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Introduction

Regulatory developments and other industry best practices impacting the food industry
worldwide, created a need for a thorough update of the AIB International Consolidated
Standards for Inspection.

For the 2022 update, we have implemented several sets of changes:

e AIB International reviewed the whole content of the Standard regarding
regulations on a global extent, industry trends, and best practices, so that
requirements are streamlined, easily understood, and current.

¢ New standards have been added and others have been eliminated to ensure that
the content is on the leading edge of the industry.

e AIB International moved all program related requirements to the Adequacy
section. This resulted in the merging and elimination of requirements, and to
this end, many standard numbers have changed.

e AIB International made minor changes to headings, or changes to numbering,
that are not changes to the criteria evaluated in the previous version of the
Standards.

The purpose of the Change Document is to highlight the changes, identify additional criteria
and changes to content, and outline expectations during an inspection. Minor changes,
referred to in the fourth bullet point above, are not described in the document. As always,
AIB International wants to provide transparency regarding the reasons behind the changes to
the Prerequisite and Food Safety Standards, and the necessary clarification to understand
and implement them. By doing so, together we can continue to ensure the ongoing
successful implementation of food safety programs worldwide.
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1. Operational Methods and Personnel Practices

1.1 Receipt/Rejection of Dry Goods

1.1 REM R O AN /R

1.1.1.1 Critical - Damaged, infested, or dirty transperts-containers-ormaterials vehicles and

their contents are rejected and reasons for rejection are documented.

® Explanation of the change: The requirement from former 1.1.1.3 was
combined with this requirement to streamline the Standard and make it clear
that this is related to the vehicle conditions.

® Guidance on evaluation of criteria: No additional guidance is needed.
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1.1.1.2 Critical - Materials-shipped-ind Damaged, infested, or dirty materials are rejected
and reasons for rejection are documented.

@ Explanation of the change: The requirement from former 1.1.1.3 was
combined with this requirement to streamline the Standard and make it clear
that this is related to materials condition.

® Guidance on evaluation of criteria: No additional guidance is needed.
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® Explanation of the change: This requirement combined with the

requirements for 1.1.1.1 and 1.1.1.2 to streamline the Standard.
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1.1.1.4 Critical - Raw materials, ingredients, processing aids, packaging, finished products,
returned goods, as well as equipment and/or returned containers, pallets and trays are
inspected during receipt.

® Explanation of the change: This requirement was added to ensure that all
inbound materials, equipment, and reusable containers are inspected at the
time of receipt to prevent bringing problems into the facility.

® Guidance on evaluation of criteria: Food Safety Professionals will check
that all inbound materials and equipment are included for inspection at the
time of receipt.
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1.2 Receipt/Rejection of Perishable Materials

1.2 B LB WEM Bt DR AN /R
1.2.1.1 Critical - Damaged, infested, or dirty transperts-centainers-or-materials vehicles and their

contents are rejected and reasons for rejection are documented.

e Explanation of the change: The requirement from former 1.2.1.6 was combined with
this requirement to streamline the Standard and make it clear that this is related to the
vehicle conditions.

e Guidance on evaluation of criteria: No additional guidance is needed
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1.2.1.2 Critical - Materials-shipped-in-d Damaged, infested, or dirty materials are rejected and
reasons for rejection are documented.

e Explanation of the change: The requirement from former 1.2.1.6 was combined
with this requirement to streamline the Standard and make it clear that this is
related to materials condition.

e Guidance on evaluation of criteria: No additional guidance is needed.
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e Explanation of the change: This requirement was elevated to critical and moved
t0 5.13.1.9.
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1.2.1.6 Critical - Shuttle vehicles are in good condition, clean, free of holes and infestation,
and capable of maintaining food safe temperatures.

e Explanation of the change: This requirement was edited to clarify that all shuttle
vehicles used for transfer of perishable materials must be able to maintain food
safe temperatures.

e Guidance on evaluation of criteria: Food Safety professional will check to
determine if shuttle vehicles used for perishable items have refrigeration
capabilities.
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1.2.1.7 Critical — Perishable materials are inspected during receipt.

o Explanation of the change: This requirement was added to clarify that all
perishable materials are included in inbound materials inspections

e Guidance on evaluation of criteria: Food Safety Professionals will check that
perishable materials are included in the inspection protocols.
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*  Explanation of the change: This requirement was moved to 5.13.1.9 Receiving

and Shipping Program

1221 YIEEIE g Hgeds LEgH A S e e ~ JE HE
oo S == = = T o~

Y — 27 1] > 7k L ] g@:id:m%a FESAAL 2 (RS ] 1 \NZ = L

LN = AX =0 N T =1 VLTS ATFAN T VIS B &F v =% =0

N

® ZFEDHA] . ZOFRFHIL, 5.13.19 AT v ST ACBENT,
1.3 Storage Practices

e Explanation of the change: This requirement was removed since stock rotation
is covered under 1.5.1.1.
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1.3.1.5 Critical - If materials are stored outside, they are adequately protected against
deterioration, pest activity and contamination.

o Explanation of the change: Pest activity was added to the list to ensure that
materials stored on the outside are not damaged from this specific risk. This
was formerly 1.3.1.6.

e Guidance on evaluation of criteria: No additional guidance is needed.
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1.3.1.6 Critical - Dates used for stock rotation are on a permanent part of the raw material
packaging (i.e., not the stretch wrap), where applicable.
e Explanation of the change: This was formerly 1.3.2.1. This minor requirement
was elevated to a critical requirement.
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Guidance on evaluation of criteria: The Food Safety Professional will evaluate
this practice as a critical requirement.
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1.3.2.2 Miner  There-are-atleast 14-inor-35-cm-of space-bebtween-palet-rows.
o Explanation of the change: This prescriptive minor requirement was removed.
Adequate spacing is covered under 1.3.1.4 and will be evaluated by the Food
Safety Professional based on the conditions observed during the inspection.
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1.4 Storage Conditions

1.4.1.3 Critical — All chemicals, including cleaning and maintenance compounds, and non-
product materials, including equipment and utensils, are stored in a separate area.
Chemicals are labeled and secured as defined in the chemical control program.
o Explanation of the change: The requirement to ensure that chemicals are labeled
and secured a defined in the chemical control program was added.
e Guidance on evaluation of criteria: Food Safety Professionals will observe if
these elements of the chemical control program are being followed.
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1.4.1.4 Critical - Research and Development items, and infrequently used raw materials,

packaging supplies and finished products are regularly inspected for signs of infestation and
properly maintained.
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Explanation of the change: The addition of “and properly maintained” further
defines that these materials must be kept free of debris and spillage.

Guidance on evaluation of criteria: Food Safety Professionals will observe the
storage conditions for these areas.
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1.4.2.1 Minor - Packaging is stored away from raw materials and finished product in a
designated area or in a way that will not be negatively impacted by raw materials and

finished product.
Explanation of the change: The addition further defines the criteria for storage

of packaging materials.

Guidance on evaluation of criteria: Food Safety Professionals will observe the
storage conditions for these areas.

1.4.2.1 HESR I - AV IR B L B BENL 7 G DT, ATERS
SRR IR L 52 W ) TIETRESNTND Z &,

A=

ZRHEDHH : ZOBIMIED, S HICIEEMOREICET 2 EENRERS

°
iz,

O  HIEDFHIIZE TS 07 5% (BRI, I T OREIREA B
15,

1.5 Raw Material/Packaging/Finished Product Inventory

L5 [AMH SEEM RREGOEEEE

Raw materials, packaging, and finished product inventories are maintained at reasonable

volumes to avoid excess age and insect infestation.
Explanation of the change: Packaging was added this section to further define
the intent that this includes how all product related inventories are required to be

maintained.

[RIFHN ] DG 2 H DFEB 21T 5 720012, JEFFE, G185 oA B G D I
&R I RO,

Change Document for 2022 AIB International Consolidated Standards for Inspection Page 9 of 104

- Prerequisite and Food Safety Programs —



AIB INTERNATIONAL e PO Box 3999 e Manhattan, KS 66505-3999 e USA
www.aibinternational.com e Email: info@aibinternational.com e Phone: 785-537-4750 e Fax: 785-537-1493

o ZXHDHH : BEICEET AT R TOEELE ED X ) ICHERF T2 0LERH D
MEETel W) BN EZ S BICHIMEICT 272010, 2 OBRFIHICEIEEMINE
MENFE LT,

1.5.1.3 Critical - Food contact containers are covered or inverted while in storage to protect
against contamination frem-overhead-structures.

e Explanation of the change: “From overhead structures” was deleted. Food
contact containers in storage must be protected against contamination from all
sources.

e Guidance on evaluation of criteria: Food Safety Professionals will observe the
storage conditions for these materials.
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1.6 Pallets

1.6.1.2 Critical - When pallets are stored outside, they are inspected for evidence of
contamination (i.e., insects, mold, chemicals) before being brought into the facility for use.

e Explanation of the change: Examples were added to clarify the intent of the
requirement.
e Guidance on evaluation of criteria: No guidance is needed.
1.6.1.2 WS - N Ly FBBIMIRE STV L 5GE1E. MERICH HIATRIIZTE
YeIEl (B, e AbEWER ) 1o THRELTWSZ &,
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1.6.1.3 Critical — Clean slip-sheets are placed between pallets and bags of ingredients, and
between double-stacked pallets to protect ingredients from damage by the pallet.

o Explanation of the change: The requirement was elevated to a critical
requirement from a minor requirement to enhance food safety. “Clean” was
added to ensure that slip-sheets do not pose a food safety risk.

e Guidance on evaluation of criteria: Follow critical rating guidance.
1.6.1.3 WHSI - N by MI X DM EIOHRIEG 2RI T2, REED M E L 1
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1.7 Carry-over and Rework
1.7.1.1 Critical — There is a designated rework storage area that is segregated from usable

materials.

e Explanation of the change: The requirement for segregation of the rework
storage area from 1.7.1.2 was merged with this requirement for consolidation.

e Guidance on evaluation of criteria: There is no need for additional guidance.
1.7.0.1 MZHEETE - BN LA L, (A aTRE 22 R AR S IRIE L. FEE OIRE SR & 8%
WD Z &,

O ZEDFHN - 1.7.1.2 OFIN T AL ORELFT O BEZBEE T 2 BRFHIZ, 20
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e Explanation of the change: Combined with 1.7.1.1

NN

® ZFEoOHH : LTLLITHE ST,

1.7.1.5 Critical — Rework and carry-over materials are lot traceable.

e Explanation of the change: Previous version used term “blended materials”.
Terminology was changed to “carry-over materials” for clarification.

e Guidance on evaluation of criteria: No additional guidance is required.
1.7.15 WS - BN S, FrHBLaiEe y MERICED FL—Y B T 1 235k
RENTNDZ &,
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1.7.1.6 Critical — Rework er-blended-materials are strained or sifted prior to use, as
applicable, based on a risk assessment.
o Explanation of the change: The term “blended” was removed to help clarify the
intent of this requirement.
e _Guidance on evaluation of criteria: No guidance is required.
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1.8 Dust Collection Filtering Devices

1.8.1.1 Critical- Dust collection and filtering devices are stored in a dust-free environment
and protected from contamination.
e Explanation of the change: Added requirement to store these product zone
contact parts to protect them from contamination.
e Guidance on evaluation of criteria: Food Safety Professionals will check
storage to ensure this requirement is met.
1.8.1.1 MZHHEIH - 7 A VH — R BRORVEREICHRE L, 540 bH#EL D 2
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1.9 Bulk Material Handling
1.9.1.1 Critical — Bulk-system

e Explanation of the change: Moved this requirement to 2.21 Bulk Systems,
Unloading Areas, and Loading Areas because it is a maintenance issue.

e Guidance on evaluation of criteria: No guidance is required.
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1.9.1.7 Critical — Tanker wash tags or other documentation of cleaning/washing and/or prior
load verification are reviewed and records are maintained.

e Explanation of the change: Added language to clarify that any document that
shows the bulk vehicle was washed or cleaned is acceptable.

e Guidance on evaluation of criteria: No guidance is required.
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1.10 Sampling Procedures
1.10.1.2 Critical - All openings created for sampling in bags, boxes, or containers are
properly resealed and identified as sueh having been sampled.
o Explanation of the change: The language was modified to clarify the intent of
this requirement.
e Guidance on evaluation of criteria: No guidance is required.
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1.11 Processing Aids

1.11.1.4 Critical — All processing aids are evaluated to determine if they contain allergens.
If the processing aid contains an allergen, control procedures consistent with the Allergen
Control Program are followed.

o Explanation of the change: This new requirement was added to ensure that
processing aids are checked to ensure that allergens in processing aids are
identified and controlled.

e Guidance on evaluation of criteria: Processing aids may cause inadvertent
allergen cross contact if not identified. Food Safety Professionals will rate
based on risk using critical rating guidance.

11114 MAHEHE - TNTOMTIANL, T LT a2adiend 5 e 57
DIZFHE L TWAH Z &y MTBFNCT LA NG ENTVDEE, T LA E
BT 07T Mgt TEEFIEPROATWND Z &,
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® ZLEDHN : ZOH LNEREHIL, IMTHHNCEZENDT LV NRFE
S, BHINTWD Z L EMRET 27-0IBMENZbDTH S,

®  LEDFIHIC TS U S X NI FINER S Wi s, RAERT L
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1.12 Raw Material Transfer

1.12.1.1 Critical - The facility follows procedures for transferring and handling materials
and includes a system to provide traceability information at-at-times throughout the process.

o Explanation of the change: Language was modified to clarify the intent.

e Guidance on evaluation of criteria: No guidance is needed.
1.12.1.1 AR - ME OB EER L OCBRHF O FIRICHE Y, Lokl cb 7o
TAREZBE L TR =YY T4 28T 5V AT L2 TWVD T &,

o ZLEDHW - BEXERAEICTHI-0, LEEEIEL,
O HIEDFFIZE TS 04 5 R T A AR,

1.12.1.2 Critical - Containers are always kept off the floor ataH-times and other walking
surfaces and are covered when not in use.
o Explanation of the change: The language was modified to include other walking
surfaces to clarify the intent.
e Guidance on evaluation of criteria: Food Safety Professionals will evaluate
how raw material containers are managed.
1.12.1.2 WA - KEZ W ITRROZ DM OB T HHEL THRE L, A L2200
REIZ I NR—Z T TWnDH T b,

o ZHEDHH : BIXEHIEZTHT20, FOMOBRTHZETr L D ICLE 2B
L7,

®  LIEDGHINC TS0 X AR, RSOk T 5,

1.12.1.3 Critical - Raw material, work-in-process, and finished product ingredientsterage
containers are properly identified to maintain the materials' integrity and traceability.

o Explanation of the change: The language was modified to clarify that all
containers must be identified for traceability purposes.

e Guidance on evaluation of criteria: Food Safety Professionals will check
identification of containers to determine how identify and traceability are
maintained.

L1213 WHFH -WEEIFR LWL SIC, S bb—HE U T 4 2R TE 5
Eoc, JFMEE AL BRI ORE RS EEUISEN L TWDH Z &,
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1.12.1.5 Critical — Conveying tubes or hoses used to transfer raw materials, ingredients, and
product are on supports off the ground or floor to prevent contamination or submersion in
water.

e Explanation of the change: This new requirement was added to ensure that tubes
and hoses used to convey any materials are not allowed to contact the ground or
floor and prevent submersion in water.

e Guidance on evaluation of criteria: Food Safety Professionals will rate any
issues with the facility conveying tubes and hoses that are found in direct
contact with the ground or floor.

1.12.1.5 MZHSEIH - (G Y0k E 2B <STed . PB4 5 F 2 —
TRR—AE, PR DT 72O DX I NHEBINTNDH T &,

o ZLRHDHH : ZOH LWERFHIL, HOPLMEOERIHEN SN T =
— TR — AR L 22N K DS L, KEEBIET 572 0IZBI S
NcbDOTH L,

®  HEDFIIZBT S U £ X A RIL, Miak OWIET 2 — Tk — AN M
SR ICEREA L CTWD Z ENHER SINZSE. TOMESZFHMT 5,

1.12.1.6 Critical — All containers used for raw materials, work-in-process, and finished
product are properly labeled or color coded to identify contents.

o Explanation of the change: This new requirement was added to ensure that all
containers including those used for transfer and secondary containers for use are
properly labeled as to content.

e Guidance on evaluation of criteria: Food Safety Professionals will rate any
unlabeled or unidentified containers found in the site.

1.12.1.6 MZHEIE - JEAMEE, AL, SIS D TR TORRITIE. W
W+ B - DI 7 T~V FE T AT R EN TN Z L,

7 aa

® ZLEDHH : ZDOH LWELREIHL, ERICHE T 528G IREGRLE D,
TANTOERINEWZWIN IR T 5 2 L afEICTHeoizBimshnr,

O  HEDFIIZE TS 0 # X JEERIL, T TRREINTZT VDO RNE
FRP BRI DR R % 33 5,

1.12.1.7 Critical - Materials selected for transport to processing areas are visually inspected
and cleaned prior to transport.
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e Explanation of the change: The former requirement 1.12.2.2 was elevated from
minor to critical.
Guidance on evaluation of criteria: The Food Safety Professional will evaluate
this practice as a critical requirement.
1.12.1.5 WZHSIE - Jfk B 2 RGBS~ BB S AN BEMA L, JEEIREEIC
LTWn5Z &,

O ZEDHH - HERFEIH1.12.2.21F, HRFFENOMHEFH~EBK LTSN
776

® LIEDFHIICHT S KX BERRIT, ZOEKREEELRBEE L UTHHE
ERAE

1.12.1.8 Critical — Drums, barrels, bags, pails, and boxes are cleaned prior to opening.
Observation demonstrates that raw material containers are opened in a manner that prevents
the introduction of foreign material.

e Explanation of the change: The former requirement 1.12.2.3 was elevated from
minor to critical and expanded to include cleaning of all raw material containers
prior to opening.

e Guidance on evaluation of criteria: Food Safety Professionals will rate any
issues pertaining to cleaning of containers and how they are opened that
represent a risk to product safety based on critical rating guidance.

11218 MZHFIH - BT AMOM, 18 ~— i, FIEBIERTICEEIRmRIC L T
W5 ZE, EMEIORSRI. BYPBEALLWE S I EATHNSZ L,

0 ZHEDHH : EROEREIE 1.12.2.3 1%, HEFEIE) O MAEEHE~ LK T X
. BRERIOT R COFMEIROWE 2 &1 X ) ITHEE I =,

®  LHEDFIMIC BT S U X A BT, RSO UEE-CRE T 1EICEE 9 5 B
BT, ®OREMNICHT I A7 27T 8DE, J VT oWV —T 47
HA K AT FESWTEHET 5,

1.14 Receiving Filters and Strainers
e Explanation of the change: The title of the clause was modified to limit this
section to filters and strainers used for the receipt of materials. Inline strainers
and filters for product protection are covered under 1.15 Foreign Material
Control Devices. Strainers used in CIP systems are covered under 3.10 CIP

Systems.

