

	[image: ]
	Miller’s SOP
	Page 1

	
	REWORK SOP



1.0 Purpose: Outlines how Miller Craft Meats handles and processes product rework.

2.0 Scope: Any product that meets food safety plan requirement but does not meet a quality standard will be pulled out for rework.

3.0 Definitions
Rework – is an unpackaged, food-safe product kept for subsequent use or reprocessing. 

4.0 Responsibilities: 
The Production V.P. and/or Production Supervisors are responsible for administering this program and identifying product for rework. 

5.0 Procedure
The responsibility and methods outlining how the product is reworked (recycled or recouped) shall be documented and implemented. The methods applied shall ensure:
A. When rework is generated throughout this process it may identified, isolated, packaged, labeled and be stored under refrigeration. 
B. All reworked product is then boxed and marked with a lot number, product code and weighed.
C. [bookmark: _Hlk129154840][bookmark: _Hlk129154986]All allergen and or “halal rework is boxed, labeled and kept separate from non-allergen and or non-halal rework and stored in the designated cooler and or freezer “Labeled Allergen”.” HALAL” 
D. Allergen rework is reused in the product during a subsequent end of production run.
E. Halal rework is reused “ONLY” in the halal product.
F. The rework shelf life will be held in storage until incorporation into subsequent batches or a maximum of 21 days from MFG date stored inside cooler (<40F) and 90 days from MFG date stored inside the Freezer (<10F). After a maximum day’s shelf life will dispose and documented for traceability purposes.
G. Rework inventory shall be tracked in ingredient storage database and old age rework shall be discarded weekly and documented.
H. Each portion of rework is inspected prior to incorporation into new batches.
I. Each rework incorporation allowance amounts of 25lbs to 35lbs per new batches. number of reworks and lot number will be documented on the production sheet by the operator for traceability purposes.
J. Since rework product has been fully cooked and properly stabilized prior to storage and will be completely re-cooked and again properly cooled following USDA Appendix B, there are no additional risks associated with the finished product due to C. perfringens.  
K. Reworked product is clearly identified and traceable by product code and lot number in the new batch records.
L. Release of product incorporating rework shall conform to company policy. 

6.0 Records: 
1.0 
2.0 
3.0 
4.0 
5.0 
6.0 
6.1 Production Records
6.2 Rework Records


7.0 	Document History:
	REVIEWED:
	PROPOSED CHANGE:

	Roland Dated:2/1/2022

	Added Reworks Shelf life for Cooler & Frozen.
The rework shelf life will be held in storage until incorporation into subsequent batches or a maximum of 21 days from MFG date stored inside cooler (<40F) and 90 days from MFG date stored inside the Freezer (<10F). After a maximum day’s shelf life will dispose and documented for traceability purposes.

	

Roland Pilar 11/1/2022
	Each rework incorporation allowance amounts of 25lbs to 35lbs per new batches. number of reworks and lot number will be documented on the production sheet by the operator for traceability purposes.

	Roland Pilar 03/08/2023
	Section C. Added-All allergen rework is boxed, labeled and kept separate from non-allergen rework and stored in the designated cooler and or freezer “Labeled Allergen”.. Allergen rework is reused in the product during a subsequent end of production run.


	Roland Pilar 04/7/2023.
	Rewordings Section D – E & F.(added halal.
All allergen and or “halal rework is boxed, labeled and kept separate from non-allergen and or halal rework and stored in the designated cooler and or freezer “Labeled Allergen”.” HALAL” 
Allergen rework is reused in the product during a subsequent end of production run.
Halal rework is reused in the halal product Only”.







 







	APPROVED BY:
	POSITION/TITLE:
	REVISION DATE:
	VERSION
	SUPERSEDES:

	Roland / Juan
	QA/ QC Plant Operation
	11/1/2022
	2
	New



image1.PNG
MILLERS

AAAAAAAAAAA




