . requirements and management practices

“““. 5 Toadvise cottage processors on GMP & SSOP
<

5 Toestablishicriteria for Gov't registration,
| Inspection & regulation
0
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Iy GEPIR-FOOD SAFETY PROGRAMME

»
\||H. BROILER STANDARDS [SOP)
4 ™ . Receiptof broilers from farm
NH. o Pre-slaughter
5 slaughter

<

<N . scalting 2 picking
T

« ™ 5 Packaging & Chilling

NH. 9 Jl
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Iy GEPIR-FOOD SAFETY PROGRAMME
<

Iy SOP- BROILER RECEIPT
N Healthy, well-fleshed, well-finished birds
g Rejectdiseased hiris:
Ny  xsfiuidinbody cavity
< -lumps & spots on the liver
p “““. -eniargen internal organs
Iy iscolourefiesh
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GEPIP-FOODSAEETY PROGRAMME

S0P - PRE-SLAUGHTER
5 Nofeediiormin. of Ghr.
s Access towater (4.9 hitres/60-80 hirds})

g Keep broilers clean by using wire-hottom
nolting cages/crates. Avoidwootien cages

5 No over-crowding (0.9 si/bird)
g Donotreturnunsoldnve birds
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<

.
\||H. SOP- SLAUGHTERING
= . Ensure thatknives are pre-sharpened
“m. 5 Use proper methods of siaughter (cut neckveins)
5 T0 refuce contamination, oesophagus;and

<
> W windpine should not be cut
2 Bleed adenuately (3 min)

4 “““. 5 Move hirgsiin one direction-—receipt to/siaughter
to evis & wash to packaging to sale
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GEPIP-FOODSAEETY PROGRAMME

S0P - SCALDING
g scaldin non-corroterdmetal containers
s Use scald waterat2.2 litres/bird

5 Scalil times are 99°G/71a'Secilyoung birds)
anil 60°G/7asec (olner hiris)

5 Higher temp. willremove cuticie & lear 1o
SKIn tears mncreasing contaminaton risks
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GEPIP-FOODSAEETY PROGRAMME

S0P - PLUCKING
g PlIcKimmemiately aiter'scalding

g Usenootedandbeltend orcentriiugal spin
machines

g prevent birds falling to floor
g Prevent ieather scatier

g SlNnge ifnecessary & wash carcass incolil
rinning waterwith 6 ppmfree chiorine
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<

\||H. SOP - EVISCERATION
< 5 Euisceration must be a clean operation
“N. 5 Avoid puncturing/of gut and release of gut
2

“““. 5 If'such contamination occurs, wash entire hird
] properiy under I’l_lllllill!l potahle water contamning
N oo notripare gan
<

5 Do not rupture gall biadder
N Clean gizzard properly
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GEPIP-FOODSAEETY PROGRAMME

5 Remove ining of gizzardwith contents &
empwyinbmn

g Scrane cuticie off feet. Remove nails

5 Wash gizzard, giblets; ieet and eviscerate
pird in potable running watercontamingé

ppmiree chiorine (approx. 1isp hieach'to 4
litres water)
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GEPIP-FOODSAEETY PROGRAMME

PACKAGING'& GHILLING

5 Package giblets andfeetin small PEhag, tie &
insert in hody canity

g Insert bird INPE bag & tie. Donot stapie
g Write weight anil fate of siaughter on hag

5 Ghill birdimice, ina chiller or refrigerator prior 1o
sale

5 Reduce temp of bird to4°C'within Throf siaughter
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\Hm. GEPIR-FOOD SAFETY PROGRAMME

\||H. SOP—SALE

‘ 5 Sell product chilled in PEbhag or new paper
HH. not wrapped in newspaper

H 5 Signage regarding how birds are to be
““. handied by consumer:

- (lo not Keepin hot car

al “““. - IS¢ Immeniately' or chillin refrigerator for
max. ol two tiays orireeze
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GEPIP-FOODSAEETY PROGRAMME

MINIMUM LOCATION REQUIREMENTS
g Location must receive approvals
s Avaniabihty of rinning/potable water

g kree fromdust, ithes antd ohjectionable
ofours

g Areamustbecliean and well-tdramen

g Properiacihitiesiiorgarbage coliection ani
fisposal
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GEPIP-FOODSAEETY PROGRAMME

MINIMUM DESIGN REQUIREMENTS
g solund construction and goot repair

5 & (istinct areas — holding pens; processing
area, salesarea.

5 Holding pens atthe back or side not iront

g Processing areajtobe sub-tvided into
siaughter, scalding & plucking,
evisceration ant packaging
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Iy GEPIR-FOOD SAFETY PROGRAMME
<

W. MINIMUM DESIGN - HOLDING PENS

o« & 4 Solidwalls to 2 feet, thenwire mesh for
By Ventlation
N

4 Hoorof smooth concrete sioping to dramjf

\HH\. nossihle
| 5 0.5si/bird

By ¢ Sawilustorhagasse onfloor (4 inches) when in
‘. lse

N Ease of viewing of scales
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GEPIP-FOODSAEETY PROGRAMME

MINIMUM DESIGN — PROGESSING
g5 Glear separation fromholding pens ani sales area

5 Bleetding area tiled to 6 feet. Tiles around'sink 8. drain
noard inevis area

5 Floorto hesmooth, Impervious & graded to drain

g Drainsmustiiowiromcleanto tirty, not vce versa

g Tansat each stage of operation. Face hasin with sanmtiser
g Tahles & Sinks to have metal suriaces

g Gutting boards in gootl contition

g Adeguate ventiiation

June 2004 MILLENNIUM3 Consultants



HH“.
HH“.
\||H.
N
) H.

