TANKER WASH FACILITY AUDIT

	EFFECTIVE DATE:
	PREPARED BY:  

	RATING RECEIVED: 
	APPROVED BY:  


PURPOSE:
Ensure the appropriate quality, food safety and security systems are in place to clean tankers properly and meet all industry requirements.

GENERAL INFORMATION

	Facility Name: 

	Address:

	Telephone: 
	E-Mail: 
	Fax:  

	Audit Date:
	Auditor/s - Affiliation:  

	Directions from nearest interstate:  

	Contact: 
	Title: 
	Cell #:

	Operation Hours:  
	Monday - Friday_______ Saturday ________ Sunday ________

	Does facility offer cleaning services outside normal business hours?
	Yes:  [  ]
	No:  [  ]

	Does facility offer cleaning services for non-food grade tankers?     (If yes note items F 5 & 6) 
	Yes:  [  ]
	No:  [  ]

	Number of Bays:
	Number of CIP Systems:

	Cleaning Limitations:  (Capable of all 5 wash types)

	Insurance Carrier:  
	Liability Amount: 

	


TANKER WASH SERVICES

A.  Interior Wash

[  ] Clean In Place (CIP) Wash

[  ] Manual Wash

[  ] Caustic Wash

[  ] Degreaser Wash

[  ] Detergent Wash

[  ] Cold Water Rinse

[  ] Hot Water Rinse

[  ] Steam

Temperature: _____(F

Temperature: _____(F

Temperature: _____(F

[  ] Sanitizer     Type: __________________




[  ] Drying - Filtered Air

[  ] Kosher Wash 

[  ] Copy of Kosher Certificate

[  ] Cleaning Verification (i.e.: ATP, Swabbing …) 

TANKER WASH SERVICES

B.  Parts: Valves / Vents / Screens / Gaskets
[  ] Manual Wash (COP) [  ] CIP   Types:  [  ] Caustic   [  ] Degreaser   [  ] Detergent   [  ] Sanitizer

C.  Truck Hoses & Pump  
[  ] Manual Wash (COP) [  ] CIP   Types:  [  ] Caustic   [  ] Degreaser   [  ] Detergent   [  ] Sanitizer
	Additional Comments:

	

	


AUDIT SCORING / RATING: Meets Requirements / Meets Requirements with Conditions / Does Not Meet Requirements 

Failure to meet standards in “Critical” categories (items) will result in audit failure, and loss of the “Meets Requirements” rating allowing continuation of business.  Failure to meet standards in “Major” categories may result in failure of the audit at the auditor’s discretion.  A time limit for corrective actions will be imposed and a “Meets Requirements with Conditions” rating will be applied that allows a continuation of business.  A verification audit will be carried out as identified by the time limit for corrective actions.  Failure to meet standards by the imposed timeframe will result in the loss of “Meets Requirements with Conditions” rating.  Audit failure will result with a “Does Not Meet Requirements” rating.

See guidelines for additional explanation.

	
	Audit Category Summary
	“Critical” Item # 

Not Meeting Requirements
	“Major” Item #

Not Meeting Requirements

	I
	Food Safety & Compliance
	
	

	II
	Security
	
	

	III
	Process Control
	
	

	IV
	GMP Compliance
	
	

	V
	Documentation & Systems
	
	

	
	
	
	


All items* are audited on a: P - Pass / PC - Pass with Conditions / F - Fail / DNA – Did Not Audit / NA – Not Applicable
	*
	Audit Items
	
	Comments

	
	
	
	


	I
	Food Safety and Compliance 

	A
	HACCP
	
	21 CFR Part 120

	
	1.  A documented Food Safety System exists which is based on HACCP principles, which includes a hazard analysis.
	Major
	

	
	2.  Facility is trained, familiar and in compliance with the relevant portions of Juice HACCP Regulation.
	Major
	

	
	3.  Critical limits for CCP’s are established to comply with the JPA Tanker Wash Guidelines and the relevant Juice HACCP Regulations. Seals, documentation and correct type wash according to previous haul shall be CCPs.
	Critical
	

	
	4.  Verifications include calibrations and signature review of monitoring logs.
	Major
	

	
	5.  8 SSOPs are being monitored at a frequency considered effective.
	Major
	


	B
	FOREIGN MATERIAL
	
	

	
	1.  GMP’s are in compliance to assure glass, wood and metal will not inadvertently contaminate the interior of the tanker.
	Major
	