LUZANIT A INE—ERNL—F—

o ZXEDHH . AL, FEOZTFAIUHEHEIND 7 4V H—A FL—F
—IIRET DD, FKEOX A M EEIELT-, JGEEHDOA T4 A
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L —F—BLIORT 4 LFZ =IO\ TIL, 1.15 BYE&HEEOETH% 5, CIP >
AT ATHEHENAA RN —F—|F. 3.10CIP > 25 ADETH 9,

itical - Inlinefil | . . . . "
CHPprocess:
o Explanation of the change: Checking of CIP strainers was moved to 3.10 CIP
Systems. Checking of inline filters and strainers for processing are covered in
section 1.15 Foreign Material Control Devices.
e Guidance on evaluation of criteria: No guidance is needed.
14413 ‘é?@%‘ ‘g Q|p4¢_%m 5"%1» |l AL 2 A7 S A V) He—l Z Kl gy
M 2y LTINS Z L

® ZHDHM : CIP A KL —F—D %, 310CIP > AT ATBIT LT, T
HAA I T4 NBE—, AL —F—DOF = v 7%, 1.15 Byt o
9,

®  EDFHMIZET S0 Z R T A K AITTR N,

1.14.1.3 Critical — Strainer mesh sizes are sufficiently restrictive to remove foreign
material from liquid materials handled. Strainers are properly installed in the housing
without gaps to prevent bypass.

o Explanation of the change: The last sentence was added to ensure that the
strainers are installed properly and do not allow foreign material to bypass the
mesh.

e Guidance on evaluation of criteria: Food Safety Professionals will rate any
deficiencies noted, as applicable.

11413 WHFE - 2 b L—F =D HEE IR, B Ho TODIRIEME NS R %
FRETEDHofinEThsr e, AN —F—F, ~U T < EY)
ICREINTWDHZ &,

® ZEDFHY : mBEOXIE, AL —FT—PEUIIRESN, BB A YT
ZERT D ZENRNEDIZT LB E LT,

®  LIEDFHINICHE TS0 X R RIX. NMEIZOWTEL S T 556 1R
179,

1.15 Foreign Material Control Devices

1.15.1.5 Critical — Foreign material control devices such as metal detectors, strainers, X-
Ray devices, etc. are appropriate to the product or process, and detect metal wear or other
physical contamination frem-the-processing-equipment.

e Explanation of the change: Examples of foreign material control devices were
added to enhance understanding of the intent of this clause. Additionally, “from
the processing equipment” was removed to expand the intent that foreign
material control devices are there to remove all physical contaminants and not
just those that are equipment wear related.

e Guidance on evaluation of criteria: No guidance is required.
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1.15.1.5 MZESETE - @M, 2 FL—J—, XHEEE 7 Yo B EEERE T,
RS TR 3 L Cly) e tiAk ©, SEESdm ko 48 B0 O oWy Ty
I E R TE D LD THDH L,

® ZLEDHH : ZOFREDBEXOHMFEAETRD D102, FME HALE OF17)58

maii, Sbiz, THGEREHERO ] ZHIBR L., S8 BRI E OB
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o Explanation of the change: This requirement was removed since it has never
been cited. Any issues related to continuously extruded product can be
explalned under 1. 15 1.3.

o LR DHH : ZOERFHIIGIHSINIZ LR, Bk L7, d@pi
LB S RIEIEL, 11513 T+ 52 &3 TE %,

e Explanation of the change: This reqmrement was moved to 2.16.1.6 Equipment
Calibration.

1
0 g = =
T Z I\i)j‘r‘/\'f]\ =z L —
T (S5 o7 J—

1l TINA >~ L
(g D [¢)

® ZLHDHH - Z OFRFEIAIT, 2.16.1.6 MK IEICBEN L T-,

1.16 Waste Material Disposal

1.16.1.2 Critical - Waste is managed to prevent pest and microbial issues. Management
techniques may include cleaning, covering and emptying containers regularly.

e Explanation of the change: The word “can” was replaced with “may” to clarify
the intent of the requirement.

e Guidance on evaluation of criteria: No guidance is needed.
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1.16.1.2 MZEFTHE - AEAY EMAEDORIBEZ BT 2 HTIETIAZEH LTS 2
Lo BHEFEY, THABRGEERT D, =% T 5, EWMICZEICT 5 LR
EENDHEND D,
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1.16.1.7 Critical - Human food by-products for use as animal food are stored in clean,
labeled, and covered containers to protect against contamination.

e Explanation of the change: This new requirement was added to ensure that
human food by-products intended for use as animal food are properly managed
to maintain food safety integrity.

e Guidance on evaluation of criteria: Food Safety Professionals will evaluate how
human food by-products designated for animal food use are managed and rate
and deficiencies using critical rating guidance.

1.16.1.7 WHFH - B O L LA SIS e NHOBMORIFEMIZ, 1594
TTwIZ, BHERT, 70T, B2 LEFHEIREIN TS Z &,

o FTHDHH : ZOH LWERFEIH L, BWOEEE L TSNS Z L2 EN
L=t NABSORIEY)., B 205w 2 R 5 - DI E S
WD EEEFRICT HDITBEME LT,

O  HIEDFIIZE TS0 & X AR, BOHICETE S/t N AR
DRIEMN ED L HIEFHEINTWEINETMEL, 2 VT v —T 407
AKX Az HWTEHMI L, KiaEfEfT 5,

1.17 Ingredient Containers, Utensils, and Tools
1.17.1.1 Critical — All in-use ingredient containers have individual transfer scoops, as
needed based on risk assessment, to prevent cross-contamination and/or cross-contact.

o Explanation of the change: “Cross-contact” was added to address allergen
concerns.

e Guidance on evaluation of criteria: Food Safety Professionals will evaluate and
rate potential for cross-contamination and cross-contact issues caused by
scoops. Definition of this term is found in the glossary.

117.00 WP - U 27 FHIIC B & . MBS U TGRS LU E72i34
il & ke T D 7o, AT OT R TOREMEBIORIRITIE, E 2 ICHH O &M
Ay TaFATNDZ L,
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1.17.1.2 Critical — Ingredient scoops, tools, and utensils are color-coded or otherwise
identified, in a manner that does not allow cross-contamination and/or cross-contact.

o Explanation of the change: “Cross-contact” was added to address allergen
concerns.

e Guidance on evaluation of criteria: Food Safety Professionals will rate issues
with the identification of ingredient scoops based on product risk for cross-
contamination and cross-contact.

11712 WARE - [FMBH R 2y 70 R, BEICIEREG RS L0 £721342
AR S HIETC, BT —a—FREf0nah, #ilan-boxEfT52 L,

O ZLHDHY : T VNTU~DEEE LT, "REEM BT,

O  LIEDFICHE T ST KX AR, ARG RO MO L ) X 7
(ZHAWT BB A =y 725800 2 BR oo R R 2 3Rl 3 2,

1.18 Allergen Handling
1.18.1.4 Critical - :

ba%eh—te—ehmma%e—mkslabelmg—lssues Product Iabels or prlmary packaglng materlals are

verified as correct for the specified production run.
o Explanation of the change: The language was modified to clarify the intent of
this requirement.
e Guidance on evaluation of criteria: Food Safety Professionals will check that
the facility has a system in place to verify that product labels and/or packaging
are correct for the specific batch of production being run.

1.18.1.4 WA FIA - LS CE LW RS e X Cns = b e ol
TSR LT, BT L0 REVEM BN IE LW E MR LTV D T L,
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1.19 Workspace Arrangement

e Explanation of the change: This element was moved to 3.5.1.1 under Cleaning
Practices.

1191 1 /S TE - RUYET ARSI IO g (fE b BEAE  pgkae s L) Ao g e
. . . AN N 7 7T T os < 7 T [A¥y

O ZEDHN - ZoEIRIL, NERIEE) @ 3511ICBEI LT,

1.19.1.1 Mirer-Critical - Production equipment and supplies are neathy arranged and
installed maintained to protect against potential contamination sources.

o Explanation of the change: The language was modified to add clarity. This
minor requirement was elevated to a critical requirement. This was formerly
1.19.2.1.

e Guidance on evaluation of criteria: No guidance is needed.
1.19.1.1 WZAFIE — I(EIN 7275 YL D IRET D 72012 BUERR AR 0 fh i 2 2k
LHLE, HEFFREBREREL TV DH Z &,

o ZLHDHH : XENHEIZ /D X HIEES N, ZOHEIEEIE L, MHEE
EIZK P &z, i, BAEnE 1.19.2.1 72 - 7=,

® HIEDFHMIZH T S0 R A AL IR,

1.19.1.2 Miner Critical - Adequate workspace and storage areas are provided to enable
operations to be performed in safe-food-safe, hygienic conditions.

o Explanation of the change: Food-safe was added to clarify that the intent is for
food safety and not referencing employee safety. This minor requirement was
elevated to a critical requirement. This was formerly 1.19.2.3.

e Guidance on evaluation of criteria: No guidance is needed.

1.19.1.2 WZHRIE - fan 4 b AR TIERZITA D L o2, o
AR—= R LREZAR— R ER T TND L,
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e Explanation of the change: The requirement was deleted from this section. This
is covered under 3.6.1.1 Operational Cleaning.

13924%4‘%? =] 445% I’I-n"f‘z.g/j:-ﬁ— /—ﬂ‘Jb/Ev}/l#E,\ Hlz L W N1 NA =
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=

® ZLHDHW : ZDv T arnbERERAHIR L, ik, 3.6.111E¥%
HOERCTHESILTWD

1.20 Single-Service Containers

1.20.1.1 Critical - Single-service containers are not reused without a risk assessment and
procedures to maintain food safety.

e Explanation of the change: The requirement was modified to allow for reuse of
single-use containers as long as there is no risk. Sites must assess risk and
implement steps such as cleaning, removal of old label, identification of new
use, etc.

e Guidance on evaluation of criteria: Reuse of single service containers such as
buckets and pails is a common practice in the food industry. Food Safety
Professionals will challenge the program to ensure that appropriate cleaning,
sanitizing and removal of labels is conducted.

1.20.1.1 MEEIE - VN THEIEIE. U RV E B OLZEEEERTAT-D0
FlEZ U TIEFFAALTW RN &y

® ZLHEDHH] : VAT BIRNRY | FENETESOFHHZRO S X 9 IR
FHEMEESNTZ, THIFV A7 ZFMO L, TS, 0TV OkRE, Filn
FBROEER ED AT v 7 % Ehi LT LR 5720,

° ﬁﬁwﬁﬁlﬁﬁéﬁ%ﬂ/ﬂ PN RV T E DR TR SR D FEF]
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H. BRE. TVVOBRENERSND LD T v 7T hzeRD 5,
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1.22 Controlled Temperature for Food Safety

1.22.1.2 Critical - Temperature limits for food safety, based on science and regulation as
applicable, are defined and followed, including but not limited to storage, thawing,
tempering, and holding of hot or cold food.

e Explanation of the change: Added “or cold” to requirement to ensure that the
same controls are managed when handling cold food.

e Guidance on evaluation of criteria: The Food Safety Professional will assess
how temperature controls for hot and cold food are managed to maintain food
safety throughout the process.

1.22.1.2 WZTRIE - R MROR. AR, SRR TR B O B ORFHIRT L T
IR GT, BFEREAIZESE . HOLWVIEMNELRGEIIHGNESE, Bk
2 FOREEEZED T, TAZETFLTNDZ L,
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®  LIEDFICHE T ST X A RIT. TRERZE L TRz R
T DI, IECHMAIR S OIREEHN L0 X 5 ITATh TV L 27 Hild
60

1.22.1.5 Critical — Continuous recording thermometers or other monitoring systems are

AN a
o1 > > v -, v mvigie Ctr 1 -

e Explanation of the change:

e Guidance on evaluation of criteria: No guidance is needed.
1.22.1.5 WZH T - JEH RVRE S RENINLY S BT A " A
B, M, £ OMOEEE B S RE ST O NN IE, Ekiai ik
KORERE, FLFTZOMOE=2 ) TV AT ARREINTND L,

o ZLEDHH : IH216.15 LA L, PIMECT H720ITHwE Lz, BREEHITHE
BEEIE ) B MEFEIK BT SNz, (IH 1.22.2.1)

®  LIEDFICHE T ST KR I A L RTIR,

1.22.1.4 Critical - Corrective actions are defined, implemented, and documented for
materials affected by controlled temperature storage failures that could affect food safety.
o Explanation of the change: Added requirement to document corrective actions
for failures of storage temperatures to maintain food safety.
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e Guidance on evaluation of criteria: Food Safety Professionals will rate any
storage temperature issues with lack of corrective action documentation.

1.22.1.4 WZHFIE - (R IR EERLAED & OB L 0 Rdn 2 EORBEZ ST 7o THE
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1.23 Cross-contamination Prevention
1.23.1.3 Critical — Systems are set up and operating procedures are implemented to reduce
any potential physical, chemical, or microbiological contamination risks.

o Explanation of the change: Added “operating procedures are implemented” in
addition to the systems to cover how cross-contamination prevention is
managed under this requirement.

e Guidance on evaluation of criteria: No additional guidance is needed.

1.23.1.3 WA - WERY, bFRY, AEMRIRIGRO T RMEZ KRS L VAT
LEMNLL, (FETFIHAZERL TWD Z &,
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®  LIEDGHINC TS0 5 X BIND I A F AT,

1.24 Cans, Bottles, and ngld Packaglng
1.24.1.2 Critical - Af
with-rigid-packaging:
o Explanation of the change: Deleted stand-alone requirement and combined with
former 1.24.1.3.
e Guidance on evaluation of criteria: No guidance is needed.
IR L A LTl Sl o A L i R
e

z

® ZFHDHH : HMTOERFEAZHIFRL, IH1.2413 A LT,
® HEDFIMIZ T S0 R A AL,

1.24.1.2 Critical —Fhe-f Filtering systems or air/water traps are provided on cleaning
systems used with rigid packaging and are regularly monitored and maintained as part of the
Preventive Maintenance Program.
o Explanation of the change: Consolidated the requirement to provide these
systems from former 1.24.1.2 with this former 1.24.1.3.

e Guidance on evaluation of criteria: No guidance is needed.
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1.24.1.3 Critical - After cleaning, rigid packaging is maintained in an inverted position,
covered, or overhead structures are maintained to prevent foreign material contamination
through the conveying, filling, and capping processes. unati-filled-and-capped.

o Explanation of the change: Added maintaining the overheads free of
contaminants (i.e., flaking paint, dirt, condensation) as an alternative to
inverting or covering cleaned rigid packaging prior to filling and capping.
Consolidated from former 1.24.1.4.

e Guidance on evaluation of criteria: Food Safety Professionals will evaluate
overhead conditions if inverting or covers are not provided.

1.24.1.3 WATRIH - Peifedr b fpinose=1] oo 7 £ TORDYHE ORUE AL,
. B, Ty o B OF TR TEWIBAZRT 572012, WS OREIZTS
Dy, HIN—=FNNT B, B DHWITIHH EEEm A EUICHERF L s Z &,

& LFEDHW : FKERKROF v v B 7 ORNIUEE L EOEM 2 Kz S8 5 X
3B Z oL LT, B EREEISIHYE (B2, 1Ian- sk, 15
U, FEEE) DNRVREEAHEEF T2 2 L 2B L7, H 12414 026848

® LD TS0 X L BERRIZ WBE A= 7S v
G B EORREZFHET 5,

e Guidance on evaluation of criteria: No guidance is needed.

2o e S F= Xh 17
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O LEDFIZ TS A KR HA K AEIR,

1.24.1.5 Critical - Single-service containers that are not washed, air-rinsed, or water-rinsed
prior to use, are received with a tight-fitting preteetive cover that protects them from
contamination.

o Explanation of the change: Added language to clarify the intent of this

requirement. (Formerly 1.25.1.7)

e Guidance on evaluation of criteria: No guidance is needed.
1.24.1.5 W ZH SR IH — il T AT Z OEr %5Mii? %m LT E2ATDRVE
WS TRALE R ZRIE, 1Y DARET D - DI S - N — TS TR
BBTZITANTWS Z &,

® ZEDFHY  ZOBERFHOBEXEWAMHIZT H720, XE5xEMLT, (H
1.25.1.7)

O AEDFMICET S0 R A K AT,

1.25 Flnlshed Product Transportatlon

e Explanation of the change: Moved to 5.17.1.3 Traceability.
Zéﬁfﬁlﬁ T \FELELY oo N (g

1] O )~ pl

=

® ZHEDHH 51713 FL—H YT ¢ IZBE LT,

tical _ Distributi s ideontif initialooint of distributi
PRt oRFRgHHFeMents.
o Explanation of the change: This requirement is already under 5.18 Recall
Program S0 it was deleted under this requwement

Change Document for 2022 AIB International Consolidated Standards for Inspection Page 26 of 104

- Prerequisite and Food Safety Programs —



AIB INTERNATIONAL e PO Box 3999 e Manhattan, KS 66505-3999 e USA
www.aibinternational.com e Email: info@aibinternational.com e Phone: 785-537-4750 e Fax: 785-537-1493

® LHDHH : Z OBERFIHEIIFEIC 518 AL EIN T 1 /T MG ER TV DT
b, HIBRE Tz,

e Explanation of the change: Moved to 2.21.2.1 Bulk Systems, Unloading

Areas, and Loading Areas.
1251 5 W/ ZHETE  Efptl s & Z B R R K oo g sl =]
FJEF’«C% 7\14 %\qﬁl b PR ko

® LHDHHN : 2212175V 0 AT b, faile s L., RS ICBE L=,

1.25.1.2 Critical — The staging and loading of perishable materials does-retpose-afood
safety-risk—are conducted in a manner that maintains temperature control for food safety.

o Explanation of the change: Added language to clarify the intent of the
requirement. Formerly 1.25.1.6.
e Guidance on evaluation of criteria: No additional guidance is required.
1.25.1.2 MZHFIE - JERL Lo WL T, BHA AT O —RpORE SCRIAZ R IT . Fdn
L LS SR TR R DT O OIREE R A2 #ERr 2 Ik
MEREANTNDZ &,

o ZFEDHH : BEREHOBEXZHMEICT 5720, XS%BIML7-, |H1.25.1.6.

