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CONFIDENTIAL

 Purpose

This procedure aims to establish a QSA Program Beef Products for Export to Saudi Arabia Segregation Process control program for all products manufactured by R.C Provisions, Inc. to ensure that all products are properly labeled and not adulterated with non-QSA approved product. This procedure defines the receiving & storage, order of production and identifies general procedures to be used to verify the clean up of equipment between products containing different QSA approved products and non-QSA approved products. It also establishes procedures that will be used throughout the production process to keep export products segregated.  Specific procedures will be implemented to detail the controls required at each point in the process. 
Product Requirements for Saudi Arabia: Only companies with an approved USDA QSA Program for the EV Program for Saudi Arabia may label and sell product as meeting the specified product requirements for Saudi Arabia under the EV Program.
Specific Product Requirements:
· Beef and beef products were derived from cattle of all ages
· Beef and beef products were derived from cattle born and reared in the United States or from cattle that have been legally imported into the United States from countries not banned by Saudi Arabia.
· Beef and beef products have been derived from cattle (including those that are grass-fed as well as those routed through feedlots) that have not been fed with prohibited animal protein post-weaning.  Milk replacer-fed post-weaning and fishmeal are not considered prohibited animal proteins.
· If beef tallow is used as a feed ingredient, it must be sourced from a rendering facility subject to federal inspection that sources raw material from beef-only slaughter establishments that are subject to U.S. federal inspection requirements.
Please refer to PRP 10001.00 Approving and Monitoring Suppliers. 
Control of Documents Please refer to PRP 10014.00 Record Retention Control of Documents: 
The establishment has established procedures for the implementation of, revision, approval and record retention for all applicable records that apply to the QSA Program and all supporting documentation. 
Management Responsibilities: 
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Production Manager/Receiving/Shipping: is responsible for receiving/storing all incoming raw materials for export to Saudi Arabia to be from approved suppliers. Storing and issuing products for export as scheduled on the production schedule. Verification of the process for integrity of export products, documentation, ccps, labeling and export documentation as stated in this program. Communicating any non-conformances to the QA manager and Food Safety Team. Oversee Sanitation department for proper sanitation of Export/Halal products. 
QA Manager: Responsible for monitoring and approving suppliers. Requesting all supporting documentation from approved suppliers. Communicating any supplier changes to the Production Manager. Training of employees as per PRP 10029.00 Employee Training. Submit QMS documentation changes to the QAD for approval before implementation. Responsible for maintaining QAF-002 Document Control Master List. Verify that all relevant versions are available at all the associated sites where documented procedures activities are conducted. Removal and destruction of all obsolete or unapproved documents. Schedule Food Safety Team Meetings and conduct Internal audits as per PRP 10042.00 Continuous Improvement. Communicate changes to QSA program to the Food Safety Team. Develop an approved product list of all products to be included in the QSA-EV Program. The list is in the approved AMS Excel Format and submitted to ev.export@usda.gov for approval.
Employee Training

1. All new employees that work in processing areas will be given training at the time of hire.  For existing employee’s annual refresher training will be conducted. 
2. All training sessions must be documented including the date, subject, name of trainer, brief description of the content of the training session, name of the attendees and the department in which they work.
3. A training record QAF-004 Employee Training Record will be maintained for all employees documenting date of training and dates of upcoming training. 

4. Training Areas: 

A) Avoid Cross Contamination-proper storing of incoming approved ingredients. 

B) Flow of approved ingredients and products. 

C) QSA Program Control Policies.

D) HALAL Program 

E) Employee GMP’s. 

F) SSOP’s 

G) Work in Progress

H) Equipment Color Coding 

I) Scheduling of Production

J) Labeling Procedure

K) Product Containing approved product for export properly identified. 

L) Approved Supplier Program, Letters of Guarantee.

Quarterly manager meetings will be held to communicate training criteria, effectiveness, employee competence and awareness, relevance, and importance of their activities. 
Please refer to PRP 10029.00 Employee Training (frequency, verification, training record/requirements) 
RECEIVING AND STORAGE OF INGREDIENTS

A. Receiving of Ingredients
Only ingredients from an approved supplier 
1. Ingredients received will be stored in the cooler/freezer. Approved Beef is stored separately and identified as “QSA Product” with a label.
2. Letter of Guarantee on file from approved suppliers along with a list of approved beef. 

3. The Receiving Log should include the following: 

      -supplier, product temp., truck temp., qty., assigned lot #, sanitation/pest control of truck, corrective actions

-notification of new ingredients and their formulation

-notification of new suppliers

4.    Raw materials for Export to Saudi Arabia must be from approved suppliers with all the current 

       required documents: 
- Halal Certification for Beef products. 

- Certificate of Islamic (Halal) Slaughter from a member of an Islamic Center or Islamic 
   organization approved by the World Muslim League.  

             -Letter of Guarantee stating the following:  

   Beef and beef products were derived from cattle born and reared in the United States or from cattle that have been legally imported into the United States from countries not banned by Saudi Arabia.

- Beef and beef products have been derived from cattle (including those that are grass-fed as well as those routed through feedlots) that have not been fed with prohibited animal protein post-weaning. Milk replacer-fed post-weaning and fishmeal are not considered prohibited animal proteins.  