	
	2.  Protection / Screens are used to control foreign object introduction during wash process or when manway is left open. Overhead protection for inclement weather.
	Major
	

	
	3.  Water / wash system has in-line filters for particulate removal.
	Major
	

	
	4.  Proper hand scrubbing pads are used.  (no steel wool)
	Minor
	


	C
	WATER SYSTEM
	
	

	
	1.  Responsibility defined for the maintenance, operation and documentation for the water system.
	Major
	

	
	2.  Potable water source meets all US EPA Primary and Secondary Drinking Water Standards.
	Critical
	

	
	3.  Water lines are equipped with backflow preventers and backflow preventers are certified annually.
	Major
	

	
	4.  Documented flow diagram of water system program exists within the facility.
	Minor
	

	
	5.  Documented quality checks for incoming water, according to local requirements.
	Major
	

	
	6.  Facility has written waste management program.
	Minor
	


	D
	SANITATION
	
	21CFR 110

	
	1.  All type washes (1-5) follow JPA Guidelines: Steps / Cycle times / Temperatures / Chemical Concentrations… 
	Critical
	

	
	2.  Master sanitation matrix exists with:  defined responsibilities; established cleaning frequencies for equipment and environment; documented procedures and supporting verification records.
	Major
	

	
	3.  All CIP circuits / recirculating tanks are designed for proper drainage, containing no dead ends and no cross connections. 
	Critical
	

	
	4.  Written drain cleaning procedures with frequency and drain locations are available for all drains in the facility. 

Procedure must state “Do Not Use High Pressure”. 
	Major
	

	
	5.  All equipment that comes in potential contact with food is designed for sanitary purpose with use of sanitary welds.   
	Major
	

	
	6.  Verification of cleaning processes is performed and documented at a predetermined frequency, ( i.e., swabs, ATP, visual)  
	Major
	

	
	7.  Garbage, trash and waste materials are properly disposed of in designated containers labeled “waste”.
	Major
	

	
	8.  Brushes used for cleaning food contact and non food contact surfaces are differentiated (color-coded or some other method) to keep equipment separate.  Any rags/pads are one-time use only. All equipment meets sanitary design requirements (non porous). 
	Critical
	

	
	9.  Hand held equipment (brushes, shovels, scrapers, etc) are cleanable, not easily broken and do not contain retractable knife blades.  All equipment meets sanitary design requirements.
	Major
	

	
	10.  Each product in a secondary container must have a label.
	Major
	

	
	11.  Sanitation specification parameters are recorded:  concentration, time, temperature, flow rate, PSI.  Limits need to be shown in procedure or log. 
	Critical
	

	
	12.  COP or Manual Wash has tank or some other means dedicated and properly labeled for cleaning of removable food contact equipment.  COP procedure must be written with step by step instructions; emphasizing that parts must never be placed where they can be contaminated. 
	Critical
	

	
	13.  Rinses are verified as being adequate (e.g., test kit, pH paper).
	Major
	

	
	
	
	


	E
	INTEGRATED PEST MANAGEMENT
	
	

	
	1.  Contracted Pest Control technician or in-house applicator must have license/certification and liability insurance with copies available onsite.
	Critical
	

	
	2.  IPM program exists to prevent pest activity inside facility and within the perimeter of the facility boundary including:  use of non-insecticidal techniques; up-to-date documented location of indoor traps, glue boards, insect light traps, outdoor bait stations, etc; documentation to verify current service of each device; bait stations locked, maintained and placards utilized; and logs to track activity.
	Critical
	

	
	3.  Pesticides are:  labeled for use in food processing.  Material Safety Data Sheets are readily available for reference; documented on a log to identify targeted pest, location and amount of pesticide used; access to pesticides is controlled.
	Critical
	

	
	4.  There is not any evidence of birds roosting in any bays over tankers.  Structures are designed to prevent this from occurring.
	Critical
	

	
	
	
	


	F
	EQUIPMENT
	
	

	
	1.  Facility has boiler capability to provide conditions that meets JPA Tanker Wash Guidelines.
	Critical
	

	
	2.  Facility utilized rotary type sanitary power wash spinner, or equivalent that delivers water to all surfaces under conditions that meet JPA Tanker Wash Guidelines. 