® HIEDFIMIZET S04 52X BINDH A K AT,

. Explanatlon of the chanqe Moved to 5

w1mﬁi)f@ﬂ‘:fﬂ% 5
Q}’l» P Ep = L ASFRE

M

o Explanation of the change: Moved to 5.13.1.8 Receiving/Shipping
Program
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Explanation of the change: Moved to 5.13.1.9 Receiving/Shipping Program.

® ZLEDHH : 513110 A7 v 7T NMIBE LT,

1.25.1.3 Critical — Prior to loading, all shipping vehicles and products are inspected for
cleanliness, damage, or defects that could jeopardize the product. Shipping vehicle
inspections are documented.
o Explanation of the change: Combined former 1.25.11.1. with former 1.25.1.10.
e Guidance on evaluation of criteria: No guidance is required.
1.25.1.3 M FIH - FOAAANC, T X CORLEHR & B IZ% LT, HEE. 8
. HLWVITRGIEEEZ RITTREO S HREBIZOVWTHRAEL TS Z &, B
EHEORELRAERE L TWD I &,

® ZEDFHA - IH1.251.11.LH 1.25.1.10. % %4 L1,

® JLEDFIIC T S R TTA K RETR N,

1

1.25.1.6 M ZHFTE - BB BRIz 2o s TINZIEA e o 1) 5 ¢ R

A) J1T70

i : S = L[Ub A e = E VRl Ea Dl 7 ey
DEF2 VT xR EH L, ZOMEARIZRERL TWD L,

® ZLEDFHY EEMOEF 2T S ROFME ., Hist Ok DBERIZIT T
<, BOMAFHE Lz,

® JLEDFIIICT S X AR, FRIZRBER VR Y (] : ARk
Rl A BET ORI S DRI TH D, oL, ) | BHFEHE L TGHEY 5,

1.25.11.1 Critical — Shipping-vehicle-inspections-are-documented:

e Explanation of the change: Requirement combined with 1.25.1.3.

1.25.11.1 W2 S50 e s i DR R e e i TN D = b
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® ZFHDHH : Z OBREIAIL 1.25.1.3.1HE L,

1.25.1.9 Critical — Adequate free air circulation is provided all around the load during
perishables transportation. Pallets with slip-sheets or other ways to allow adequate air
circulation are in place unless the transport has a channeled floor to maintain air circulation.

e Explanation of the change: Requirement was elevated to critical. (Formerly
1.25.2.2)
e Guidance on evaluation of criteria: No guidance is required.
1.25.1.9 W ZHFIE - R Lo W LG ORI IT, AR ERIE Y 2R 2R O TEER
WDl b LEIEHEmORIZZERIEER DI O DWER 2T X, AV v 7Fo—h
NNy M EERT S0, WU 2E KBRS T & Do iEAE Ei L T\ D
N

® LEoHW : ZOBERFHIIVAFHIIHKE SN, (IH1.25.2.2)

O HEDFMICET S0 5 R A K AT,

1.26 Hand Washing Facilities
1.26.1.4 Critical — Hand sanitizers that require mixing are routinely monitored for proper
concentration to ensure effectiveness.

e Explanation of the change: Added language to clarify that this only applies to
hand sanitizers that are mixed in the facility and not those that are purchased as
ready-to-use.

e Guidance on evaluation of criteria: No guidance is required.
1.26.1.4 WJURIH - ABGRH RN LE R TR OKERIE, ARMEZHER T 5720, @
UIRREZMEFF L TV Z 2 EMICE=2) 7 LTS 2 L,

o ZHoHH : i, N TREG SN FEHEAICOREH Sh, <
WX Db D & LTHASNZbDOITITEN SN2 L 2T 57200
XEZBMLT,

O HIEDFIMIZHT S0 R A AL,

12615 Critical Wash-hands-signs-appear-abovesinks-and-entries-to-production-areas.
e Explanation of the change: Combined with 1.27.1.3 so requirements for “wash
hands” signs are in one requirement.
e Guidance on evaluation of criteria: No additional guidance is required.
e S B
Lzt —
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® ZLWEDHHT : 1.2711.3 LA I, TRIET] OFRIZEIT D ERFHN—
DOERFIHIZ IR -T2,

® JLEDFIIZET S0 52 R D BINOITA X A7,

1.27 Washrooms, Showers, Locker Rooms, and Other Welfare Areas

127 b4 L, ¥ T—, Ovh—Ib—L, TDHMODOESE XS
1.27.1.1 Critical — All washrooms, showers, locker rooms, and other employee welfare
areas are maintained in a sanitary condition.

o Explanation of the change: Added other employee welfare areas.

e Guidance on evaluation of criteria: No additional guidance is required.
12711 MAFH-FTXTO M L, ¥ TU— By H—)b—Ah ZTOMODEEX
I 2 B ARG ZRRRBICHERF L TV D 2 &

® ZZDHH : WEEB MDA A BT,
O HEDFIMICHT S A KX BIND T A K AL,

1.27.1.2 Critical- There are no epen food, drinks, or items that pose a risk to food safety in
lockers or locker rooms.

e Explanation of the change: Eliminated “open” to state that no food or drinks
should be stored in lockers or locker rooms.

e Guidance on evaluation of criteria; No additional guidance is required.
1.27.1.2 WA - vy —n » B —/)b— AMMIBREA IR, HDWITRE
mZE LDV X7 2 HT oM RE L TRV L,

® ZTHDHHW : 1w h—or v H—L— Ao W) A R LTl
MW Z EERHFEET A0, [BELTZ) Z2HIBR LT,

® HIEDFMIZET S0 X BINDH A Z v AT,

1.27.1.3 Critical — “Wash hands” signs are displayed in all restrooms, lunchrooms, and
smoking areas. “Wash hands” signs appear above sinks and entries to production areas.

e Explanation of the change: Combined with 1.26.1.5.

e Guidance on evaluation of criteria: No additional guidance is required.
12703 WS - [FHEMT] OFRETRTO b L B, R, LW
v Ok BEBSA~OAE DO RGN R LTS Z &,
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O  LHEDFIICET S 0 57X ABINDITA K AT IR,

1.27.2.1 Minor - Company-owned personnel lockers are inspected and cleaned on a defined
frequency as allowed by national or local regulations.

e Explanation of the change: Added “and cleaned” to expand on the requirements
for locker conditions.

e Guidance on evaluation of criteria: No additional guidance is needed.

1.27.2.1 MZEFIE - [EHHDHWIIHF ORI TH I N TV DIGEIL, EO LIV HE
TEHTEOWEEN ey H—Z2EK L, EfFLTWnh L,

® ZHEDFHN - ER ABIML. vy h—OWREOERFIEA LR LT,
® HEDFMIZHT S A XX BN T A K A TR,

1.28 Personal Hygiene
1.28- 1.1 Critical  Trained-supervisors-areresponsible forensuring-that-all-personnel-are
comphrngwith-facHity pohiciesregarding-personnel practices.
o Explanation of the change: Moved required to 5.1.1.1 Accountability.
e Guidance on evaluation of criteria: No additional gwdance is requwed
1P Ry e N )
PN e = = FATL e S INZ —- L

oS T o7 =0

[ ) ﬁ%‘@pﬂ@? 5111?55\: L%%ﬁbﬁ—o

® HEDFIMIC T ST £ R BINDH A K AT IR,

1.28.1.2 Critical - Personnel are required to always practice good personal hygiene at-aH
times as verified through observation.

e Explanation of the change: Added “as verified through observation” to combine
elements from former 1.28.1.4.

e Guidance on evaluation of criteria: Food Safety Professionals will document
any deviations noted under this clause.
1.28.1.2 MZHFH - BRI Lo THER SN D K D 1T, WICRAF RS2 B
DX DITHERBICER L TWD Z &,
ZHEOHY - H128130EFAZMmE L, BEICLVHERShD L HIZ) 2B
L7,
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e Explanation of the change: Deleted and combined visual inspection intent with

1.28.1.2.

= L (ml - H«H
< U

773

o ZLHDHW : AHBEOEXZHIBREL, 1.28.1.2 LA L,

1.29 Work Clothes, Changing Facilities, and Personnel Areas

1.29.1.1 Critical - Personnel wear suitable, clean outer garments or uniforms, and footwear.
e Explanation of the change: Added footwear from former 1.29.1.2.
e Guidance on evaluation of criteria: No guidance is required.

1.29.1.1 WA - fEEB L, WY THESERIEERCHIR, EWEEHLTWD Z
L.

& ZLZDHA :IH129120 lEW| Mz,

®  HEDFHMIZET S0 KR T A K AITIR N,

° Explanatlon of the chanqe Comblne requwement with 1.29.1.1.

® ZFTHDHH : 1.29.1.1.L#HE LT,

1.29.1.6 Critical - Work clothes and shoes are stored separately from outdoor clothing,
shoes, and personal items in changing facilities as applicable to the site.
o Explanation of the change: Added shoes to this requirement and as applicable to
the site so the site may determine risk.
e Guidance on evaluation of criteria: Food Safety Professionals will evaluate this
requirement based on the program established by the facility.
1%16u£$ﬁ TEEACVEREMIE, BAAH OLIEM, R & o3 L Tl (c
WL EREBTHRELTWND Z &,
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1.29.1.8 Critical - Changing facilities, where provided, are located near or with direct access
to production, packaging, and storage areas.

o Explanation of the change: Moved this requirement from1.30.1.3 to apply to all
changing facilities when they are provided. The intent is to ensure that once
personnel have changed into uniforms or outer garments, they have close access
to operations that keeps the clothing clean.

e Guidance on evaluation of criteria: Food Safety Professionals will evaluate this
requirement based on the facility’s provisions.

1.29.1.8 WHFIH - BRENH L5513, WG, adE, REBHOIELS, £23E
BT 7 BATEOLEPNICREL TWDH &,

& ZFEDFHH : ZOBRFHIT, H130130n6BEL, ERE/RILENDY
By TRTOERKRRICHEA SN D, ZHud, EERDEERE I2IIRIRICE
2T, KIREHRIEOTLODIEREZH L TITA D L OICTH I L 2ERL
T,

O  LEDFIICHT S 07 X (A RIE, M OBREICESNT I OERE
H M3 5,

1.29.1.9 Critical - There are no pockets above the waist on outer garments worn around
exposed product where product contamination is likely.

e Explanation of the change: Elevated requirement to critical and added “worn
around exposed product where product contamination is likely” to identify the

risk.
e Guidance on evaluation of criteria: No additional guidance is needed.
1.29.1.9 WZH=FIE - WG Y DO AIREMED B 2 B H L7 S O J8 » THEM T H1EEMR
WZiE, BEE Y SWEEICAR T RN &y

o ZHEDZHH] : BREHE WHRIH| (Z5]& B, VAT ZRET L0
LTGRO RN H DB H LIRS OB TEMT 21 2Bl

® HIEDFMIZT S A SR BINDH A AT,
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e Explanation of the change: Requirement modified and moved to 1.29.1.8 to
apply to all changing facilities, where provided.
1301 3/ EETE vk AP fnibisap - gibnp gy 7 w2 b oo e
. Bl N N AN LA =] 77TV =S ELN — T oo~ ! Ca
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® LHDHH  BERFEHEMEESI, 1.29.18 1CBF L, &N+ XToE
KEEICEA INA K HichoT,

1.30.2.1 Minor - All high-risk protective clothing is regularly cleaned on-site or by a
contract laundry.

o Explanation of the change: Added “high-risk” to requirement to further define
this requirement.
e Guidance on evaluation of criteria: No additional guidance is needed.
1.30.2.1 HEBERIE - fiiax, b L ITFHAEBEDTXTONA U R 7 EETHEMNT
DVFZEMRZ EHRICHERE L T\ D Z &y

0 ZEDHH  ZOERFEHZ L VAFKIZT S0, BRFHIZ I/ U RS
IVEETERT D] ZBLT,

© HIEDFMICT S A XX BINDTTA K A TR,

1.31. Personal Items and Jewelry Control

e Explanation of the change: Removed this requirement. If a facility allows plain
wedding bands, it can be written into their exceptions under 1.31.1.5.

. Gmdance on evaluatlon of criteria: No additional guidance is needed.

s e A A 20 N 3 S Wl RN S VAN S W Y 7 A A PR =

® ZLHDHH : Z DERFIEAZHIR LTz, HEEFORWIEEFRIRZFF T L T\ 5 i
i, 13115 OB REIZTEEH#H T H Z LN TX 5,

® HIEDFIMIZET S04 52X BINDH A K AT,

1.32 Health Conditions

1.32.1.2 Critical — All-exposed-cuts-and-grazes-are-covered-by-a-facility-issued-metal

detectable-strip-bandage- Exposed cuts and grazes are required to be covered by a bandage
under gloves or otherwise secured to prevent loss. If applicable, metal detectable strip

bandages are provided by the facility.

o Explanation of the change: Edited to require that all exposed cuts and grazes are

covered and made use of metal detectable strip bandages only as applicable.

e Guidance on evaluation of criteria: No addltlonal gwdance is requwed
1.32.1.2 M IHEIH - JiaA AR R
%WL%m@mmm%&@ﬁ%%%nfny*ao%mbtmn%%%n%i i@
@%T%of% AT D0, EIEMR A < ORI OHE 2 FHE ST

BTl HUTOHA. SRR TRIITE AR LTV D L,
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® JLEDFIIZET S0 52 R D BINOITA X A7,
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® ZFHDHH : 1113222 LA LT,

1.32.2.1 Minor - If appropriate, the facility uses metal detectable bandages, gloves, ear
plugs, or other detectable protective equipment. If used, detectable equipment is regularly
tested and documented.

o Explanation of the change: Edited to add metal detectable bandages and

removed requirement to test each lot.

e Guidance on evaluation of criteria: No additional guidance is required.
1.322.1 #EBEHIH - WEEThHNIT, @B THRIN T 21A1E. F4R. Hig,
FloFEoMmoOmE TR REEZEHN LTS 2 L, TROZEH LTV DY
. MHEEE TEMMICHRE L., A RE L TND 2 &,
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o Explanation of the change: Deleted this stand-alone standard and moved this
single requirement to 3.13.1.3 COP Systems because it relates to a cleaning
process rather than operations.

e Guidance on evaluation of criteria: No additional guidance is needed.

O ZLEDHH  ZOMI LT-HEZLZHIFRL, ZOR—OEREFEHE, {EESHIET
170 < P TREICEE T 5729, 3.13.1.3COP v AT AlCB#EN LT-,

O HIEDFIMIC T S A KX BIND T A K AL,

1.34 Glass Container Breakage
Py T ofined i ! iner broal .
e Explanation of the change: Moved to 5.10 Glass, Brittle Plastics, and
Ceramics Program because it is part of this program.
VIEEETE I ApPHE g8 F oMo A I s ple | e 9T S 2 2o gy b T IIE
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® ZLHEDHH : 1BI0HT A + fo\TTAF w7 « T v IERTOTT N
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1.34.1.1 Critical - Effective glass container breakage procedures are demonstrated by the
lack of broken glass in manufacturing, packaging, and storage areas.

o Explanation of the change: This new requirement was added to allow for
observation of how effectively the glass breakage procedures are implemented.

e Guidance on evaluation of criteria: The Food Safety Professionals will observe
glass handling in manufacturing, packaging, and storage areas and evaluate how
effectively broken glass is managed. Deficiencies will be rated using critical
rating guidance.
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2. Maintenance for Food Safety

2.4 Floors

2.4.1.6 Critical - All elevated platforms, cross-over stairs or walking surfaces located over
product zones are constructed (i.e., solid base surface, kick plates) and maintained to prevent
potential contamination.

e Explanation of the change: This new requirement was added to define how
elevated platforms and cross-over stairs must be constructed and maintained to
prevent contamination.

e Guidance on evaluation of criteria: The Food Safety Professional will observe
how walking surfaces above floor level are maintained and managed.

2416 MWHEH - T 0 F 7 N = NET 5T X TOFEHE, R, SMTHE
(T, BERZRERZ B TedIEE S (B BEIRER., v 27 7 L— 1K) | R
SNTNHZ E,
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iz,
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2.5 Drains
2.5.1.2 Critical - Floor drains are installed, accessible, maintained and operational in all wet
processing or wash areas. Grates are easily removable for cleaning and inspection.
o Explanation of the change: Added requirement from former 2.5.1.3 to ensure
that drains are accessible for cleaning and inspection activities.

e Guidance on evaluation of criteria: No guidance is required.
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e Explanation of the change: Combined this requirement with 2.5.1.2.
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2.5.1.3 Critical - Drainage is designed and maintained to minimize the risk of product
contamination. Drainage flows away from high-risk areas (e.g., raw vs. cooked).

e Explanation of the change: Combined former 2.5.1.5 requirement for drainage
flow.
e Guidance on evaluation of criteria: No guidance is required.
2513 WA - ki, "WSERO Y 27 2 RoMET 2 K O ICEREF SR S h
TWD Z &, HEKEAEZ -G YD fERIES SO GFTHOREL TREL TS Z &
(Bl INERH AL H A O HEK ASINEE B Bl O K~ 2z vny)

o ZWDHH : IH2515HKDIRFIELZHE Lz,

®  HEDFIMIZB TS 0 Z R T A K AT,

® ZLHEDFHH : 2513 1KLL,

e Explanation of the change: Combined with 2.5.1.3.
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2.7 Ceilings and Overhead Structures

2.7.1.5 Critical - Overhead fixtures, ducts, pipes, and everhead-structures are installed and
maintained so that drips, leaks, and condensation do not contaminate foods, raw materials,
or food contact surfaces.

o Explanation of the change: Added “overheads” to clarify that this element
applies to all fixtures, ducts, pipes, and structures located in the overheads of the
facility.

e Guidance on evaluation of criteria: Food Safety Professionals will observe
conditions in the overheads and document any noted deficiencies under this
clause.

