STANDARDI ZATI ON OF TANKER WASH PROTOCCLS AND WASH STATI ON AUDI Tl NG

In the United States, we have |ong been accustoned to accepting our systens of
food production and distribution as being the best in the world. Qur foods are
whol esonme, safe, and secure. Recent events have brought greater attention to
activities that verify and inprove our ability to produce and distribute

whol esonme, safe and secure foodstuffs both donestically and throughout the
wor | d.

From ‘farmto table , food production and related industries in the United
States accept the responsibility of providing the highest quality, the greatest
efficiencies, and the highest standards of safety and security. Wthin this
chain of custody, food materials are subjected to multiple transfers of these
responsibilities — fromthe farmto the manufacturer/processor, fromthe

manuf act urer/ processor through the distribution networks to retailers, and from
the retailers to the consuners.

In the citrus juice industry, and for many ot her juices, beverage, and |liquid
foods industries, these nultiple steps of transportation anong food handl ers are
key issues in addressing food safety. The production of safe and sanitary citrus
juices in Florida is affected by several state and federal regulations and
requirenents, in addition to conpliance with rigorous conpany-|evel standards.

Under these rules, the safe and secure novenent of products from nmanufacturer to
consumer requires that the transportati on mechani sns enpl oyed maintain the
sanitary conditions that are achieved at multiple points of processing and/or
producti on. The transport vehicles involved in these novenents mnust be

mai nt ai ned, cleaned, and sanitized in a verifiable manner that prevents the

i ntroduction of unsanitary or unsafe conditions.

Hi storically, individual processor/manufacturing facilities have inposed
protocols, requirenents, and audits on the facilities responsible for cleaning
the transport vehicles, primarily tankers. Through the years, these

i ndi vi dual i zed programnms and requirenments have created inefficient, sonetines
contradictory, situations. The costs of these progranms, the costs of auditing

t hese programs, and the | ack of consistent verifications of the efficacy of

t hese progranms, have generated concerns that the system as a whol e needs

to be stream ined and/ or standardi zed. Current auditing activities have provided
awar eness that program validation does not exist that establishes standards for
t he mai ntenance of sanitary conditions during tanker washing/sanitizing
activities. Qutside of the citrus industry, and outside the state of Florida,

t he procedural differences and non-standardi zed washi ng/ sanitation requirenents
create a particularly troubl esome scenari o.

VWhat is needed is an industry-generated ‘single voice', calling for and
supporting a set of standardi zed procedures and standardi zed audits that may be
required of all transport cleaning and sanitation facilities throughout the
nati on. This standardi zation must include details of protocol, nethodol ogy for
conpl i ance, support originating fromboth juice/food industries AND
transportation industries, and conpliance with regul atory requirenents.



Al food grade tankers must be constructed in accordance with existing
regul ati ons. The only tankers acceptable for hauling food-grade materials are

t hose dedicated to hauling food-grade materials. Another key concern is the

cl eaning and sanitation of food-grade tankers in the sanme facilities that
provi de cl eaning services for tankers that are not food-grade. It is inperative
that the equi pnent and supplies used to clean and sanitize food-grade tankers be
dedi cated to food-grade tankers. The construction of facilities nust not all ow
any cross-contam nation, actively or passively. Personnel nmust be trained and
qualified to apply standardi zed protocols, and to understand the regulatory and
conceptual requirements of proper tanker washi ng protocols. Managenent mnust be
dedi cated to addressing food safety and food security issues, as well as
conpliance with regul atory requirenents.

To address these issues, a group of Florida industry representatives from both
large and small citrus juice and beverage conpani es, representatives fromtanker
transport and tanker wash facilities, mcrobiological scientists, and food
safety auditors have reached consensus on a set of standardized tanker wash
protocols. The intention of these standard protocols is to provide a uniform and
consi stent mechani sm for achi eving nation-w de conpliance with tanker cleaning
requirenents. This uniformty is to be applied by the beverage (and ot her food)
i ndustries, the tanker wash facilities, and the entities providing auditing
functions. These procedures and protocols are designed to neet existing

regul atory requirenents and to ensure the degree of food safety and food
security necessary to produce and distribute the safest foods in the world.

The tanker wash protocols that are supported by this industry group are conmonly
referred to as the ' Tanker Wash Cui delines’ devel oped by a task force of the

Jui ce Products Association (JPA), fornerly known as the National Juice Products
Associ ation (NJPA). Published in 2002, the “JPA Model Tanker Wash Quidelines for
the Fruit Juice Industry” defines terns, describe wash protocols in terns of the
nost recently haul ed product type, and include a |list of acceptable food
materials that nay be transported by food-grade tankers. Wthin that |ist of
acceptable food types are also listed sone of the materials that are not
permtted to be carried by food-grade tankers.