Facility must have documentation from manufacturer that shows complete cycle time, nozzle orifice size and PSI range for proper operation (PSI is a Critical Limit).   
	Critical
	

	
	3.  Facility has a permanently mounted thermometer in use capable of monitoring and recording water temperature at the discharge valve.
	Critical
	

	
	4.  Piping involved in the cleaning of food grade equipment constructed of materials meeting sanitary design.
	Critical
	

	
	5.  Is food grade equipment dedicated for only food grade tankers (spinners, hoses, )
	Critical
	

	
	6.  Safeguards are in place to prevent co-mingling of steam, water and cleaning solutions between food grade and non-food grade systems. 
	Critical
	

	
	
	
	


	G
	CHEMICAL
	
	

	
	1.  Facility requires employee-training program prior to chemical use.
	Major
	

	
	2.  Usage level of chemicals are managed.  Invoices for wash chemicals and sanitizers should be evaluated and dates recorded to ensure proper chemical usage.
	Major
	

	
	3.  Chemicals used to clean food contact surfaces are FDA or USDA approved; if not clear on the label; a letter from the manufacturer must state:  Approved for use on food contact surfaces / Concentration range / Temperature range for efficacy; for sanitizer concentration range for “No Rinse”.  
	Critical
	

	
	4.  List of all chemicals and MSDS sheets that are used within the facility is available; and is available to employees to consult. 
	Major
	

	
	5.  All cleaners/sanitizers are protected from contamination, considered safe and effective, properly labeled and stored in a segregated and locked area.
	Major
	


	H
	REGULATORY AND COMPLIANCE
	
	

	
	1.  Applicable operating licenses are current and up to date.  Must be maintained and readily available.
	Critical
	

	
	2.  Kosher requirements; documentation demonstrates ability to meet (CIP/SIP).
	Major
	

	
	3. Facility is aware of and in compliance with local Labor, Safety (OSHA) and Environmental laws and regulations.
	Major
	

	
	
	
	


	I
	WASH RECORDS
	
	

	
	1.  Facility routinely confirms previous load stated on Bill of Lading by Inspector.
	Critical
	

	
	2.  Lists tanker’s previous three loads on Wash Ticket or other document.
	Critical
	

	
	3.  Indicates type of wash performed on Wash Ticket.
	Critical
	

	
	4.  Seals are attached to Portholes/Vents/Hose storage and Seal Number is Recorded on Wash Ticket.
	Critical
	

	
	5.  Tankers inspected and approved by Responsible Individual prior to release.
	Critical
	

	
	6.  Computer controller systems are easily accessible and have ability to verify sequencing, flow rate, delivery, temperature, etc. 
	Major
	

	
	
	
	


	II
	Security

	
	1.  Familiar and in compliance with the FDA Bioterrorism Act and Security Guidelines.
	Major
	

	
	2.  Security policy and procedures are documented
	Major
	

	
	3.  Visitors, contractors and truck drivers access to the facility and production areas is controlled and documented.
	Major
	

	
	4.  Seals and wash tickets are tracked and are kept in a secure location and can only be accessed by authorized personnel.
	Critical
	

	
	
	
	


	III
	Process Control

	A
	MAINTENANCE
	
	21CFR 100

	
	1.  A formal preventative maintenance program including calibration of instruments is in place and documented.
	Critical
	

	
	2.  Appropriate manuals, procedures and records are in place and available to those responsible for maintenance.
	Minor
	

	
	3.  New or modified processes or equipment undergo a documented management of change program.
	Minor
	

	
	4.  Where applicable, bearings, motors and grease fittings are properly maintained with food grade lubricants and without excess lubrication.
	Major
	

	
	
	
	


	IV
	GMP Compliance


	A
	PERSONNEL / PRACTICES
	
	21CFR 110.10

	
	1.  GMP policy/procedures are documented and employees demonstrate compliance.
	Major
	

	
	2.  Uniforms/work apparel are reasonably clean at all times. 
	Major
	

	
	3.  Hair and beard restraints are effectively worn.
	Major
	

	
	4.  No potentially detachable items used, including ear protection devices that are not interconnected, buttons, false eye lashes, false fingernails, or fingernail polish worn in manufacturing areas.  
	Major
	

	
	5.  No jewelry, gum/tobacco products, any potentially loose objects are worn.  
	Major
	

	
	6.  No eating and drinking, smoking, use of gum or tobacco products in facility except for designated break areas. 
	Major
	

	
	7.  All employees observe adequate product handling techniques to minimize cross contamination.  
	Major
	

	
	8.  Hands are washed prior to returning to the work station after each visit to bathroom facilities (sign posted) or if they are soiled.  
	Major
	