2715 WZHFIH - Y v 7 IIVORGE & TR, MR, d6 KOV LBl 2 7% 4y
Lok oz, Exfriddn, #7 b BEREDOBE IMEEM 2R E L, MEREHL
Tn5HZ k&,

o FTHDHH : Z DOBEENHGKDHE FIZH DT X TOfsL. 7 b, A7,
s CEASND Z E2WAMEICT 570, (HEE] ZBmL, (AAREE
H/RL)

®  LIEDFMICHE T ST X AR, B EORNEBIE L, MEFEIT
ARSI HEASWTRLET D,

2.7.1.7 Critical - There is no flaking paint or rust on eguipment-or overhead structures. Only
normal mild oxidation on nonfood contact surfaces is acceptable.

e Explanation of the change: Removed “equipment” to apply this element to
overhead structures only. Equipment condition is covered under 2.14.1.1
Equipment and Utensils Construction.

e Guidance on evaluation of criteria: No additional guidance is required.
2.7.1.7 WZH G - AR PREEY) ORI ORI PN EZREL TWDH 2 L, R
rn Bl b OO O B LD BN EE SN D,
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2.8 Glass, Brittle Plastics, and Ceramics Control

2.8.1.2 Critical — Light bulbs, fixtures, windows, mirrors, skylights, and other glass
suspended over product zones, product areas, raw material storage areas, and any other
exposed product areas, are of the safety type or are otherwise protected to prevent breakage.

o Explanation of the change: Added “raw” to indicated this applies to raw
material storage areas and “any other exposed product areas” to identify the
areas where unprotected glass represents a food safety risk.

e Guidance on evaluation of criteria: Unprotected lighting will be evaluated
based on risk of product contamination, including inadvertent transfer of
broken glass from storage areas to exposed product areas. Critical rating
guidance will be used.

2812 WHEIH - Fa Xy N—r, Fux s v U7, FHMEMEE Y 7, Bk
WO FEH Y 70O FEICEEE L TWA BT, XN, &, 8. K
B, MDOH T AR BB RRFEEO L DIZT 50, HDHWITIEE HIR#E T 55K

i AN AV o
O ZEDFHW - JFMEIOREGFNCEA SND Z L ERT O TEME %

BINL, SRESN TRV T ARBINEE EDY A7 Lig b2 ¥ET 5
7202 [ZomofEERHT Y 7] 2807,
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BB Y T ~OENT-H T ADOREZ 2BENE G T, BIEYO ) A7 |TH
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2.9 Air Makeup Units

2.9.1.4 Critical — Air blowing equipment is located, installed, maintained, and operated in a
way that does not contaminate raw materials, work-in-progress, packaging materials, food
contact surfaces, and finished products.

o Explanation of the change: Added installed and maintained to capture how these
attributes impact the proper function of these units for food safety.

e Guidance on evaluation of criteria: No additional guidance is required.

2.9.1.4 W - JFAPEL, (LML, CIREA . BRI, I8 K ORI 2 15 G
LaWHIET, SEREZRE, &E, MR, BEcETns 2L,

Change Document for 2022 AIB International Consolidated Standards for Inspection Page 40 of 104

- Prerequisite and Food Safety Programs —



AIB INTERNATIONAL e PO Box 3999 e Manhattan, KS 66505-3999 e USA
www.aibinternational.com e Email: info@aibinternational.com e Phone: 785-537-4750 e Fax: 785-537-1493
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(BT O EHIRET 572012, RE LMERFBINS iz,
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2.9.1.5 Critical - Filters are capable of removing particles of 50 microns/Minimum
Efficiency Reporting Value (MERV) 4 equivalent or larger.
o Explanation of the change: Added “or equivalent” to allow for global
application of this element.
e Guidance on evaluation of criteria: Food Safety Professionals will challenge the
site to provide proof of the equivalency of the filters.
2.9.1.5 MZHFI - 7 4 A —FE, 50 X 7 r Y ( [MERV] 7 ¢ V% —PERED R
FUE - 4) YU oK TR ZRETE DN ZMATND Z L,

0 FHDFHW : ZOEF AR T u— LA TEALS . THY) 2Bl
776

® HIEDFMICHT S XX EREEIL, T 4NV E—DREMAFFAT 57
ODOERINEET 5,

2.9.2.1 Minor - Ventilation is provided in product storage and processing areas to minimize
odors, fumes, steam, and vapors.

o Explanation of the change: Added “steam” to this requirement.

e Guidance on evaluation of criteria: No additional guidance is required
2.9.2.1 HEVESRIE - R PRE S ARG Tl RR - AR - AR ERDRICE &
DL DITMKEIToTND T &,

® ZLHDHH - Z OERFIHIZ KK ZiBML-, (HAGEEELRL)
® HIEDFIMIZET S04 52X BINDH A K AT,

2.10 Pest Prevention

2.10.1.3 Critical - Windows, doors, and skylights that-must-be-kept that are open for
ventiation are screened to prevent pest entry.

e Explanation of the change: Removed “that must be kept open for ventilation”
and added “are open” to cover all unscreened openings to the exterior.

e Guidance on evaluation of criteria: Food Safety Professionals will rate any open
doors, windows, and skylights without screens under this clause.

2.10.1.3 WZHFTH - fam D= bR RTRREBR K EN TV D ESITIE. A
EAEYORABGIEDTZD, FCAZ ) — U ZRELTWNDH I &,
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2.11 keaksand Lubrication Management
Equipment lubrication is managed so it does not contaminate food products.

e Explanation of the change: The title of this section was modified to describe the
content of these requirements more accurately.

211 8RB ER DO EE
BARIEREE FH DR L DI, FEES DM 7 BT 5,

® ZLFDHH : ZhHDEREFEHONKEZ LV IEMICKET L7201, 20k
JarDBEA MVEEEL,

2.11.1.2 Critical - Catch pans, deflector plates, or other means of control are provided in areas
where drive motors, gearboxes, and bearings are mounted over product zones, and where
conveyors cross or run parallel at different levels.

o Explanation of the change: Added “other means of control” to address any steps
a site may take to protect the product zone from leaks. Added “bearings” since
these may also be lubricated and represent a risk.
e Guidance on evaluation of criteria: No additional guidance is needed.
21112 WHFHE -BEEhE— % —, XT R I A, XT VIR Tayy h—r
ICREINTWD, HDOWNET U _XT DR XT8N E T TLTEST
WAGATIZIE, ZMRT 7 v —Tb— |, £EZOMOGIHFE 2% E L T
W5 Z b,
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® HIEDFIMIZET S04 52X BINDH A K AT,

2.13 Cross-contamination Prevention
2.13.1.8 Critical — Clean-In-Place systems meet the following design requirements to
prevent contamination -Allow proper drainage - No dead ends -No cross-connections -
Contain line disconnects for cleaning access
o Explanation of the change: Added for cleaning access to explain the reason for
line disconnects.

e Guidance on evaluation of criteria: No additional guidance is required.
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2.13.1.9 Critical - Bust-dirtand-microerganisms Airborne contaminants #-the-air and
condensation are controlled in filling and sealing areas.-te-prevent-product-contamination.

o Explanation of the change: Replaced “dust, dirt, and microorganisms” with
“airborne contaminants” to clarify intent.

e Guidance on evaluation of criteria: No additional guidance is needed.

2.13.1.9 M - HYEYL 2 RE & oy I IOV — U VX CE, Zesih
D e L O e S DIE YL SORERR  EEE L TV A T L,

[ %ﬁ@ﬁf%’ (EE. V5, BIOWEY % TEKFOEYWE ] (1B &
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® HIEDFIMIZET S 07 52X BINDH A K AT,

® ZLEDHH] : Z OERFIHITHE N SHIERS LT,

2.14 Equipment and Utensil Construction

2.14.1.1 Critical - 3
eas#yeleane&an%mn@ned Eqmpment and utensns are mamtalned S0 there is no rlsk of

contamination.
o Explanation of the change: The original requirement was similar to 2.14.1.2.
This requirement was edited to make it clear that the intent for maintenance of
equipment and utensils is for food safety.

Change Document for 2022 AIB International Consolidated Standards for Inspection Page 43 of 104

- Prerequisite and Food Safety Programs —



AIB INTERNATIONAL e PO Box 3999 e Manhattan, KS 66505-3999 e USA
www.aibinternational.com e Email: info@aibinternational.com e Phone: 785-537-4750 e Fax: 785-537-1493

e Guidance on evaluation of criteria: The Food Safety Professional will rate any
equipment or utensils maintenance issues under this clause. Examples include
but are not limited to flaking paint, condensation, rust, metal to metal wear,
damaged plastic conveyor belts, damaged scoops, etc.

2.14.1.1 WZEFIA - 3 Al I USSR z
A RO R LTS = b S fiome B, VB0 D U 27 32 D ITHEFR?
ENTNDHZ L,

D H

® L HDFHH - BHOEREIHE T, 21412 LAETH -7-, ZOEREIHIT,
AP E D A VT F U AD BB BN L LD TH D Z & AT
BT OITHmE ST,

®  LIEDFICHE T ST X A RIT. AREIZHEDNWT, EAOERE D
AT T AT HMEZRHET 5, FlE LTI, BEORD ., FiEE.
. @JEFELOERE, 7T AT v /a7 oG, A=y ToHEE
RENETOENDN, ZHUBIZRESND HD TRV,

o Explanation of the change: This requirement was deleted and replaced with the

former 5.26.1.1 edit from Design Standards. See new 2.14.1.2 that follows.
21412 YZEETE  [FARRL I gy plps Atk g s 1 rR L FH g
O e 3 >~ ZINTPI7TT N A HH TS BN LITARN N AR AERIT oS T A L)

Z kA 2 35 L= 1l

® ZFHDHH : Z OBREFHEIIHIFRIN., IH5.26.1L1 %ML EZHb -
77o LALFDH LW 2.14.1.2 B/,

2.14.1.2 Critical — Observation demonstrates that the facility has an effective mechanism in
place to ensure that sanitary design principles are considered as part of all structural and
equipment designs, repairs, modifications, or purchases to reduce the potential for
contamination, cross-contact, and pest infestations, and to facilitate cleaning efforts.
e Explanation of the change: Former requirement 5.26.1.1 Design Standards.
The requirement was modified to make this an observation rather than a review
of a written program specific to design standards.
e Guidance on evaluation of criteria: The Food Safety Professional will rate any
observed issues pertaining to design flaws under this clause.
21412 WHBIH - BIEIC L0 | FERiE, (5. SRR, AEAEMOEHEO ATRE
MEO L, ELEREE 2B 2T 272010, T TOREYCRROREr. E
B, o, MEOBRICGEA T2 =4 —7¥A( LV OFEREZBEINL TSI L%
WEFEIZTDTCDDHERNRA N = A LEHATND ZENFFESNTND Z L,

Change Document for 2022 AIB International Consolidated Standards for Inspection Page 44 of 104

- Prerequisite and Food Safety Programs —



AIB INTERNATIONAL e PO Box 3999 e Manhattan, KS 66505-3999 e USA
www.aibinternational.com e Email: info@aibinternational.com e Phone: 785-537-4750 e Fax: 785-537-1493

O ZXHDHA : |H5261.1F%5HEHE, Z OFERFH L, FHEEICRHE Lo CE
fbEnN=7a 250 Ea—Tidnl, BIETHRTELILOIIBEESN
7o

®  LEDFICE TS X A RIT, ARBEITHEADW TG LD KKRIZ
B 2B 52 S V- & B9~ 2 .

2.14.1.5 Critical - Pipelines, mixing tanks, and holding tanks are free of defects,-and have
smooth seams, and are self-draining.

e Explanation of the change: Edited and combined with former 2.14.1.6 to clarify
intent.

e Guidance on evaluation of criteria: No additional guidance is required.
21415 WHFH - A T34 VRIBREF V7 BLXOKR—NAVT 4 7 & 7%
Kifamze<, BEBIZWOLMNT, BRYKRTEHZ &,
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e Explanation of the change: Combined with 2.14.1.5 to streamline Standards.
PRV RNk R B der i B AR <3/ e BV, B T U 5 & V=AY, 5 - AW, BE 2
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2.14.1.6 Critical - Processing equipment for exposed raw materials, work-in-process, and
unwrapped finished product is not made of wood wherever possible and practical. If
processing equipment is made of wood, it is maintained.

e Explanation of the change: Formerly 2.14.2.1. Requirement was elevated to

critical.

e Guidance on evaluation of criteria: No additional guidance is needed.
2M16m£$ﬁ—ﬁ£%fﬁ*&@w RO BLEF A 2 % H L7 RRB O A
Bl AL, BRI OSREERGICHER L Tunianwz &, ARoOBEERE 2T 5
B @%ﬁ%ﬁ%@%m_ﬁﬁﬁﬁbfwé_a
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2.14.1.7 — Critical - Equipment is maintained to prevent leaks or product overflow outside
the product zone.

e Explanation of the change: This new requirement was added for the control of
equipment leaks and overflow.
e Guidance on evaluation of criteria: The Food Safety Professional will rate all
product leaks and overflow of product under this clause.
2.14.1.7 WIHEHE - FglE, 7a X7 N = OA~ORNACE GO A — N —T 1
—ZPi< I oITHER S TnD 2 &,

® ZLEDH - MDA — N —T 0 —Z T A0, BB X
T BRI,

® JLEDFIIZHT S 01 57X L EEARIL, REHICHEASWT, T TOR,
DI & A —/3—=7 B — &7l T 5.

2.15 Temporary Repair Materials

e Explanation of the change: Moved to 5.12 Preventive Maintenance.

ey SO FH 7= Yy H-H
7 @ ¥

e Explanation of the change: Moved to 5.12 Preventive Maintenance.

Bl 4G H3Z = INZEH = I I Wit g Z_ K 2
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2.15.1.3 Critical —Temporary repair issues are resolved as soon as possible and practical.

e Explanation of the change: Formerly 2.15.2.1. This requirement was elevated to
critical.

e Guidance on evaluation of criteria: No additional guidance is required.
2.15.1.3 WZHSHIE - RAEFR D HRE 2 s > DRI L T D 2 L,
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2.16 Equipment Calibration

2.16.1.1 Critical - Temperature measuring devices, including thermometers, regulating and

recording controls are installed on any equipment that sterilizes, pasteurizes, or otherwise

prevents pathogenic microorganism growth. These devices are routinely calibrated based on

risk assessment, regulatory requirements, or manufacturer’s recommendations, as applicable.

e Explanation of the change: Added “based on risk assessment, regulatory

requirements, or manufacturer’s recommendations” to further define what is
meant by routine calibration.

e Guidance on evaluation of criteria: No guidance is needed.
2.16.1.1 MZHFIE - PR, XA F IR O YRR 2 B 1k D T2 @ DRt
(I, IR, HlE, RREEE 2 B TRENEREZREL TSI L, ThbD
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O HAEDFMICET B0 R A K AT,

2.16.1.3 Critical - Temperature and other measuring devices (i.e., flowmeters, pressure gauges,
foreign material detection equipment, pH meters, manometers, etc.) critical to product safety are
monitored on a frequency defined by risk assessment.

o Explanation of the change: Combined with former 2.16.1.6 and edited for

clarity.

e Guidance on evaluation of criteria: No additional guidance is needed.
2.16.1.3 VA - Adh 24 EEERIREREEE-CHOREERE (], it £
sh. EWREAEE . pHER SR ) Y AZFHMEIC LI VRO ONT-HE TE=S
Vo7 LTnbZ b,
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o Explanation of the change: Combined with new 1.22.2.1 and edited for clarity.
e Guidance on evaluation of criteria: No additional guidance is needed.
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e Explanation of the change: This requirement was combined with 2.16.1.3.
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2.16.1.5 Critical - Magnets, where present, are tested for strength on a defined frequency.
Deviations from manufacturer requirements or specifications are addressed.

e Explanation of the change: This requirement was moved from 1.15.1.10 as a
better fit in this section.
2.16.1.5 MWHFH -~ 73y hERE L T DL5EE. RO DLNTZHETEO/SIO
TARMNETOTND T b, Bl A — T —H bR ST SEHERAAR D & O I k4L
LTWbZ &,
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1621 Miner . . . itical

e Explanation of the change: Deleted this requirement since is does not relate to

food safety.

o ZHDHH : ZOERFHIIEMLEIIEE LW -OHIFRS T,

2.17 Compressed Air/Product Contact Gases

2.17.1.3 Critical - Other gases used for product contact are of suitable purity to protect the
finished material or are filtered to remove contaminants, as applicable.

o Explanation of the change: Added “as applicable” since some gasses may not be
able to have filters at point of use.
e Guidance on evaluation of criteria: No additional guidance is required.
2.17.1.3 MZHSIE - LTI LT, RERBORZEEZT L0, Bink L OB Mm%
fib i\ AE 3 2 T ABUTE G 2ME TH L0, HDWITHEREZPRT D720, 7
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2.19 Parts-Storage Maintenance Shop/Parts Storage

mpmpew—steﬁageuer—elemng Mamtenance shops and parts are properly mamtamed to

prevent a risk of product contamination from improper storage or cleaning.
o Explanation of the change: Expanded category to include expected conditions in

maintenance shops.
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2.19.1.2 Critical - ;
wse. Only clean repair parts equipment, conveyor belts motors etc are stored in parts
storage areas.

e Explanation of the change: Combined and edited former 2.19.1.3 with this
requirement.

e Guidance on evaluatlon of criteria: No addltlonal guidance is required.
2.19.1.2 W ZHE A - fHEHRE DN I 5t Ak B 7 3 =
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2.19.1.3 Critical - The maintenance shop is organized and maintained to prevent the transfer
of foreign material into production or storage areas.

e Explanation of the change: This new requirement was added to define that the
maintenance shop must be organized and clean, so foreign material is not
transferred out into the plant areas.

e Guidance on evaluation of criteria: The Food Safety Professional will inspect
the maintenance shop to verify that conditions do not lead to potential product
risks.
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2.19.1.4 — Critical - The maintenance shop perimeter access is maintained to facilitate
cleaning and inspection activities.

e Explanation of the change: This new requirement was added to ensure that
perimeters of the maintenance shop are properly maintained for cleaning and
inspection access.

e Guidance on evaluation of criteria: The Food Safety Professional will inspect
the maintenance shop to verify that perimeters are accessible.