[
Y .
|
. [

GEPIP-FO0D SAFETY PROGRANMME

MINIMUMDESIGN— SALES AREA
g Glean and/iree of pests & vermin
5 SMmoothimperuious countertons
5 Walls & floors 1o he soundand sSmooth
& Provision ior storage of packaging
5 Ease ol viewing ol scales
5 olgnage
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GEPIP-FOODSAEETY PROGRAMME

MANAGEMENT PRAGTIGES

5 Properrecords ol birds receive, tates,
supplier farms ani sales for traceanilty &
recall

g Registration
g Iraied infoon handiing
5 kool harges forall employees
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“'“l (00D MANUFACTURING PRACTICES
mu. Are the minimum sanitary and processing

renuirements necessary o ensure
\m“. production of safe & wholesome foo.

GMP'help control the possibility'of
U\H\. contamination from poor personal hygiene
anifrominanimate objects.
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\Hm. GEPIR-FOOD SAFETY PROGRAMME

\||U. GMP — PERSONNEL
9 Registered/asfood handlers or equivalent
“m 52 Wear clean clothing; head-gear, beard restraints, anrons

Nojewellry
““ 52 High degree ofipersonal cleaniiness
“. s Wash hands afteruse of wash rooms; eating, smoking

9 Persons withicolds and septicskin Iesions tole
HH“. DTSRRI

& GOVer minor cuts andabrasions
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\Hm. GEPIR-FOOD SAFETY PROGRAMME

\||H| GMP - FACILITIES
s Adenuate and convenientiollets

> ““‘l  Hand washing facilities with soap & hand
santiser

> H\H\. 5 Toilets mustnot open into processing or
sales areas

<\ . Tottetsto be it ventitaten and sanitary
 First aid facilities

June 2004 MILLENNIUM3 Consultants




H\H\.
\Hm. GEPIR-FOOD SAFETY PROGRAMME

\||H| GMP-PEST CONTROL

mu 4 Rotlents, flies and other pesis to be
N excluded or controlled ising approved

9 Use traps, baits and physical means as far
By asnossible

g Usechemicals sparingly
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GEPIP-FOODSAEETY PROGRAMME

GMP— WASTE MANAGEMENT

& Adenuate storage of solid waste for afull day's
operation in coverenbins

5 Dram blood from bieed funnels into contaimers

5 Waste water must run/into proper.drams and into
sewer system

5 solil waste and coagulatet blood tohe dumpetl
Into authorised dumps
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“N. STANDARD SANITARY OPERATING' EROCEDURES
“N. sanitationisamulti-stepprocess thatis

intended to/limit or preventmicronial
“““. contamination of carcasses.

\HH\. Sanitation must be preceded by adequate
cleaning steps.
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\||H. SSOP

g5 Glean and samitise all floors; walls, enmpment,
cages, tabie tops at end ol operations

W“. o Use physical means to getrid of gross soil, wash
thoroughly, apply sanitiser, wash thoroughly with

W Bienchs asoot sang
5 Bleachiisa good samitiser (11sp/litre)
5 heplace badly-worn cutting boards
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mu. GHP/SS0P SUMMARY
“m. g ldentity anid enhance those functions

W\\. 5 ldentify or eliminate and control those
functions whichjincrease microbial
\HH\. contamination

& Avoiicross contamination
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GEPIP-FOODSAEETY PROGRAMME

g Display registration; licence, food handiers’
patges, weighing scale licence; prices anil
contitions of sale (handling, temperatiire eic.)

. 5 Have signs for hand washingim washrooms and in

processingareas
5 Addresses and tel. no. ol relevant state agencies
5 Putup avaiable signs
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\IN. ROLE OF GOVERNMENT

| intenderto saieguardthe interests of the
“‘. publicithrough:

<
<

HH\. 5 Registration
4 ™ o Inspection
> HH\. 2 Regulation

June 2004 MILLENNIUM3 Consultants




HH“.
HH“.
\||H.
N
) [’

[
Y .
|
. [

GEPIP-FOODSAEETY PROGRAMME

ROLE OFGOV'T - Registration

g Registration withithe Ministry of Health
prior to the commencement of operations

g Inspectionafierregistration o ensure
meeting of standards and necessary
approvals

g5 Premises to belicensed afer inspection
angd payment of annualiee
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GEPIP-FOODSAEETY PROGRAMME

ROLE OF GOVT — INSPEGTION
5 Wil occur ranaomiy
g To monitor stanaards compliance

5 To.advise onandassistin correcting non-
compliance

g To/1ollow-up on compiaints from|clsiomers
and others
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GEPIP-FOODSAEETY PROGRAMME

ROLEOF GOV T — REGULATION

g Ensure thatlicences are paid and are
dispiayen

g Ensuire that scales are veriiied and are
acclrateforirage

g5 Enstire anpropriate signage regarding kool
safety andipricing information
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mu. THE NEKT STEP
“N. 5 Approval atthis meeting with necessary

mogiications

“\H\. 5 Presentation at various national
consultations and meetings

Wy 2 Documentto he finalised for the next
meetingof COTED
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