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	Standard Operating Procedures
9.2.4-1 Pest Prevention



OBJECTIVE:  

Alef Sausage Inc. is responsible under federal law (21 CFR Part 110.125) "to provide a systematic procedure for taking all actions necessary to prevent food from being adulterated."
This procedure outlines the site’s integrated pest management program which aims to minimize the incidence of pest activity. Pre-requisite programs such as shipping/receiving, and storage practices, cleaning and sanitation and waste management practices are followed to prevent food accumulation and pest infestation. Pest management is sub-contracted to a Pest Control Service Provider and covers the management of the following pests: rodents, birds and insects. 
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PURPOSE:  

The purpose of this procedure is:

· To ensure that current pest activity levels do not pose a risk of contamination to food products, materials, or packaging

· To minimize the incidence of pest activity by following the waste management procedure
· To prevent pest infestation by following good housekeeping and cleaning practices
· To train all employees on pest control awareness during annual refresher GMP training.  
· To validate the effectiveness of the pest management program by analyzing pest control management data for trends. 

SCOPE:    

· Pest Management Service to cover premises and outside grounds at Alef Sausage Inc. facility.

Training: 

· Pest Control Service Provider technician is trained on personnel Hygiene and Practices.

· All production employees receive pest control awareness training.

· All employees are trained on Waste Disposal Procedures. 


RESPONSIBILITY 

· The Company President maintains a service agreement with Pest Management Service provider Anderson Pest Control. The agreement lists the business registration number and insurance information, business address and contact information, the name of the company’s representative who signs off on service reports, the name of the pest control technician, including his/her backup, the type of pests covered under the contract and the frequency of service details. 

· The SQF practitioner oversees pest management activities and liaises with the pest management contractor. The SQF Practitioner signs off on service reports and reviews pest control management data for trends. Reports are kept on file in the pest control binder. 

· The qualified pest control technician holds a valid Pest Control Operator (PCO) license. As a service provider to the facility, he/she receives training on Contractor and Visitor GMP training).    

·  Once annually, the SQF Practitioner tours the facility with the pest control technician to ensure that activities are performed as described in the service agreement and that all devices are numbered and located according to the pest control plan schematic. Details of inspections are recorded when service deficiencies are noted.  

· The SQF practitioner trains all production employees on pest control awareness and requests that employees report pest control sightings/incidents verbally to the SQF practitioner or request the form. Employees are notified about not removing or touching the pest control stations. During the sanitation, the operator will make sure not to damage or wet the pest control station and report to their supervisor in case of they become in contact with the bait station. The external pest control contractor will contact for guidance on handling the situation Pest control awareness training is covered during the annual GMP refresher training. 
PROCEDURE

A. Pre-Requisite Programs 

· Maintaining a pest-free environment and preventing pest issues rests on strong pre-requisite programs such as waste management, storage practices, and spill controls, sanitation and cleaning procedures, an inspection of incoming materials and trailers. These programs are documented, verified, and audited.

B. Pest Control Schedule 

· The facility’s internal rodent control devices are visually inspected every week by a trained internal employee. Training records are on file
· A full pest control service is performed monthly by our external contractor
· Emergency pest control services are scheduled in the event of sightings or infestation.

C. Type of pest

· The pest control service agreement covers rodents, insects (flies, wasps, moths) and bird(See the service agreement for more details). No animals shall be permitted on-site in food handling and storage areas.

D. Site Inspection 

· The pest control contractor or person responsible ensure that traps are properly identified with a sticker, are numbered sequentially, and located according to the Plant Schematic for Pest Control. Missing and damaged traps are identified on the Pest Control Service Report. 

· Pest control devices are approved for use ( live rodent traps) and are kept clean. No “snap” or dead rodent traps are used in the facility.  

· If rodents are caught, prompt and safe removal procedures are implemented by the pest management service provider. Catches are reported on the Pest Control Service Report.
· The pest control technician will report on housekeeping, waste removal, and building perimeter issues (open doors, open windows, torn screens).

· Glue boards, insect lights equipped with shatterproof bulbs, and pheromone traps are monitored and replaced at regular intervals based on the level of insect activity. They are placed far from food contact surfaces so that they do not present a food safety risk.   

· Outside bait stations are inspected monthly. They are anchored to the ground, weather-resistant, and kept clean. Should not be located to cause contamination risk to the product package, process and equipment. Chemical baits are approved for use by the local health authorities and applied by the pest control technician who holds a pesticide applicator license. The safety data sheets for all chemicals used are current and kept on file. No rodenticide is stored on the premises.  

· When servicing outside bait stations, the pest control operator ensures that the outside building perimeter is sealed and that the outside grounds are free of pest harbourage. Pooling and stagnant water inside and outside the building, on the roof, will be monitored, squeegeed or vacuumed to prevent fly and rodent activity. Cracks and openings in walls are reported to the Maintenance Manager who schedules repairs.
· Pesticides our other pest-related chemicall are not alloed to be stored in our facility. 

E. DEVIATION

· When non-conformances are identified, the pest control contractor notifies the SQF practitioner and documents findings on the pest control service report. Pest sightings, evidence of pest activity and signs of pest infestation are dealt with immediately. When such recurring trends are reported, the SQF practitioner addresses them through the Corrective Action/Preventive Action (CAPA) .
· Food products, raw materials or packaging that are found to be contaminated by pest activity are placed on hold and subsequently destroyed following the Non-conforming product procedure . The source of pest infestation was investigated and resolved (See CAPA). 
F. VERIFICATION AND VALIDATION 

· The SQF practitioner verifies the internal pest control service reports by dating and signing weekly.   

· Monthly, the SQF practitioner or designate inspects the facility to ensure that pest control program requirements are met. 

· Annually, the SQF practitioner tours the facility with the pest control technician. Observations are documented and filed.  
· Annually, the Pest Management service provider reviews the pest control documentation to ensure service reports are on file, applicator licenses and plant schematics are up-to-date and SDS sheets for rodenticide and pesticides are current.  
REFERENCE DOCUMENTS
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DESIGN ELEMENTS


As noted in the Plant and personnel GMPs statements entry and harborage of pests shall be addressed through the following design of facility and operations


The buildings shall be maintained in a manner that reduces the risk of pest entry and/or infestation. This shall include practices such as proper sealing and caulking of cracks and crevices so as to eliminate pest entry, good housekeeping, room lighting and cleaning up & containment of trash and food particles so as to not present any inducement for pest entry.


Elimination of harborage and food sources for pests shall include maintaining a 20-foot perimeter around the exterior free of weeds, and materials that may house pests, elimination of any standing/pooling water and daily removal of trash/garbage.


Traps shall be designed & placed to optimally attract pests to them and restrict their movement within the facility. Inspections shall be at a frequency that prevents the extended decay/disintegration of pests within the traps.


All pest control devices and chemicals shall be EPA approved. Pesticides shall not be stored on site to eliminate risk of accidental introduction into food.


Traps and pesticides must address all types of pests identified as likely to occur.
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