2.19.1.4 MHFEIHE - BIEEDOED~DOT 7 AL, HERSCAMIEEELZ RS T DT
DICHEFF STV D Z &,

o ZLHDHH : BAFEDEFHINERSCERDT-DOIZT 7B ATE 5 X 9wtz
HEFF SN TWVWD Z & RREIET D720l BmE T,

o LEDFMI TS A S X L, EREERE L, AEST 22
MREThH D & ERITT B,

under 5.12.1.2 Preventive Maintenance Program.
21921 HEIFEHIH b B R Do sseee.  d3 FIRZ Mgy X Zam

N

=/u

& ZLHDHH : 51212 YHHEET 0 7T AT LTWD -, BsREFIE 2 i
b L7,

2.20 Hand Washing Facilities Design
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2.20.1.1 Critical — An adequate supply of hot and cold running water with mix valves is
provided in all washrooms, hand sinks, and locker rooms.

e Explanation of the change: This requirement combined the adequate water
supply from 2.20.1.1 and mix valves from 2.20.2.1.

e Guidance on evaluation of criteria: No additional guidance is required.
22011 WAHFH - T XTO M L, FHRWVWAT V7 BROEK=EL, BEHk
£ & OIEK EmAKRDEG 2 AG M T O TV D Z &y

® ILHEDFHM : ZOBREFIE L, 22011 L 22021 #HHLEDEEHDOTH
%o

® HIEDFIMICET S A X BIND T A X A TR,

itical - ine facilities | Iy
e Explanation of the change: Combined with 2.2.1.1.

e Guidance on evaluation of criteria: No additional guidance is required.
> ¥ Bl ftismx 7 - L

INTH — 0

® ZLHDHH : 2211I1THE LT,

® HEDFMICET ST 5 R BINDH A K AT,

2.20.1.3 Critical - Hands-free hand washing equipment and paper towel dispensers or air
dryers are provided in production area locations where essential to product safety.

o Explanation of the change: Added air dryers as an alternative to paper towel

dispensers.
e Guidance on evaluation of criteria: No additional guidance is required.
2.20.1.3 WHHFIH - REEBSEN O R L ED T2 DI ERGETICIE, N R7 ) —

D (Frfi FIKOE S ALt Sh D) ?/5’61/\ S E MR F AN E T T —
I7/Fﬂ7 ZRELTWDH I &,

® ZLEDHH : RX—=X—=HFNDOREL LT, =7 — KNI ¥v—%2BIMLT,

® HIEDFIMIZET S0 52X BINDH A K AT,

e Explanation of the change: Combine requirement for mix valves under 2. 20 1.1.
s ¥ IR LA DIRA M SO o Ze i > TN 7 =

| I U W B2 ey g |

o ZFEDHH : 22011.DREEOEREHICHAE LT,

® HIEDFIIICT S0 52X

2.21 Bulk Systems, Unloading Areas, and Loading Areas
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o Explanation of the change: Added loading areas to include conditions for this
important activity.

221NV D RT L, TIlEA LB, mEA5

O ZHDHH : ZOEBEIRNEFDT-ODOFMEEDDHT-0OIT, ffflids %180
L7,

2.21.1.1 Critical - Bulk systems, unloading areas, and loading areas are maintained to
prevent contamination of raw materials and finished product (e.g., roof, covering, canopy,
umbrella, inclement weather procedures, etc.).

o Explanation of the change: Added “loading” areas to this requirement to cover
shipping conditions. Added “of raw materials and finished product” to clarify
requirement.

e Guidance on evaluation of criteria: No additional guidance is required.
22111 HBIE - NV T VAT KRGS LG, WSS RER B & i in o
HREHTHEHICEE L, MRFEHEL WA L (B, 13—, BEVHLE
B, A, BERERFFOFNER L) |

o ZLFEDHHY - Miidbm h 3 —F 2572010, ZOELEC TR 2B
L7z, BoRFHZUMIZT D720, THEME S S8 2B LT,

® HEDFMICHT ST 5 R S BINDH A K AT,

2.21.2.1 Minor - Dock cushions, canopies, or other covers are provided, as applicable, to
protect raw materials and finished products during loading and unloading activities.

o Explanation of the change: New minor requirement for providing dock cushions
and canopies on doors to help maintain barrier controls and protect product
when trailers are staged at the dock.

e Guidance on evaluation of criteria: No additional guidance is required.

2.21.2.1 #EAEHIE - fhES L PEAAERED R, M B R i 2 R4 5 72
O, MENIS LT Ry 7 7 v va rRORVHLEBRZ2EDO I AA—=PHESNTWD
N

® ZHDHW : NL—F—MN Ry 7 THENTWLHEE, RN Tarie—L%x
HEFF LB AR T A1, RTIC Ry 27 7 via UROED H URE A #2t
THEWVWIF LW~ A F— e BRI,

® HIEDFMIZT S A SR BINDH A Z v AT,

2.23 Wastewater Treatment and Sewage Disposal

2.23.1.2 Critical - Sewage disposal systems are adequate and maintained to prevent direct or
indirect product contamination.

e Explanation of the change: Combined with 2.23.1.2 to consolidate these
requirements.

e Guidance on evaluation of criteria: No additional guidance is required.
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2.23.1.2 WZHFIE - JEAKAEE U 27 AE, B E XM e G e 2 [ < e
DICHEYITH Y, MEFFSNTWDHZ L,

® LHDHH : 22313 LA LTIz,

® LEDFIIC T B A KR BIND A K R F AN,

o Explanation of the change: Combined intent with 2.23.1.2 to consolidate.

VEYL X Z = 2

® LHDHH : 22312 LA LT,

3. Cleaning Practices
3.2 Cleaning Compounds and Sanitizers

3.2.1.3 Critical - The facility follows verification procedures and maintains records of
chemical BaNItIZeI concentration testing, retesting, and Coerrective-Actions corrections.

e Explanation of the change: “
The

terminology for correcting a problem was changed to be consistent with the
intent of this requirement.

e Guidance on evaluation of criteria: No guidance is needed.
3.2.1.3 W I - LSRR HI OWE R, PR, B X OREMEBE T 2 R
FIRIZHE > THT > TN D 2 &, Fo, ZNHLORBAERE L TNDH T &,

o ZEDHH : BBEANOWEITEE LWIRE/DIDICHETH LD,
bFWE ) 7z EEA) ICEEHZ -, MEEBEET 2720 0MGEL, 20
ZORFHO B E —HT 5 Lo ICER STz,

®  LEDFICHE T ST KR I AL RTIR,

3.3 Cleaning Tools and Utensils

3.3.1.1 Critical — Appropriate cleaning tools and utensils are available for use.
o Explanation of the change: Added appropriate to further define this requirement.
e Guidance on evaluation of criteria: No additional guidance is required.

33.1.1 MZHSIH — bR R LS B2 TE 2 RBICL TS 2 L,
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® ZHDHH . ZOFEME I LICERT DO EYR] 2B L7T-,
O DI T S T 5 X G BINDH A K AT IR,

3.3.1.5 Critical — Only clean tools and utensils are used for cleaning purposes. All cleaning
tools and utensils are cleaned and properly stored after use. Proper storage includes
segregation to ensure that cross-contamination does not occur.

o Explanation of the change: Added requirement for use of clean tools and

utensils for cleaning from former 3.3.1.7 intent.

e Guidance on evaluation of criteria: No additional guidance is required.
3m5mﬁ$ﬁ MDD OER LB HITFER R b O PMER ST s 2
& BEAEIC #AT@@%%E&ﬁA%ﬁ@L HENZRE L TWDHZ &, &
715 Y %?#&wio . BERE 2 B BB R RE 2 E L TV D Z L,

® ZEDHH 03317 DEMNG, PO DIiEREEB I OHEEME
AT 572003 RFEZEMLT-,

O HIEDFIMIC T S A KX BIND T A K AL IR,

e Explanation of the change: Combined intent with 3.3.1.5. to consolidate
requirements.

3317 VI S B WS ez fa =
o 53 PaY — T v o<1 I~ o~ <)

® ZHDFHH : 3315 DOFERFIHELFHES LT,

3.4 Cleaning Methods/Equipment
3.4 BwA5 kRl

Cleaning methods and cleaning equipment are properly managed to prevent product
contamination.

a7 G RE R TEDIC, TEIRIE, T 3 ) PSS,

o Explanation of the change: The category was broadened to include the methods
for the use of water and air that were already included in this section.
Comments received stated that water and air are NOT cleaning equipment.
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& ZLFDHW T TIZZDR Y v a  lEGENTWEKEELRDOHERTEEET
ST I =% BT, KEEKUTERRIE W EDar s vidb-o
7=,

3.4.1.3 Critical — Designated ladders and cleaning equipment are used in contact with
interior product contact surfaces and bulk transport vessels (e.g., rail cars, tankers). This
equipment is stored in a clean and sanitary manner.

e Explanation of the change: Combined intent from former 3.4.1.4.

e Guidance on evaluation of criteria: No additional guidance is required.
3.4.1.3 WZHFI - NV 7 OIRE RSBl AR (MM v, X7 ShEHEE, ¥
=72 E) OWNEOR ML, BanEitmEH OB ClEfmRiM A LT
WABHZ L, TNHOEMIT. HRTHEANLRFIETREL TS Z &,

® ZLFDHH :|H3414LWE LT,

® HEDFMICET ST 5 R BINDH A K AT,

® ZLHEDHH : 3413 DERFHELFHES LT,

3.4.1.4 Critical — Suitable clothing, head coverings, and foot coverings are worn when
entering rail cars, storage tanks, product contact equipment, or other vessels for cleaning,
repair, or other purposes to prevent contamination of internal product contact surfaces with
hair or foreign material.

e Explanation of the change: Added more examples of where this requirement

will apply.

e Guidance on evaluation of criteria: No additional guidance is required.
3414 VTR - 7 V7 DIRERIFVOEM S S (VA v, XU SaEHEm, ¥
—72E) OREOTFERmDTZOIILH ADERIZIE, BERNO R ShE ~D BEZ0
BWIG G Tosd . W AR, SR N — Mt S—2EA L TWD &,
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® ZLEDHY : ZOEMEPEM SN HH 2 S GITIBM LT, (AAGHLEEZRL)
®  JLEDFINIC [T S 1 5 R D BIND I A AR,

3.4.1.5 Critical - Auxiliary equipment (e.g., forklifts, pallet jacks, aerial lifts, and similar
equipment) are is cleaned on a defined frequency-ane-weH-maintained.

e Explanation of the change: Removed maintenance element from this cleaning
requirement and added that it must be completed on a defined frequency.
e Guidance on evaluation of criteria: The Food Safety Professional will rate any
auxiliary equipment cleaning deficiencies under this clause.
3.4.1.5 WZHSETE - MiBEkiE (5] : 74 —2 V7 b Ny Ny v mETEE
B, B X ORLERAE) (37E D S AV B TR L TR LT 5 2
L,

® ZLFHEDHW : ZDBEREHEMNO A LT AOEZZHIRL, B ST
FETRT L benz E2BMNLT-,

o LHDFMZLS B F R AR, ARG IS T B O
REETT 5.

3.5 Daily (Housekeeplng) Cleanlng
3.5.1.1 Critical — Pa Ay
Routine housekeeping actlvmes are ongomg throughout operatlng hours in productlon ahd
support areas to maintain a sanitary environment.
e Explanation of the change: This requirement was moved here from 1.19.1.1
because it is a cleaning requirement rather than an operational requirement.
e Guidance on evaluation of criteria: Food Safety Professionals will evaluate and
rate housekeeping requirements under this clause.
3511 A - e e 2 s R e e e e Lo B =
B-of i X (i an{&ss, BiER L) 2RI HER T 5720, 1R
M0 U ORISR OE R EE 2T o T D 2 &,

o ZEDHH : ZOTRFHY, (EETEL VD LD LFEROZKRFHTH S
72, 11911705 2 ZITBE SET,

®  LIEDFINICHE TS0 X L BER R ARREITHES S REEROZERSE
HazrHl L, B4 25,

3.6 Operational Cleaning

3.6.1.1 Critical - Operational cleaning tasks are completed in a way that keeps equipment
and production lines clean and free of debris during working hours.
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e Explanation of the change: This requirement was edited to add further definition
to the expectation

e Guidance on evaluation of criteria: No guidance is needed.
361L%E$ﬁ %Lﬁﬁﬁ_&ﬁ%%ﬁ§4y%%w’ﬁ% TIxHI RN E

PR AEEFOERIEEZFEM L TWDH T &,

O ZLEDFHY . ZOERFIHIL, WIFTHERIERZEBENT H-DICHES
i,

®  LIEDFIICHE T ST F R AL AT,

3.7 Periodic Cleaning Tasks / Product Zone Cleaning

e Explanation of the change: The intent was consolidated into 5.11.1.3 because it
is part of the written program requirements.

3742 U e 2 s = L0 2 e (MICS) b L R L
5 EHEl TINA - L

e A =% e}
0 ZEDFHY  ZOEMKIL, XEbshl7a s AERFEHO - THDHTZ

B, 51113 ITHA ST,

2.1 2 Critical _ Periodic cleani : loted.

e Explanation of the change: The intent was consolidated into 5.11.1.3 because it
is part of the ertten program requirements
Mgy W TN = L

) Li/ e =% [}

o XHOHH : ZOFEKII, XFEENLT BT T AEREHO I TH LT
. 51113 |CHA SN

3.7.1.4 Critical — Air blowing equipment, ventilation equipment, air extracting ducts and
vent grids are dismantled and cleaned on a defined frequency to prevent contamination
issues.

o Explanation of the change: The requirement was expanded to include any
equipment that blows air such as fans.

e Guidance on evaluation of criteria: No additional guidance is required.
3714 WZHSHIA - {5 i <Te s, KB, #REEE,. PFR S 7 PRI UK A D
BFTEDONIHETRVAL, ERLTWDL L,
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3.7.1.5 Critical — Food contact surfaces, product zones and equipment that require sanitizing
are cleaned and then sanitized.

o Explanation of the change: This requirement was edited to clarify that
equipment must first be cleaned before it is sanitized.

e Guidance on evaluation of criteria: No additional guidance is required.
3.7.05 MBI - RO BER B, R8s b — ORI, R
LTEELTNDHZ &,

O ZHEDFHY o Z OERFIHIL, REOANCE TG ZIES Lo
W LRI T DT OITHRE ST,

® JLEDFIIZET S0 52 R D BINOITA K AT,

3.7.1.10 Critical —Sanitary Product contact trays and-dellies are cleaned and maintained in a
way that prevents product adulteration.

e Explanation of the change: Language was modified for more universal
understanding of this requirement.

e Guidance on evaluation of criteria: No additional guidance is required.
3.7.1.10 WA HIH - WG A BS S HIETRMICHERT 5 b LA ZiEfR, BELT
W5HZ &,

® ZHEDHH : ZOBEREFEIEN LY EHENICHEHBEIND LOICSELEEL
770

® HIEDFIMIZET S 07 52X BINDH A K AT,

3.7.1.12 Critical - Pipelines, mixing tanks, and holding tanks ean-be are flushed, cleaned,
and sanitized, as needed.

e Explanation of the change: Language was modified for clarification of this
requirement.

e Guidance on evaluation of criteria: No additional guidance is needed.
BTLNR2 WARTIH - AT TA L REZ T BIOR—NVT 4 T2 713,
MBS LTI &, M, REL TSI L,

® FEDOHW : ZOBERFHEAZWAMICITHIZD, XEEEELE, (BAEL
L)

® HEDFHMIZ T S 0 Z X BN T A K ATE IR,

3.9 Non-Product Zone and Support Area Cleaning
3.9.1.1 Critical — Nen-sealed Electrical panels and boxes located-in-areas-that-are

susceptible-to-insect-development are cleaned and-inspected-every-fourweeks frequently

enough to prevent product accumulations or insect development.
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e Explanation of the change: The requirement was modified to allow the site to
determine the frequency necessary to maintain electrical panels free of product
accumulations and insect development.

e Guidance on evaluation of criteria: Food Safety Professionals will assess
electrical panels’ cleanliness and rate any findings under this requirement.

3.9.1.1 WA FIH - W FRE OHERTC R O FEE 2P T B SRR E R
NIRRT AR L B S S e T D e A A 4
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3.9.1.4 Critical - Non-production areas used for the storage of equipment, raw materials,
finished products, packaging, or product contact utensils and dock/staging areas are cleaned
and maintained to prevent contamination of product, materials, or equipment.

e Explanation of the change: The requirement was expanded to include docks and
staging areas for cleaning assignment.
e Guidance on evaluation of criteria: Food Safety Professionals will include dock
and staging areas assessment under this clause.
3.9.1.4 WZHSTE - BRAFCIEAMEE, BB BEEEH . B D WIT R Sk H o4
BafhE T 0F/EBY;, BLO Ny 7 /A7 =072 73Ew L. (i, ¥
B D WIERIEOTEGZ DRI D ITHEREBELL TWD Z &,
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Tt LIRS,

®  HEDFHMICE T S0 X R, TOREOF, Ry Z7BLORAT
— ) T O EE D D,

3.9.1.7 Critical - Reeoup; Damaged product storage and salvage areas are cleaned on a
frequency to control spillage and damaged-product-te prevent development of sanitation
issues that could lead to product contamination or pest activity.

e Explanation of the change: “Damaged product storage” was added to further
clarify the intent of this requirement. Recoup was removed since it is not
universally understood.

Guidance on evaluation of criteria: No additional guidance is needed.
3.9.1.7 MZHFIH - BAEGA FAEYW OIEFENT SR DB ORMER AT D Z L
ZRIET D720, R L2/ ORESIrPREME S S, ZiEhEe [RELRR
HATELHET, HRLTWDH I L,
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7=,

O HEDFIMIZET S04 X BINDH A Z v AT,

3.9.1.10 Critical - Nonfood contact surfaces outside of product zones such as floors,
processing equipment, walls, and other product areas are cleaned regularhy-and-as-needed
routinely to maintain hygienic conditions.

o Explanation of the change: This former 3.9.2.1 requirement was elevated to
critical and further defined as to the intent for cleaning of nonfood contact
surfaces.

e Guidance on evaluation of criteria: Food Safety Professionals will rate any
cleaning deficiencies of nonfood contact surfaces that do not fit under other
requirements under this requirement.

3.9.1.10 MZHFIH - IR, &G E, BER DT n & s Y — A OIER mEEA TR
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RT3
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3.10 Clean in Place (CIP) Systems
3.10.1.7 Critical —CIP records (paper or electronic) and/or recording charts are maintained

and current.
o Explanation of the change: This requirement was edited to explain that all types
of CIP records are acceptable to meet this requirement.

e Guidance on evaluation of criteria: No additional guidance is required.
3.10.1.7 MZHZFIH - CIPFedk (MUEITEF) BLO/ E23F v — Mgk E 5O
IREETHEFFL T D 2 &,

o ZLHDHH : ZOFRFEHEIT, TXTDH AT D CIPiLEk) Z DI RFIEA
Tl T DICZT NSNS Z & ZaT 57 DICHE ST,

®  HEDFHMIC BT S 0 Z X BN T A Z v AT,

3.10.1.8 Critical — CIP records and/or recording charts are reviewed to determine if defined
time/temperature, flow rate, and chemical concentration requirements, as applicable to the
process, are being met.
o Explanation of the change: This requirement was edited to explain that all CIP
records are reviewed.
e Guidance on evaluation of criteria: No additional guidance is required.
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3.10.1.8 WZH FIH - B LAV HEE TR, Wi, B X OMLFEEANRE OSLMN T
RICHEY T, EOEEMEEEZLTWAZ LA, CIPRMELB L0 F-3F v —
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3.10.1.13 Critical — Filters-and-strainers-are-opened;-inspected;and-cleaned-on-aregular

basis: CIP strainers are opened, inspected, and cleaned as part of the CIP process.
Documentation of strainer condition, findings, and corrective actions is maintained.

e Explanation of the change: Modified requirement to limit this to CIP strainers
and documentation of their condition, findings, and corrective actions. Inline
product strainers are managed under 1.15 Foreign Material Control Devices.

e Guidance on evaluation of criteria: Food Safety Professionals will evaluate how
CIP strainers are checked and how documentation is maintained.