	
	9.  Hot water and a sanitizing soap are available at hand washing stations and work area.
	Major
	

	
	10.  Employee personal effects are properly stored away from material storage & processing areas.     
	Major
	

	
	11.  All containers are used for their intended purpose.  
	Critical
	

	
	12.  Program or policy established and maintained to ensure employees coming into contact with production line are in good health with no open sores, boils, communicable diseases, etc. 
	Major
	

	
	
	
	


	B
	EXTERIOR BUILDING & GROUNDS
	
	21CFR 110.20

	
	1.  Facility is suitably located for the washing of tankers.
	Major
	

	
	2.  Outside of the facility is well maintained (vegetation-free around perimeter of buildings, no pest harborage potential areas).
	Major
	

	
	3.  There is adequate drainage to prevent standing water on the outside of the facility.
	Minor
	

	
	4.  Roof areas are free draining and free from leaks.
	Critical
	

	
	
	
	


	C
	INTERIOR BUILDING
	
	21CFR 110. & 3-A Std 05-14

	
	1.  Walls, floors, ceilings, doors, windows, and overhead  structures are in good condition, accessible for cleaning, properly sloped and do not contribute to potential overhead contamination. 
	Major
	

	
	2.  There is sufficient ventilation provided to remove dust, fumes, steam, etc from operations where necessary.
	Minor
	

	
	3.  Exhaust vents and ducts are maintained and cleaned.    
	Minor
	

	
	4.  Rest rooms are well maintained and doors are self-closing.
	Major
	

	
	5.  All pipes running through walls are properly sealed.    
	Minor
	

	
	6.  Water hoses are stored off the floor.  Hose stations are equipped with backflow devices. 
	Major
	

	
	7.  All footpaths over product contact areas must have appropriate catch pans and are on a routine cleaning schedule.   
	Critical
	

	
	8.  Sewage lines are not traversing over washing area. 
	Critical
	

	
	9.  Nuts and bolts, especially over exposed product areas, are self-locking.     
	Minor
	

	
	10.  Only permanent mounting fixtures are utilized (no duct tape, rubber bands, etc).
	Minor
	

	
	11.  Facility is free of mold growth and flaking paint              (if applicable).
	Major
	

	
	12.  Floor is pitched to allow for proper drainage.
	Minor
	


	V
	Documentation & Systems

	A
	ORGANIZATION & RESPONSIBILITY 
	
	

	
	1.  The reporting structure is defined for all levels of the organization.
	Major
	

	
	
	
	


	B
	DOCUMENT CONTROL SYSTEM 
	
	

	
	1.  Facility procedures, policies and SOP’s, work instructions are also documented and controlled.
	Major
	

	
	2.  Facility SOPs and work instructions are in compliance with Tanker Wash Guidelines.
	Major
	

	
	
	
	


	C
	REVIEW AND CONTROL OF RECORDS 
	
	

	
	1.  Documented record retention policy stating pertinent records are maintained for a minimum of three years
	Major
	

	
	2. Records are legible, stored in suitable locations, indexed and easily retrievable
	Major
	

	
	3. Records are completed electronically or ink.  Errors are initialed and crossed out with one line (no “white-out”).
	Major
	

	
	4.  All wash records must be documented and verified by responsible person.  All deviations must be documented.
	Major
	

	
	
	
	


	D
	CORRECTIVE ACTIONS / AUDITS 
	
	

	
	1.  Program is in place to conduct documented internal audits, including GMP inspections and quality systems audits on a scheduled basis 
	Major
	

	
	2.  The responsibility for corrective action and determination of cause and effect is assigned to a responsible person
	Major
	

	
	3.  A system is in place to monitor and track the corrective action system
	Major
	

	
	4.  Copies of audits are maintained along with documented corrective actions
	Major
	

	
	
	
	


	E
	TRAINING
	
	

	
	1.  There is a formal documented orientation process for new hires and temporary workers.
	Major
	

	
	2.  There is annual documented GMP, security, HACCP food safety, and safety refresher training for all employees.
	Major
	

	
	3.  There is a mechanism in place to identify training needs and ensure proper training has been completed.
	Minor
	

	
	4.  Training records (e.g., sanitation, chemicals, safety, continuing education, conferences, seminars, procedures) are maintained and are easily accessible.
	Minor
	

	
	5.  Key positions are documented with job descriptions and requirements.
	Major
	

	
	
	
	


ADDITIONAL COMMENTS: 
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