In further support of the standardization of wash protocols, the Florida G trus
Processors Associ ati on (FCPA) devel oped Standard Audit Forms that pronote

consi stent and effective auditing. These Standard Audit Fornms and the protocols
for their use are based primarily upon tanker wash facility requirements as
descri bed by the JPA Tanker Wash QGui delines, and by the regulatory requirenents
i nposed by the FDA's ‘Juice HACCP Rule’, 21 CFR Part 120. The Standard Audit
Formis available on this Wb site by clicking on “Standard Audit Forni in the
Docunent s Archi ve.

A group of trained auditors performaudits based upon these Standardized Audit
Forms, and al so qualify and approve third party auditors. Approval requirenents
i ncl ude agreenents to utilize the Standard Audit Forms and protocols, and
support of the JPA Tanker Wash Cuidelines. A roster of approved auditors is
avail able by on this Wb site under the headi ng, “Approved Auditors”.

Audi ted tanker wash facilities will be rated on a basis of “Meets Requirenents”,
“Meets Requirenents with Conditions”, and “Does Not Meet Requirenments”. Auditors
will be allowed discretion in providing conditional approval of a facility’'s

cl eaning service activities, and will inpose tinme limts for achieving ‘' Meets
Requi renents’ status.



A “Meets Requirenents” or “Meets Requirenments with Conditions” rating is
necessary for a tanker cleaning service to continue doing business with
conpani es adhering to the requirenents of the standard protocols. If a facility
“Does Not Meet Requirenents”, it will be necessary to acquire, or re-acquire, a
rating allow ng resunption of business. A facility will have to make necessary
corrections to itenms not neeting standards, and then arrange for a verification
audi t.

The Standard Audit Form has five audit categories — “Food Safety & Conpliance”

“Security”, “Process Control”, “GwW Conpliance”, and “Docunentation & Systens”.
Wthin each category, several sections and subsections describe audit itens;
each audit itemis categorized as “Critical”, “Major”, or “Mnor”. Failure to

nmeet standards for any itens identified as “Critical” will result in audit
failure, and | oss/w thhol ding of the “Meets Requirenents” rating. Failure to
nmeet standards for itens identified as “Major” may result in failure of the
audit at the auditor’s discretion, depending upon the nunber and nature of
fail ures.

At the discretion of the auditor, a time limt for re-establishing conpliance
with standards for “Major” itens may be inposed and a “Meets Requirenents wth
Conditions” rating may be provided that allows a continuation of business. An
unannounced verification audit will be carried out within the tinme franme for
corrections. Failure to nmeet standards within the inposed tinmeframe will result
in the loss of “Meets Requirenments with Conditions” rating, and inposition of a
rati ng of “Does Not Meet Requirenents”.

Failing to nmeet the standards for itens identified as “Mnor” will not generally
be consi dered as grounds for audit failure. However, failures to neet standards
for “Mnor” itenms, coupled with significant nunbers or types of failure in the
“Major” itens may be considered cause for failure, or ‘conditional’ approval at
the auditor’s discretion

Facilities that have been audited successfully within the |ast eighteen nonths,
and that have a rating of “Meets Requirenents”, or “Meets Requirements with
Conditions” will be added to a database of successfully audited tanker washing
facilities. Only those facilities that have been successfully audited by an
Approved Auditor will be allowed continuation of business with the industry
conpani es requiring the use of these Standardi zed Tanker Wash Protocol s and

St andardi zed Audits. Only facilities receiving a rating of “Meets Requirenments”,
or “Meets Requirenents with Conditions”, will be included as approved tanker
washing facilities and published on this Wb site. The published data will show
the nane of the tanker wash facilities, audit rating, |ocation(s), name of the
auditor(s), and the effective date of the audit.

The establishment of standardi zed tanker wash protocols, and standardized
auditing protocols represents a consensus anong representative of the citrus,
juice, and beverage industries. Standardization of auditing format, protocols
and requirenments, provides both industry and third-party auditors an avenue for
conmuni cati ng the successful conpliance of those tanker wash facilities
docunented as neeting these standards. Standardi zed protocols provide a
consistent, reliable, and verifiable mechani smfor addressing food safety and
security concerns associated with tanker transportation. Standardi zed wash
prot ocol s based upon docunented food safety systens, risk analysis, and HACCP
principles provide the tanker wash industry a reasonabl e expectation of

consi stency in industry demands and requirenents.



The utilization of standardized protocols, and the publication of the names of
conpliant tanker wash facilities and approved auditors, provide tanker wash
facilities, juicel/beverage transport conpanies, juice processors and suppliers,
and auditors a reliable and consistent method for achieving safe and sanitary
juice and beverage transportation. This approach is a necessary next step for
those in the citrus and juice beverage industry that share the responsibility
for achieving ‘farmto table food safety.