310113 VAT - 2 e el A s e B G AL 2 A il fidis R LT
ZZ L CIPANL—F—if, CIP TREEO—ERE LTHfE, SR, Bl 0D 2
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Ty 7 &, EOXITEHENPHER SN TV AN E T 5,

3.11 Clean out of Place (COP) Systems
3.11.1.1 Critical — Reuse of COP solutions does not pose a risk to product safety due to

excessive residue, allergens, debris, etc.

o Explanation of the change: This requirement was expanded to better explain the
intent by providing examples.

e Guidance on evaluation of criteria: Food Safety Professionals will rate the reuse
of cleaning chemical (COP) solutions with respect to cross-contamination and
cross-contact issues.

3.11.1.1 M ZH9H - COP HIVEHHR O BRI L, MBI AY, 7 vy G
PIC LR ERCY AT b IRNEIICEMLTND Z L,

® ZHEDHW : ZOFERFEIHEIL, BlErT L TEOERE LY BIHHTS
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W, RGeS L OSEREAROREIZE L CRHEd %,
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3.11.1.3 Critical — Dry or wet cleaning processes or an inspection program are in place to
identify and remove contaminants so that multiple-service shipping containers are
maintained in a clean and satisfactory condition.

e Explanation of the change: This requirement was moved from 1.34.1.1 because
it is a cleaning practice.
e Guidance on evaluation of criteria: No additional guidance is required.
3.11.1.3 MZHFIH - MW VE A & T3 ([T ZRDIRIBICHERF 2 7o I, 1G4 & Fr e
T 5, FRITRET 272000 2 WITRATERO TR L < I3REN I S
Tn5H Z k&,

& ZHDFHH . ZOEREFEIL, ERIGTEITHL720, 13411 06BFH LT,

® HEDFIMICHT S A KX BIND T A K AL IR,

4. Integrated Pest Management

A etgrated PestMasagomen LMD Procsam
e Explanation of the change: This entire section was moved to 5.5 under
Adequacy of Food Safety programs.

e Guidance on evaluation of criteria: Food Safety Professionals will use this
section to tie any IPM findings back to this program under Adequacy.

o ZXHEDHH . ZOFREEIKT., BWEET 0T T L0O%YME] O 55(2BH)
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4.1 Facility Assessment (formerly 4.2)
4.1.1.2 Critical — The assessment evaluates all areas inside and outside the facility, and
includes, but is not limited to:
-Historical data from prior 12 months at a minimum
-ldentification of pest species present including extent and distribution of presence
-Assessment of the environment that could provide opportunity for pest harborage
and proliferation
-Previously applied corrective actions and their effectiveness

e Explanation of the change: The phrase “but is not limited to” was added to
allow for other criteria that may be used in the assessment and align with similar
language in the Standard.

e Guidance on evaluation of criteria: No additional guidance is required.
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4.4 Pesticide Documentation (formerly 4.5)

4.4.2.1 Minor - The language of the country is taken into consideration when providing
technical Safety data sheets and labels.

o Explanation of the change: “Safety” was deleted because this was not the intent
of this requirement. Some countries use technical data sheets instead of labels
for pesticides.

e Guidance on evaluation of criteria: No additional guidance is needed.
AA21HERHIE - 7 7 =T — & o — MG FIL. ZOEOEFETRHRES
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4.5 Pesticide Application Documentation (formerly 4.6)

4.5.1.1 Critical - Documented pesticide application activities include: -Product name of
materials applied-The ERA-PMRA-oF national product registration number (e.g., EPA,
PMRA) as required by law-Target pest-Rate of application or percent of concentration-
Specific location of application-Method of application-Amount of pesticide used at the
application site-Date and time of application- Printed name and signature of applicator.
o Explanation of the change: The word “national” was added to make the
reference global and EPA and PMRA were listed as examples.

e Guidance on evaluation of criteria: No additional guidance is required.
4.5.1.1 WZHSIE - AEEDRERA O ARSI IZ, IFOEB 2B L T0D 2
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4.9 Exterior Rodent Monitoring Devices (formerly 4.10)
4.9.1.1 Critical — The placement of exterior rodent monitoring devices (including remotely
monitored devices) is based on the detailed facility survey and activity history or as required
by country or local regulatory requirements. In the absence of an assessment, devices are
placed at intervals of 15-30 m or 50-100 ft.
e Explanation of the change: Added “including remotely monitored devices”
since these are being used more commonly in the industry.

e Guidance on evaluation of criteria: No additional guidance is required.
4m4zﬁ$@ BHADE=2Y o 7#E (ERt=4 ) o 7iEEZ ) ORE
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4.9.1.2 Critical - satetal -
e#en%ﬂ#ﬂy—leve#&dmtat& AII exterlor monltorlng dewces are mspected at Ieast
monthly, or as otherwise defined in the IPM program based on the detailed facility
assessment if the facility can demonstrate the consistent performance of the equipment and
effectiveness of the IPM program.

e Explanation of the change: The language was modified to allow for monitoring
frequency other than monthly if the facility can demonstrate that what they are
doing is effective.

e Guidance on evaluation of criteria: No guidance is required.
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4.9.1.8 Critical — Where prohibited by regulations, rodenticides are not used for regular
routine monitoring.

e Explanation of the change: The language was modified for clarification.

e Guidance on evaluation of criteria: No additional guidance is required.
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4.10 Interior Rodent Monitoring Devices
4.10.1.1 Critical — Toxic bait is not used for routine interior monitoring.

e Explanation of the change: The word “routine” was added to ensure that toxic
bait is not routinely used internally. Toxic bait may be used only in instances
where control is needed for rodent population when legal to do so.

e Guidance on evaluation of criteria: No additional guidance is required.
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4.10.1.6 Critical — Faeilities-in-countries-that-prohibit-the- use-of- mechanical- traps-may
consider-the-use-ofalternative-devices-on-a-case-by-case-basis: Alternative devices may be

used to monitor for rodent activity. These devices may include: -Gassing traps (e.g., CO2)
traps-Live catch traps-See-saw tubes-Electrocution traps-Extended-trigger -Remotely
monitored traps that send alert e-mails or text messages
o Explanation of the change: The language was modified to more accurately
reflect updated IPM practices.
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e Guidance on evaluatlon of crlterla No additional gwdance is reqmred
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4.11 Insect Light Traps (formerly 4.11)
4.11.1.2 Critical - Insect light traps are installed in a way that does not attract insects te into
the facility or near open food.

o Explanation of the change: Language was edited to clarify intent of the
requirement.

e Guidance on evaluation of criteria: No additional guidance is required.
4.11.1.2 WZHFI - fagk ONER~, FEBEH L WD RAOIT ACRBREFHELIL
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4.11.2.1 Minor — Insect light trap tubes-lights are changed at least annually at the beginning of the
active season or based on the manufacturer’s recommendations.

e Explanation of the change: “Tubes” was replaced with “lights” to reflect the
technology changes that not all insect light traps use tube style lights.
e Guidance on evaluation of criteria: No additional guidance is required.
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4.12 Pheromone Monitoring Devices (formerly 4.13)

4.12.1.1 Critical — When-used-pheromone-menitoring-devices When appropriate for the
targeted pest species, pheromone traps are installed, maintained, and replaced according to
label requirements and the annual IPM assessment.

o Explanation of the change: The language was modified to clarify that the use of
pheromone monitoring devices is optional and not automatically required.
e Guidance on evaluation of criteria: No additional guidance is required.
41211 WIHHEH - 2= e kil biee o2 U o PIEER AR L TS50
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4.12.1.2 Critical - Pheromone monitoring devices are inspected on a defined frequency
based on risk assessment and threshold levels.

Explanation of the change: The language was modified to clarify that their

inspection frequency is based on risk assessment and established threshold
levels of accumulation.

Guidance on evaluation of criteria: No additional guidance is required.
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4.13 Bird Sentrel-Management

Bird eentrol management is addressed as part of the IPM Program to prevent contamination
of food products.

Explanation of the change: The word “control” was replaced with

“management” to be consistent with the terminology of Integrated Pest
Management.

413 BRE (HAZELEE L)
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4.13.1.1 Critical - Birds are eentrelled managed by exclusion with:-Nets-Traps-Appropriate
structural modifications- Hazing and misting devices - Lasers and optical deterrents - Other
approved legal methods

Explanation of the change: The word “controlled” was replaced by “managed”

to be consistent the section name change. The management examples were
updated with the newest technologies.
L]

Guidance on evaluation of criteria: No additional guidance is required.
4.13.1.1 MZHSIH - LT OHETROMIBREZERL TWDH I L
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4.14 Wildlife Centrel Management

e Explanation of the change: The word “control” was replaced with
“management” to be consistent with the terminology of Integrated Pest
Management.
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4.14.2.1 Minor - Wildlife management measures are considered where appropriate.
Optional devices include: -Wire-Netting -Distracting devices-Repellents-Materials that
prevent entry
o Explanation of the change: The word “control” was replaced by “management” to

be consistent the section name change.
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4.15 Identified Pest Activity

4.15.1.2 Critical - Implementation of an effective pest management program is
demonstrated through the lack of identified pest activity. This applies only to pest activity
whose identification and control is managed as part of the IPM program and not related to
other program gaps (i.e., cleaning gaps, stock rotation, receiving inspection gaps, etc.).
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o Explanation of the change: A statement was added to clarify that this
requirement relates only to pest management activities

e Guidance on evaluation of criteria: The Food Safety Professional will rate
identified pest activity that should have been eliminated by the IPM program
under this requirement. Any observed pest activity that should have been
controlled using cleaning, stock rotation, and receiving inspection programs will
be rated under the other applicable requirements.
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5. Adequacy of Prerequisite and Food Safety Programs

5.1 Accountability
5.1.1.1 Critical — Trained management and supervisory personnel monitor the effectiveness
of the implementation of the Prerequisite and Food Safety Programs.

e Explanation of the change: Added the word “trained” to include criteria from
former 1.28.1.1. This includes responsibility of supervisors to ensure policies
are implemented effectively.

e Guidance on evaluation of criteria: No additional guidance is required.
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5.1.1.2 Critical — The facility has a documented procedures to keep the Prerequisite and
Food Safety Programs current and accurate, which includes accountability and compliance
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to statutory and regulatory laws and guidelines pertaining to food safety and legality.
Important new information could include: -Legislation -Food safety issues -Scientific and
technical developments -Industry codes of practice - Current registration with appropriate
government agencies
o Explanation of the change: Added “current registration with appropriate
government agencies” from former 5.1.1.3.
e Guidance on evaluation of criteria: Food Safety Professionals will check the
documented procedures and accountability.
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o Explanation of the change: Combined this requirement with 5.1.1.2 to
consolidate requirements.
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o Explanation of the change: This requirement was deleted to consolidate the
Adequacy section.

5114 ‘é?@%tﬁ 1FIIIE§I’H—I‘I‘K‘KIWIEEI ZoBr) CINZA Z L .
£ == T t=toZA~ T B Y B o = g — ——

S LH AR

Change Document for 2022 AIB International Consolidated Standards for Inspection Page 71 of 104

- Prerequisite and Food Safety Programs —



AIB INTERNATIONAL e PO Box 3999 e Manhattan, KS 66505-3999 e USA
www.aibinternational.com e Email: info@aibinternational.com e Phone: 785-537-4750 e Fax: 785-537-1493

O ZLEDHN - T OFERFIHIT, TAHRSFMEBRNWEET 0T T AORYME] O
v va v ERAETHOICHIBRS L,

5.2 Support
5.2.1.1 Critical —Adequate resources are provided to support effective implementation,
maintenance, and improvement of the Prerequisite and Food Safety Program.

e Explanation of the change: This requirement was enhanced to include

maintaining and improving the facility’s programs.

e Guidance on evaluation of criteria: No additional guidance is required.
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5.3 Training and Education

5.3.1.1 Critical - There are written procedures for developing and delivering regulatory
training and education to all personnel that could include, but is not limited to: -Prerequisite
Food Safety -Food Defense -Allergens

If mandatory training is not required by regulation, food safety training is implemented
annually to develop the food safety culture.

o Explanation of the change: This requirement was enhanced to include training
and education required by regulations. If training is not a regulatory
requirement it is still required by this Standard for food safety culture
development.

e Guidance on evaluation of criteria: No additional guidance is needed.
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5.3.1.2 Critical - Training and education records for all personnel are maintained according
to the procedure and job description requirements.

e Explanation of the change: This requirement was enhanced to include training
on job descriptions and maintenance of training records.
e Guidance of evaluation of criteria: No additional guidance is needed.
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5.4 Self-Inspections
5.4.1.7 Critical — Self-inspections include down time assessments to ensure in-depth
inspection of equipment and structures.

o Explanation of the change: This requirement was elevated to critical.

e Guidance on evaluation of criteria: No additional guidance is required.
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e Explanation of the change: This requirement was removed since follow up is

already required under 5.4.1.3.

5
HHE

® FLHDFH : ZOFERFEIE L, 5413 THIZ 7 run—T v IRBEREI TN
D72, HIFR LT,

e Explanation of the change: This section was removed to streamline the
inspection process.

o XLHDHH . ZDHEFIL, RETLEOESE(ILDO-OIZHIERE LT,

5.5 Integrated Pest Management (IPM) Program (Formerly 4.1)

e Explanation of the change: This section was moved to Adequacy to be
consistent with other programs in Adequacy. None of the requirements were
changed.

55 IPM 7045 L

® ZHEDHH - ZOWHFIL, HHESFMERENELEET 0T T AORYYE] v
TaromoTa s T AEEESELHEOICBEI L, EREEITIONTLLE
B EILTWLRUY,

5.5.1.1 Critical - The facility has a written Integrated Pest Management Program.
5511 MWHHEIH-IPM 7' r 7T L2 LELLTWNDL Z &,

5.5.1.2 Critical - The IPM Program incorporates the requirements of the facility's other
written Prerequisite and Food Safety Programs.

55.1.2 WZHAFIE - IPM 7’0 77 A, oMo TR e v s o
L] OBERFIHEBEHFEL TS Z L,

5.5.1.3 Critical - The IPM Program is written and implemented by trained in-house
personnel, or by registered, trained, or licensed contractors.
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BRI, A T2, HAOWITRF LR TRt EE T L > TER S,
EfESHTWDZ L,

5.5.1.4 Critical - If the IPM Program development and implementation is outsourced to
contractors, the program includes responsibilities for both in-house personnel and
contractors. An in-house, technically responsible person is appointed to monitor the
execution of the program.

55.1.4 AT - IPM 7’0 7' LORENL L AN IR OER I LFET D56, At
O FH LA EFEEF OM G OBEBEN 71 77 NI I TWDH Z &, RO
BINEAEEN, K707 ADBITEERT2BERE L LTEMSATWD 2 L,

5.5.1.5 Critical - Corrective actions for identified issues on service records, pest sighting
logs, and trend reports are applied and documented as complete.

o Explanation of the change: This new requirement was added to consolidate the
need for correction actions on all IPM related reports.
e Guidance on evaluation of criteria: The Food Safety Professional will rate any
lack of corrective actions for identified issues under this requirement.
5.5.1.5 MZHFIH — EHWMEE . AFAEYH B, AEEMOEBHIOREET
FeE SIS 2 BIEAAESEH S 4L, B TIZOWTRERL TS Z &,

® ZFHDHH : ZDOHF LWERFIH L, T-3TO IPM BE#HAEE D & IEALE D
VBV AR T A - DI B S -,

O  HEDFIZS TS0 S X AR B, ZOESREFEHEO FCRE SR
BRI D e IEALE O R A& FHI 3 %,

5.6 Customer Complaint Program
5.6.1.1 Critical - The facility has a written Customer Complaint Program. Complaint
information is used to implement ongoing improvements to ensure product safety.

e Explanation of the change: The requirement from former 5.6.1.2 was combined
to include implementation of ongoing improvements for food safety.

e Guidance on evaluation of criteria: No guidance is required.
56.1.1 WHFIH - ENO D7 L—AKNET 0 77 5 LEMLTWDH T &, i
BEEWEIT DT, 7 b—AERZ MR RSEEITEM LT D 2 &,

® ZLEDHH : 5612 DERFIHAZHAE L., BELEDT- O OKGHISED
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e Explanation of the change: This requirement was combined with 5.6.1.1.
5.6-1.2 A S - B BB 35 £ O e A e B dbie o L ),

ek Mgtz -3 -
=] [§]

® ZHEDFHH . T DEREFEIRL5.6.1.1.EHE LT,

5.8 Microbial Control Program

5.8.1.2 Critical - Based on risk assessment and/or regulatory requirements, the Microbial
Control Program includes monitoring that may include, but is not limited to, procedures to
address: -Sanitation/hygiene practices -Harborage site detection -Corrective/preventive
actions -Raw materials -Finished product -Laboratory practices

o Explanation of the change: Laboratory practices were added to this part of the
program for those facilities that have an onsite micro laboratory.

e Guidance on evaluation of criteria: Any issues relating to poor laboratory
practices that would jeopardize product safety will be rated under this
requirement.

smzzﬁ$%-Jx&ﬁmﬁ;@/iti%%%ﬁ%@ﬁ%dwfﬁﬁbt%é

WEBT a7 T MZE, —BlE LTUTOHERBICHT2E=4 U 7 FlEZREY A
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® %%g;@liﬁl

o BREEES

® ZLEDHY : WEMREEZFFOMRDT-HIZ, ZOHFITHMARIEEI B
MENE L,

® JIEDFIIICET S0 5 X RO RENAE ) < T D KD BB A
FHICET LML, ZOEETIHEiSN D,

5.8.1.4
=S

O ZFHDHH - ZOFERFHEITHIFRINZ, REECTOEEIZOWVWTIL, 5.8.1.2
THNR—ZNTW5,

o Explanation of the change; This requirement was removed.
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5.8.1.5 Critical - A written policy specifies the procedures for handling/disposition of food
or product contact surfaces that have come into contact with blood or other bodily fluids.

e Explanation of the change: This requirement was moved here from former
1.32.1.5.

e Guidance on evaluation of criteria: No additional guidance is required.
5.8.1.5 MZHEIH - MIKCE DM ORI DTG LT o R Z AR m OB ) v, £
T IFAERIC X9 2 AR FIHZ CEL L T D Z &,

® ZEDHH . T OFERFIHIX, IH13215 0 6BE LT,

O  HIEDFIHICE TS Z X D BINDH A Z AL,

e Explanation of the change: This requirement has been moved to 5.19.1.3 Non-
conforming Products.

® ZHDHH : Z OB ML, 51913 EAMEE 0 /T AIBBSNEL
7=,

5.10 Glass, Brittle Plastics, and Ceramics Program

5.10.1.4 Critical - Procedures are defined to address glass container breakage in
manufacturing, packaging, and storage areas.

o Explanation of the change: This requirement was moved from 1.35.1.1 because it is
part of this written program.

e Guidance on evaluation of criteria: No guidance is needed.
5.10.1.4 WZHSIE - BhE, w3k, B L OMRE KICREE L7127 AR SR O AL TFIA
ZEDTNDZ &,
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5.11 Cleaning Program
5.11.1.3 Critical - The Master Cleaning Schedule addresses periodic cleaning assignments
for all equipment, structures, and grounds that impact food products. The MCS is current
and accurate, and includes the following:-Frequency of activities-Personnel responsible -
Post-cleaning evaluation techniques, which could include:-Visual inspections -Allergen
testing -Preoperative inspections - triphosphate (ATP) -Equipment swabs-Documented
corrective actions
e Explanation of the change: Combined the intent from 3.7.1.2 with this
requirement to ensure that periodic cleaning assignments are managed on the
Master Cleaning Schedule.

e Guidance on evaluation of criteria: No guidance is needed.
51113 MWAHAHFIH - v AZ— 7 V== T A7V a—)Vlid, BRI EE2 KT
T, TRTORNE. HiEHB LOBROEHR0GEmOEN D U TEZEYIAALTND
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TE AR RS
HiEE
TEfRR O 75, LTI —fl22800 5 ¢
O BHEA
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A DEE Y B
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WTHRY AR =T ) == PR 2 — )L TEBINL 2L 2EFEICT D,

® HIEDFIMIZH T S0 R A AL,

5.11.1.5 Critical — Equipment cleaning procedures address as applicable: - Chemicals-
Chemical concentration-Tools-Disassembly instructions.

e Explanation of the change: Added “as applicable” to clarify that not all

procedures require all the steps listed.

e Guidance on evaluation of criteria: No additional guidance is required.
5.11.15 MZHSHA — MBI Z)G LT, AR OHR Z @i OTf i FIRIZER 0 A A TV D
Z&
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® HIEDFIMICET S A XX BIND T A X A F RN,

5.12 Preventive Maintenance Program
itical s indicati i intained.

e Explanation of the change: This requirement was removed because it is already
covered in 5.12.1.2.

5A213 WIEHIE - 75 QIR TR TINZ = L Zen Sl A A |
. . . N B M AL A A 5% = 77 =T
5L

® ZHDFHH - Z OEREIE T, 51212 THICHEBEINTWAT-H, HIEL
77,

5.12.1.3 Critical - The facility maintains a record of work orders or repair requests, which
include progress and status.

e Explanation of the change: This requirement was moved from 2.15.1.3.

e Guidance on evaluation of criteria: No additional guidance is needed.
5.12.1.3 MZHFIH - PR IO BIE DR IB 2 B TEEMH, £ 721 MEBYE o0 Rl ik
ERELTNDZ &,

® ZFEDHH : IH21513nLBHE LT,

® HIEDFIMIZET S 07 52X BINDH A K AT,

5.12.1.4 Critical - The facility follows temporary repair procedures, which include a list of
materials approved for use as temporary repairs.

e Explanation of the change: This requirement was moved from 2.15.1.4.

e Guidance on evaluation of criteria: No additional guidance is needed.
5.12.1.4 MZHFHE - RIEFIHEH T 5 Z L D3RR ENTZHE D U X N & ETER
DOFINEIZHESTND Tk,

® ZEDHH - IH215.140 B8 LT,

®  LIEDFIC TS F R BINDIT A F e AT,

5.12.1.5 Critical - Back siphonage and backflow prevention units are identified in the
Preventive Maintenance Program.

e Explanation of the change: This requirement was moved from 5.27.1.8.
e Guidance on evaluation of criteria: No additional guidance is needed.
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5.12.1.6 Critical - Routine checks verify that back siphonage and backflow prevention units
are functioning properly. Results are documented.

e Explanation of the change: This requirement was moved from 5.27.1.5.
5.12.1.6 MZHFIE - 1 7 4 AEH I L OWARRG IR 25 2 @ WP Sk L, eI
HWRELTWDZEEZMIEL TN D I &, TROLOREROFERAIRE L TND Z L,

& ZLEDFHH : IH52115.bBEI LT,

5.13 Receiving and Shipping Program

The Receiving and Shipping Program ensures that inbound and outbound vehicles and
materials are inspected to prevent product contamination.

o Explanation of the change: This section was expanded to include shipping
procedures and programs that were previously included under 1.25 Finished
Products.

513 R ANELVHFTIAT S A
B GRF M) 5 720010, AT 1 25 2 TIZA M TRIP S5 Bl %
HEIZBRET S,

O ZHEDHH  ZDkrT v ait, TIVET 125 AR OftZE T
HAFRIES T 0 7T AaEie X ) IHERE Sz,

5.13.1.1 Critical - Fhe-facitity-has-a-written-ReceivingProgram. The facility has written

programs for handling Receiving and Shipping operations. This includes written procedures
for inspecting incoming and outgoing materials and vehicles.

o Explanation of the change: Requirements for the shipping program were added
and combined with the requirement from former 5.13.1.3
e Guidance on evaluation of criteria: The Food Safety Professional will assess the
written programs for both receiving and shipping under this requirement.
5.13.1.1 WA HHH - ZAR A R 2 T Lo LA L TINB = b A5 D 7260 D
T LELELLTNDSZ &, IR 7T ANIE, AT 2E 0N A R
THIODOFNELZEY AL TS Z L,
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5.13.1.2 Critical - Frai B
mgredmnfes—paelwng—and—vemae& Tralned personnel usmg approprlate equment

inspect all incoming/outgoing materials and vehicles.
e Explanation of the change: Language was modified to clarify that inspection of
all ingoing and outgoing materials and vehicles is required.
e Guidance on evaluatlon of criteria: No additional guidance is required.
51312% JHEIH - = Lz B AR L A X Z g
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5.13.1.3 Critical - Procedures for tractor trailer, lorry, or rail car inspection include steps for
evaluation of: -Raw material- Finished product condition-Presence of pest evidence-
Presence of other objectionable materials-Trailer or rail car condition -Temperatures, as
applicable for food safety

e Explanation of the change: Language was modified include shipping
requirement to inspect finished product condition and temperatures for food

safety.
e Guidance on evaluation of criteria: No additional guidance is required.
51313 MHFIH - FL—F— (FT7 w7 72L) | n—=U—EWIELRLEIZLD

WA OZ ANTFINEIZIZ, LTOFHIFIEZ KV IAA TS Z &
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5.13.1.4 Critical - Procedures for bulk material deliveries vehicle inspection include steps as
applicable for:-Presence of pest evidence-Presence of other objectionable materials-Visual
inspection of ports, hatches, hoses, and transport interiors before and after bulk deliveries
-Collection of current wash tickets or supplier proof of prior load guarantees if inspection of
the top hatches is not possible-Installation of receiving strainers, and inspection after each
delivery-Inspection of portable strainers (if used) before and after delivery -Inclement
weather

e Explanation of the change: Language was to clarify that this applies for inbound

and outbound vehicle inspections.

e Guidance on evaluation of criteria: No additional guidance is required.
5.13.1.4 MZHFIE - 7SV 7 Wy ORLEHET ORAIZIT, AT OFIMEZRE D IAA T
HT ko
. A FEM ORI ORA
o fohfE L < npE o
o PNV G D ANETRICFERMT 2 AA, Ny T, R—ARBEERD
NERD A FLkn A
o Bl EEROD Ny Fa 22 THE Z R T E RWEGE . 7L 7 Bk A S N
DI D Ve RLARCHER ZEE O FRTDO B IRAEE D AT
ZANHA S =T —ZRE L, s LIRICTOREITEN T 5 mR
FEHAA N V=T —2 T 256, kS LAMRICE T 5 580
TR AGEIRE D KT 5K

& ZXHDHH - AN EHMOERITHEHIND Z L EHMEICT 572DDXLE
MBS,

®  HEDFHMIZ T S 0 Z X BN T A K AT IR,

5.13.1.5 Critical - Incoming and outgoing vehicle procedures include handling Less Than
Load (LTL) vehicles.

o Explanation of the change: Language was to clarify that this applies for inbound
and outbound LTL vehicle inspections.

e Guidance on evaluation of criteria: No additional guidance is required
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e Explanation of the change: This requirement was removed because it is covered
under 5.13.1.8.
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5.13.1.6 Critical - Documented results of inspections include: -Date of receipt-Carrier-Lot
number -Temperatures (if required)-Amount-Intact and verified seal numbers/padlocks ¢
wsed)-Product condition-Trailer, lorry, or transport condition

e Explanation of the change: The use of padlocks was added as a means of

securing the load and “if used” was removed since the use of seals or padlocks
is now a critical requirement.

e Guidance on evaluation of criteria: Food Safety Professionals will assess the
inspection documents to verify that seals or padlocks are part of the inspections.
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5.13.1.7 Critical - Documentation validates that temperature-sensitive products are loaded
into pre-cooled vehicles that are designed to sustain required temperatures during delivery.

e Explanation of the change: This requirement was moved from 1.25.1.7.
5.13.1.7 MZHFIH - IREF O MLE RGN, BEPICER SN DIRELHERF T
L KON E SN EHWIIZRIA A, FOAAANZITETZ Fm LTS 2 &, Lk
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® ZHDHH : ZOBEREIHIL, 1.25.1.7 »6BE LT,

5.13.1.8 Critical - Temperatures of vehicles, for temperature-controlled transports, are
checked and recorded before loading.

Explanation of the change: This requirement was moved from 1.25.1.8.
5.13.1.8 WZHFIH - I FEAE PR S U7 Bk IS ) LT 2 ] O EE 2 FEGA A AITIS
flERB L, Lkl TV H T &,

& ZHEDFHH . T OERFEIRIZ, 1.25.1.8 06BE LT,

5.13.1.9 Critical- If critical to food safety, continuous temperature monitoring is in place in
temperature-controlled vehicles and the facility maintains documentation of temperature
during transport. An alternate method on delivery routes is to check and document the
temperature at each delivery point.

e Explanation of the change: This element was elevated to critical status to
address the need for continuous or other routine temperature monitoring
during transport and the associated records, when critical to food safety.
(Formerly 1.2.2.1).

e Guidance on evaluation of criteria: Food Safety Professionals will rate lack of
temperature monitoring during transport as a critical finding for refrigerated
loads due to food safety concerns.

5.13.1.9 MZHFIH - B A BEERG AR, IREEH L T 2 B PSR 0O
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5.13.1.10 Critical - The facility enforces transportation breakdown procedures to maintain
load integrity and temperature control, as applicable.

e Explanation of the change: This requirement was moved from 1.25.1.9.
Language was modified to ensure that breakdown procedures apply to all
loads.
5.13.1.10 MAHIH - i2 4T DA, MO el & IR A MR 5 72 0 ICHik
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5.15 Food Defense Program

5.15.1.1 Critical — The facility has a written Vulnerability Assessment which is conducted
by person(s) trained in Food Defense. The Vulnerability Assessment is reviewed on a
defined frequency or when significant changes occur.

e Explanation of the change: Since this is not regulated, the addition of “or when
significant changes occur is in line with review of other programs.

Guidance on evaluation of criteria: No additional guidance is required.
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5.15.1.2 Critical — The Food Defense Plan includes defines mitigation measures based on
the Vulnerability Assessment that may include as applicable: -Monitoring for identified
risks-Monitoring frequencies - Corrective actions -Plan-reassessment on a defined frequency
-Record keeping

Records indicate that the plan is executed as written.
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e Explanation of the change: The requirement was expanded to be more
prescriptive as a response to FSP and Client requests.
e Guidance on evaluation of criteria: Food Safety Professionals will review the
food defense plan and the records to assess if it is being executed as written.
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5.15.1.3 Critical — All food defense team members receive documented food defense
training.
e Explanation of the change: This new requirement was added to ensure that the
food defense team members have food defense training.
e Guidance on evaluation of criteria: Food Safety Professionals will review
training records.
51513 UWAHHFIEH - T XTDT— RF 4 T2 AF—Ah AU "—F, LEbEnx
T—= T4 72 AHFEEZTTNWD &,
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5.15.1.4 Critical — All site employees receive documented annual food defense awareness
training.
o Explanation of the change: This new requirement was added to ensure that
everyone has been trained in food defense awareness to support the program.
e Guidance on evaluation of criteria: Food Safety Professionals will review
training records.
51514 WHHIH - TN TOMERBIL, B, LFELSNLT7—FT 1 7= A
B4 5 Bk LD DBEEZZ T TWDH Z L,
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5.16 Regulated Food Defense Program (NEW)

The regulated Food Defense Program is required for those operations that must comply
with US 21 CFR Part 121 Subpart C and considers intentional adulteration to include
biological, chemical, physical, and radiological contaminants.

e Explanation of the change: This new section was added to evaluate food defense
plans for companies that must comply with US 21 CFR Part 121 Subpart C.

e Guidance on evaluation of criteria: Food Safety Professionals will take this
section out of scope if it does not apply.

516 ZRMTERSINS I—FT14 72z 20RX7875 4

P THERINEG 77— N7y 7= 22 X 72 "7 A/, US 21 CFR Part 121 Subpart
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5.16.1.1 Critical — A written Food Defense Plan is in place where required by regulation.

o Explanation of the change: This new requirement was added specifically for US
based companies and exporters that must also comply.

e Guidance on evaluation of criteria: No additional guidance is required.
5.16.1.1 MZHFHE - ERAITER SN TV D 5HE, XE ST —RT 1 7=
AT T UVINEISNTND Z L,

o ZHDFHH : TR LWESRFIEIL, FHOKENICHLR 2 < A% L O
FEELET LT E R 6 niedilBinE i,
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5.16.1.2 Critical — For products that are required to have a regulated Food Defense Plan, the
plan includes the following: - Documented Vulnerability Assessment (developed or
overseen by a Food Defense Qualified Individual or FDQI) -Mitigation Strategies for
Actionable Process Steps/significant vulnerabilities - Application of Mitigation Strategies,
where required — Food Defense Monitoring and Food Defense Verification overseen by
Food Defense Qualified Individuals - Record Keeping Procedures.
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Records indicate that the plan is executed as written.
o Explanation of the change: This new requirement is specific to the US regulated
Food Defense Plan or Intentional Adulteration Rule.
e Guidance on evaluation of criteria: Food Safety Professionals will review food
defense plan and records indicating it is being executed as written.
5.16.1.2 MWEFIE — MK CTERIND 7 — RT 4 7oV AT T U pgERk S5 8
BZDOWTIE, 2O 7T UNZELL T EZEVIAATND Z &
XEL SN Mg tEREl (7 — R 7 1 7 = AFERE L o TERE
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T—R T4 T2 RAE=X ) T
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5.16.1.3 Critical — Only qualified individuals overseen by a Food Defense Qualified
Individual who has defined responsibility for program compliance authorize the following: -
Amendments to records-Food Defense corrective actions-Food Defense Verification of
corrective actions.
o Explanation of the change: This new requirement was added to meet the
regulation that only FDQI may oversee the plan.
e Guidance on evaluation of criteria: Food Safety Professionals will review
training records for these individuals.
51613 WAHFIH - 7— N7 4 7= VAFEREVEE L. 7’077 LB TFORME
ZIAMEIZ LIZABRE DR TOMRZAT 5 L TnD 2L
° FLEkDOEIE
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5.16.1.4 Critical — Food Defense Plans and procedures are re-analyzed when changes occur
or at least every three years per regulation.
o Explanation of the change: This new requirement was added to ensure that the
plan is reviewed as required.
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e Guidance on evaluation of criteria: Food Safety Professionals will review the
plans to ensure that they are current under these requirements.
5.16.1.4 WHFIH - 7— KT 4 7= VAT 7 U B X OFIAL, BENECTSE.
FATEHGNAGE > T, DR EBIETLITHSFTILTND Z &,
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AT A 72BN E L7,
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5.17 Traceability Pro
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5.17.1.5 Critical — Agricultural products (e.g., fruits, vegetables, herbs, etc.) that are
received identify the grower location and picking date .

e Explanation of the change: This requirement was moved from former
spctcation 5 21 L DR e AR e ST

e Guidance on evaluation of criteria: No additional guidance is required.
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5.17.1.6 Critical — Traceability tests are conducted one step backward to identify
components (i.e., ingredients, processing aids, packaging) and one step forward to identify
initial point of distribution of the finished product.

e Explanation of the change: This new requirement was added to be more specific
in how traceability tests must be conducted.
e Guidance on evaluation of criteria: Food Safety Professionals will review
traceability testing records to ensure these criteria are met.
5.17.1.6 MZHFIH -pl oy A B INTEIAI, lISEM e &) ZRET D720, 7
O, KO~ R ERET D700 hL—HE U T 4T A FEEL T
5T &,
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®  LEDFICHE T S0 R EEAERIT. O OEERZ SN TWND Z
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1522 - . _— , .
51622 'I"“"e' : Fhe |laGI|It§ maintains-country of origin-information-for materialsas

e Explanation of the change: This requirement was removed since it is not food
safety related.

7.

® ZLEDHH] : ZOERFHIT, BinLEICHEE L, HIFREhT,

5.19 Non-conforming Product Program (formerly 5.18)
5.19.1.2 Critical — Procedures address: -Investigation of the cause of non-conformity and
whether there is a food safety risk-Time-sensitive corrective actions based on the seriousness
of the risk identified-Documentation of actions taken-Handling and disposal according to the
nature of the problem and/or the specific requirements of the Customer-Personnel authorized
to determine product disposition-Traceability information for dispositioned product for
recall or withdrawal-Inventory adjustments for damaged or destroyed materials
e Explanation of the change: Combined requirement from former 5.18.1.3 to
ensure that traceability records are maintained for dispositioned non-conforming
product. Combined 5.18.2.2 into this requirement to ensure that damaged and
destroyed materials are removed from inventory.
e Guidance on evaluation of criteria: Food Safety Professionals will review non-
conforming product procedures with respect to the above-mentioned elements.
5.19.1.2 M - FEIZIZ, LTOHEAZEVIAATWS Z &
o AN G DI RFA & B0 ) A 7 G
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5.19.1.3 Critical - Bispesition-of-nonconforming-materiaHs-traceableforrecall-or
withdrawal-

e Explanation of the change: Combined requirement with 5.19.1.2.
5.19.1.3 WZHFIH - ST = e
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® ZLEDHH : 519.1.2 LifE— I Tz,

5.19.1.3 Critical - Products that test positive (or above set legal limits) for pathogens are
appropriately reprocessed or destroyed. Documentation of the disposition of these materials
is maintained.

e Explanation of the change: Moved from 5.8 Microbial Control because it is an

action taken for non-conforming product. This was formerly 5.8.1.7.

e Guidance on evaluation of criteria: No additional guidance is required.
5.19.1.3 MHFH - R E OB A TREHIZ R o 7285 (b LUTETED b
SR 2 2 7)) I EENICEIN LS 50 BEREL TS Z L, £ b OB
FRERE L TWDHZ &,
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5.19.2.1 Minor - Disposition can include: -Rejection-Acceptance with restrictions-
Regrading-Reprocessing-Destruction
o Explanation of the change: Added reprocessing and destruction as other
possible disposition for non-conforming product.
e Guidance on evaluation of criteria: No additional guidance is required.
5.19.2.1 #ESEHIA - RN A MO E L CLL FIZ—HlA 28T 5 -
o HEBR i 4L PR
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5.20 Approved Supplier Program (formerly 5.19)

5.20.1.2 Critical — Procedures address:-A current and accurate list of approved and non-
approved suppliers based on food safety and economically motivated adulteration risks
(food fraud)-Evaluation, selection, and maintenance of approved suppliers-Actions to take
when inspection or monitoring have not occurred (exception handling)-Standards of
performance and criteria for initial and ongoing assessment of suppliers-Supply chain
control program as required by regulations--Importers have risk-based activities to verify
that imported human and/or animal food has been produced in a manner that meets
national/local regulation and is not adulterated or misbranded with respect to allergen
labelling, as applicable (Example: Foreign Supplier Verification Program).

o Explanation of the change: Added requirement specific to importers if
regulations require.

e Guidance on evaluation of criteria: Food Safety Professionals will review and
evaluate the supplier approval program for conformance to regulated importer
requirements, as applicable.
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e Explanation of the change: The requirement was removed.
e Guidance on evaluatlon of criteria: No additional guidance is required.

o ZLEDHN - ZOERFHITHIFRS T,

® HIEDFVMIZET S0 52X BINDH A K AT,

o Explanation of the change: The requirement was removed.

o Gmdance on evaluatlon of criteria: No additional guidance is required.
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«  Guidance on evaluation of criteria: No guidance is needed.
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o Explanation of the change: This whole section was removed.
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o Explanation of the change: Requirement removed.
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® ZLEDHN : ZOERFHITHIFRS T,

e Explanation of the change: Requirement moved to 5.20 Approved Supplier
Program.

. : ificati
e Explanation of the change: This whole section was removed.

® ZLHDHH : ZOHEFIXHIFRE N,

5.21.1.1 Critical — Letters-of Guarantee-or-Certifications-provide the following:—A

o ZRHDHH : ZOERFHITHIRI NI,

e Explanation of the change: Requirement moved to 5.17 Traceability.
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5.21 Regulated Processing Records (formerly 5.22)

5.21.1.1 Critical — Fhe-facility-has-identified-all-applicableregulated-process-steps. Written
procedures are in place for all identified regulated process steps. Records demonstrate
compliance with the regulated process steps.

e Explanation of the change: Requirements for 5.22.1.1, 5.22.1.2, and 5.22.1.3
were consolidated into one clause.
e Guidance on evaluation of criteria: No additional guidance is needed.
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e Explanation of the chanqe' Combined with 5.22.1.1.
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e Explanation of the change: Combined with 5.22.1.2.
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5.22 Feed-Safety-Plan Hazard Analysis Critical Control Point (HACCP) Plan
522 HACCP 75 >
The food-safety-plan HACCP plan evaluates hazards associated with the raw materials and
process steps related to a product or product category. It includes a Hazard Analysis which
typically assesses risk by determining the severity of a hazard and its likelihood of
occurrence. The goal of a foed-safety HACCP plan is to prevent, eliminate, or reduce
hazards to an acceptable level.
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o Explanation of the change: The term Food Safety Plan has been replaced by two
distinct plans. This section covers HACCP. The next section covers HARPC.

e Guidance on evaluation of criteria: Food Safety Professionals will assess which
plan or both that apply to the site. The plan that does not apply will be taken out
of scope.

® ZLEDHH : 7—FRb—T7 47T W) HENERE I, ZTOHEEFT
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5.22.1.1 Critical — The facility has identified all applicable regulatory requirements for the
food-safety HACCP plan.

o Explanation of the change: Requirement has been made specific to HACCP.

e Guidance on evaluation of criteria: No guidance is required.
5.22.1.1 MIHFIH Z=Rg—="27F ¢ HACCP 7' 7 NZHE\\ Cili | SN D IEMERF
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5.22.1.2 Critical — W A
written HACCP plan is in place where requwed by regulatlon Personnel respon5|ble for

regulated HACCP plans have the required training credentials, as applicable.
e Explanation of the change: The requirement has been made specific to HACCP
and has addition for regulated HACCP required training.
e Guidance on evaluation of criteria: The Food Safety Professional will review
training records, as applicable.
5.22.1.2 Mxéﬁ%%ﬁ IRk s S == S e Ul
Lo = b Rl TESR SN D 5513, HACCP 77 V%ﬁ(%ﬂ: LTWbZ
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5.22.1.3 Critical — For products that are not required to have a regulated food-safety
HACCP plan, a HACCP Program, based on Codex Alimentarius, must be written and
implemented. The HACCP Program includes the 5 preliminary tasks and 7 HACCP
principles as defined by FAO: -Assemble the HACCP Team and identify the scope-Describe
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the product-ldentify the product's intended use and users-Construct the flow diagram -
Conduct on-site confirmation of the flow diagram-Conduct a hazard analysis and identify
control measures-Determine the critical control points-Establish validated critical limits for
each CCP-Establish a monitoring system for each CCP-Establish corrective actions for
identified deviation-Validate the HACCP Plan and verification procedures - Establish
documentation and record keeping

e Explanation of the change: Requirements specific to the updated 2020 Codex
Alimentarius HACCP were added.
e Guidance on evaluation of criteria: No guidance is required.
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5.22.1.4 Critical — Records demonstrate compliance with the feod-safetyplans HACCP
plan.

e Explanation of the change: Updated requirement to be specific to HACCP.

e Guidance on evaluation of criteria: No additional guidance is needed.
5.22.1.4 WZHFIH - FeFRIC L W Z=R—="75 ¢+ HACCP 7' 7 U NEFEINTWVWH Z
EDPTREINTNDH Z &,

® ZF#EDHH : HACCP TR L7= B RFHEICER LT,
® HIEDFMIZT ST SR BINDH A AT,

5.23 Hazard Analysis Risk-Based Preventive Controls (HARPC) Plan
523 HARPC 75 >
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The HARPC plan applies to products that are required to have a regulated HARPC plan
under US 21 CFR Part 117 Subpart C and Subpart D.
HARPC(Hazard Analysis Risk-Based Preventive Controls)/Z, US 21 CFR Part 117
Subpart C % L CFSubpart D /2D & i) X 4172 HARPC 7°Z > 275 = L VER X
S EGIC S5,
o Explanation of the change: This is a new section specific to HARPC. This
applies to food manufacturers in the United States and those who export to the
United States if not already covered by a US mandated HACCP program.
e Guidance on evaluation of criteria: The Food Safety Professional will evaluate
the HARPC plan for companies that must comply with US 21 CFR Part 117
Subpart C and Subpart D, as applicable. If this does not apply to the company,
this section will be taken out of scope.

o ZFEoHN - i, HARPCIZHHL L= LWEE TH S, vk, KEW
O mBELEFEL . LOSKECEHT 2 &mHEESE CRETEEMIT T
%5 HACCP 7’11 77 A DRI TR WEA) ([ S5,

®  HEDFIMICET S 0 £ X AR RIR, A S D kE 21 CFR Part 117
Subpart C K OF Subpart D (Z¥EHL LU 72 15 4U1E 72 B 72 W EZEIZ DWW T, HARPC 7
T U RNt 5, WMAISNARWESIL, Zo® sy g LiEktgs e+ 5,

5.23.1.1 Critical — The facility has identified all applicable regulatory requirements for
HARPC plans.

o Explanation of the change: This is a new requirement specific to HARPC.

e Guidance on evaluation of criteria: No guidance is required.
5.23.1.1 MZHFIH - HARPC 7' 7 N2\ Tl i S A IEREDRFIHD T X TE R E
LTWHZ &,

® ZLHEDFHH : HARPC (ZHH b U7T=8 L WVEEREETE,
O  HIBEDFIMIC TS KX AR AR,

5.23.1.2 Critical — Written HARPC plans are in place where required by regulation.
Personnel responsible for HARPC plans have the required training credentials, as applicable.

e Explanation of the change: This is new requirement.

e Guidance on evaluation of criteria: No guidance is required.
5.23.1.2 MZHHIE - ERLH TESR SN D5 E1E, HARPC 77 &2 CEH L L T Z
&o HARPC 77 U OFEAEEIL, #4487 256, LERIHEDERKIEHZA L T
HZk,

® L HEDHHT : B LWEREIA,
®  HEDFHMIZET S0 Z R T A K AITIR N,
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5.23.1.3 Critical — The HARPC food safety plan includes the following -Documented
Hazard Analysis to include biological, chemical, physical, radiological, and economically
motivated adulteration hazards -Preventive Controls for reasonably foreseeable hazards
- Application of Process Preventive Controls, Food Allergen Preventive Controls,
Sanitation Preventive Controls, Supply Chain Preventive Controls, where required -
Verification and Validation Procedures overseen by PCQI- Record Keeping Procedures -
Recall plan for products with identified Preventive Control(s)

e Explanation of the change: This is a new requirement specific to HARPC.

e Guidance on evaluation of criteria: No guidance is required.
52313 MHFIH -HARPC D7 — Rt —77 4 7T AZIFLL T EZED IAA TS Z
i
) R, AR, B, R R ORI EIRIC K 2 AR A O
fa EEN 25 o 3CFE L S o fa F 2R
. AT T RE AR fa RN R 5 TR B
° VBEINGA . TRETHER., 8T VLY U PHER, Y=F7—va T
PHEEE, 774 Fo— 2 PRIEEOMEH
o PCQI (TRHEERAEME) NEET DMGE - 2 YRR FIE
o RLERORFF O FNE
o FEE SN TR B & 2 B Eh A1 F ]

o XL @FEDHH : HARPC IZHH b L7= LUWVEEsREETH,

®  LEDFIIC T ST A LR T AL RITTR,

5.23.1.4 Critical - Records demonstrate compliance with the HARPC plan.
*  Explanation of the change: This is a new requirement specific to HARPC.
*  Guidance on evaluation of criteria: No guidance is required.
5.23.1.4 WZHFI - GLEKIC L D HARPC 7' U NIESF SN TVNDH Z ERRSINLTVND
zr,

® L EDHH : HARPC IZHHl U728 LW ESREEIE,
®  LFEDFIC T ST LR T AL RITTRY,

BI28IIBIGTitigal - only qualified individuals overseen by a Preventive Control Qualified
Individual who have defined responsibility for program compliance authorize the following:
-Amendments to records-Corrective actions -Verification of corrective actions

e Explanation of the change: This is a new requirement specific to HARPC.

e Guidance on evaluation of criteria: No additional guidance is required.
5.23.15 WAHHFIH - PHEHAGRENER L. 7'n s 7 AETFORMEEZIEIC L
TeHEREE DL T OHREZAT 5L TnD 2L
o FLERDIETE
° LS
o JE IEALE D RRAE

Change Document for 2022 AIB International Consolidated Standards for Inspection Page 100 of 104

— Prerequisite and Food Safety Programs —



AIB INTERNATIONAL e PO Box 3999 e Manhattan, KS 66505-3999 e USA
www.aibinternational.com e Email: info@aibinternational.com e Phone: 785-537-4750 e Fax: 785-537-1493

o ZL@EDHH : HARPC I[ZHH b U728 LWVEEsREETH,
O HEDFIMICEIT B £ X BIND I A X AT,

52306 Critical="FhesHARPCpIan and procedures are re-analyzed when changes occur or
at least every three years per regulation.

e Explanation of the change: This is a new requirement specific to HARPC.

e Guidance on evaluation of criteria: No additional guidance is required.
5.23.1.6 MZHFIH -HARPC 7' 7 U B L OFIHIZ, BENELZSE. £II3ERA)
WZE> T, D7 & 3FETLITHAH L TNDH Z &,

® ZLEDFHH : HARPC IZHi b U7-38 LW EEIREETE,

® HHEDFMICHT ST 5 R BINDH A K AT,

. ialized .
e Explanation of the change: This section was removed.
e Guidance on evaluation of criteria: No guidance is required.

52U GIRITRE
o LEDFHN : ZOWEEFIHIRS I,

O HIEDFIMIZHT S0 R A AL TR,

e Explanation of the change: Requirement removed.
2% YA i (EO TR FL o RS ) e

N BN =Y N} N
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o ZEDHN . ZOERFHITHIFRS I,

5.24 Positive Hold and Release Procedures

The facility defines and follows hold and release procedures for materials placed on positive hold.
Examples could include but are not limited to pending receipt of food safety testing results, document

review or other protocols.
e Explanation of the change: The title of this Standard was updated to better

reflect the intent that this applies only to those materials that are managed
through a positive hold and release system.

524 REH L UHE - HEFIE
REZIS L VS« HHED FNEZEZE L, T TS, Pl @ Bap 2 rd R

DZFHIF S, dldRfas, EILE DM DI D S5, ZHEICR-7E 6 D TIEZE
v,

® ZLEDHH] : KIEFZRDZ A bid, REE & AT - HES AT Az U TR R

SNOEMEICOARBEHIND LWV BEXZ LD B KT 572D SN
77

5.24.1.1 Critical - The facility defines and follows procedures for materials put on positive
hold pending receipt of results, time frames or other criteria for shipment release.

e Explanation of the change — The additional text provides clarification regarding
the intent for this requirement.

e Guidance on evaluation criteria: No guidance is required.
5.24.1.1 MZHZIH — Hiff - HE D720 ORI RO, R, E 7213 FE4E
FCRAREICH 2WEICHT H2FIEZED T, ZIUE-TND Z &,

® ZLRHDHH : BININILEIL, ZOFERFHOEMEZWHEICTLHDTH
Do

®  LIEDGIINIC TS TA 5 R T AL AT,

5.24.1.1.

7 S
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o LEDHH . ZDOERFHOBMEIL, 5.24.1.1IZHE ST,

e Explanation of the change: This section was removed from Adequacy.

P

® ZLEDHW : ZOHEFBIIHIEENT,

e Explanation of the change: The intent of this requirement was edited and moved

t0 2.13.1.10.
52611 W/JHEEIE - JEYL  Zxothingh oo/ B AT e A o | o g vk
. Bl N BN T J AN 7T ~ =i

)
DE 1B = Wk A 28 N Rl SP a7 aY =+ FUME NSNSl fgeym g piEem gy -
T T 7 N 7 T =718 O AN AT 5N
1

LIS 7

A
%Eﬂ H =T W S NEFHZZE ] 2 Ah A 7z o7 ) 2Py ] T\ NA -
VALE P 1 TR 1 TSI R i = -

T7INT

® ZHDHH  ZOERFEHOBE ZMHE L, 214121288 LT,

5.25 Water Quality (formerly 5.27)

o Explanation of the change: This requirement was moved to PM program.

HHPA L= 0 ke e

o ZRHDHY : ZOERFHIITURET 07T LIBEI LT,

e Explanation of the change: Requirement to PM Program.

52518 W IESIE -t £ 7 o MEF g3 ¢ ORGERE LR L S A g )5 ) -
. el N N T ~N TT 717N o S A A P | V] pZ4 i B A L= JU SN R 24V ) i\ my - Rl |
BR W SA L INE = L
I K7 Ad o =0

& ZEDHW : ZOERFHITUIRET 07T LIBE LI,
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i IE (Disclaimer)

The information provided in this or any other version of the AIB International Consolidated Standards is not legal advice, but
general information based on good manufacturing practices, common regulatory requirements, and food safety practices
typically encountered in a food manufacturing facility. These Standards have been developed as a guide to best practices and
are not intended, under any circumstances, to replace or modify the requirement for compliance with applicable laws and
regulations. These Standards are not intended to meet all existing laws and regulations, nor those laws or regulations that may
be added or modified subsequent to the publication of these Standards. AIB International shall not be liable for any damages of
any kind, arising in contract, tort, or otherwise, in connection with the information contained in these Standards, or from any
action or omission or decision taken as a result of these Standards or related information. Further, AIB International expressly
disclaims any and all representations or warranties of any kind regarding these Standards.

BETH A G T T X COAIBEBEM AR G IEEONRIL, BT RN ATIERY, LALREL, ZIUHEOAR
13, B IERGE R SR A I L LR ER TH Y . BRSO R ML RO Y Az it d
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BBV T HIEH SN D IEMEI OFRBEEHZ BT T 2 D ONBECEEL T H72DICER SN THL ENTZH DT
E70, E7o, AREREMEZ, BUTOERRICETIZAET 5 L ICERSN TV bOTIERLS . ZIUTARE
FEHEDFHRIMEERBIME N 2 RIREMED & 2 MM L TR ToH 5, AlB International i, AHiA FUEIC B
H DV e HFEEOBEE, OB, RETA, b L <ITEEICRET 2 FECEEOERHN A NI
WM ZPEFIH, AREIERATENC N L CEEZ A S bO T3, AT, AIB Internationalid, AftaZEHED
W7 B RECOIBBUZ DWW TEEZA D O TIE AW,

E{EHE (Copyright)

©AIB International 1956, 1978, 1985, 1990, 1995, 2000, 2008, 2012, 2016. All rights reserved.

Users of these Standards and associated documents are reminded that copyright subsists in all AIB International publications
and software. Except where the Copyright Act allows and except where provided for below no part of this publication may be
transmitted or reproduced, stored in a retrieval system in any form, or transmitted by any means without prior permission in
writing from AIB International. All requests for permission should be addressed to the Vice President of Administration at the
address below.

No part of this publication may be translated without the written permission of the copyright owner.

The use of this material in print form or in computer software programs to be used commercially, with or without payment, or
in commercial contracts is subject to the payment of a royalty. AIB International may vary this policy at any time.
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