Please refer to PRP 10013.00 Raw Material Receiving Program 
sanitation

A. Equipment and Utensils

1. Prior to equipment, utensils and food contact surfaces being released for use on product intended for export/halal, sanitation of equipment, utensils and food contact surfaces areas will be conducted.
Production Scheduling

A. Production

The product intended for export is scheduled to run first and all other products after. If other products not intended for export are run first the following will be implemented:

-Equipment will be sanitized prior to running export product.


-Will record change over on “Operation Report.” 


-Employee’s will follow GMP’s (change aprons, gloves, and wash hands) 

All export products will be identified with a red tag and all production lot information.
Pre-operative Inspection of Equipment

A. Equipment and Utensils

1. After a clean-up, the equipment and utensils will be inspected including the “hardest to clean” areas for visual residue.  

2. A designated employee will be responsible for conducting the inspection.  

3. If any residue is found, the equipment will be re-cleaned until it is acceptable.  

4. The results of the inspection, along with any corrective actions, will be recorded on the Production Pre-Op and Operational Sanitation Report.
5. The completed form will be turned into 
6. the Quality Assurance Documentation office for review and filing.

Staging of Ingredients

A. Ingredients and Packaging Materials

1. Warehouse will ensure that ingredients will be kept separate when transporting beef from cooler/freezer to the staging production area.
2. Designated employees will verify that all beef is properly identified prior to start up with a red label “QSA Beef”.  

3. Designated employee will supervise throughout the run to ensure compliance and that all product is properly tagged during production.

Labeling/packaging and product dispostion
A. Labeling 
1. Packaging labels are inspected and used according to product. Export Beef products are identified with a red tag including lot number. Outside case label will also identify the export product and follow the requirements under the Export Labeling Requirement and segregated on its own pallet. Product will be individually cry-vac packed.
B. Packaging Area 

1. Packaging is scheduled for Export Beef product to be packaged first. If other products is packaged prior to the SSOP program in place should be followed. 

2. All Export Product will be recorded on the Finished Product Packing Log. 

C.    Disposition

1. Product is only authorized to be shipped if all steps mentioned in this program were properly followed and recorded. 

2. Any product that might have cross-contamination issues or mislabeling will be placed on hold from the last acceptable check for disposition. If product was shipped it will be recalled (relabel). The following programs are in place to be able to trace such cases: 

-Traceability Program with recorded lot numbers and date of production. 

-Packing log with recorded customer name and lot numbers. 

-Management decision making of product disposition. 

Shipping Documentation
For Beef and Beef Products: Identification of conforming product during shipment and delivery must be documented on the shipping documentation (bills of lading, shipping manifests, or letters of guarantee).  The shipping documentation must: 
1. Clearly identify the product and product quantity, and Contain one of the following applicable statements: 
2. "Product meets EV Program Requirements for Saudi Arabia" - This statement is used for finished items that are eligible for export. 
3. "Product meets EV Program Requirements for Saudi Arabia excluding final fabrication requirements" - This statement is used for items that must be further fabricated to meet all requirements prior to being eligible for export.
Control of Non-conforming Product (PRP 10002.00 Corrective Actions): 

I. scope

Applicable to all current critical limits and/or special program, specification or process for finished product. 

II. RESPONSIBILITIES

A.  QA Manager-Designated HACCP Team leader 

a. Responsible for initiating corrective action.

III. Procedure

A. Corrective Actions will be in accordance with 9-CFR 417.3 (a) (1) (2) (3) (4) 

1. Initiates product hold. 

2. Conducts a root cause analysis to determine where critical limit was not met and or when deviation occurred and/or if products do not meet specific requirements for final product shipping (i.e., export to Saudi Arabia) 

3. Establish control measures to prevent reoccurrence. 

4. Determines product disposition depending on root cause analysis. 

5. Communicates to management and HACCP team of deviation. HACCP plan will be reviewed and revised if found necessary.

6. If product is for Export to Saudi Arabia and did not meet all the requirements as stated in the QSA program product will be placed on hard hold pending management review and disposition. 

IV. References

QAF-011 Corrective Action Log. 

QAF-012 Hold Tag

QQF-013 Hold Log 

Continual Improvement Please refer to PRP 10042.00 Continuous Improvement  
The Food Safety Team provides ongoing operational leadership of continuous quality improvement activities at the facility. It meets at least monthly or not less than ten (10) times per year and consists of the following individuals:  

– Production Manager/Receiving/Shipping -Juan Lopez

-QA Manager/HACCP Coordinator  -Diana Rivera

The responsibilities of the Food Safety Team include: 

1. Developing and approving the Quality Improvement Plan.

2. Conducted internal audits of current programs (HACCP, QSA, SOP’s, SSOP’s etc.). Conducted the following month after exporting Saudi Arabia products.  
3. As part of the Plan, establishing measurable objectives based upon priorities identified through the use of established criteria for improving the quality and safety of products.

4. Developing indicators of quality on a priority basis.  
5. Review customer complaints for food safety and quality issues. 
6. Periodically assessing information based on the indicators, taking action as evidenced through quality improvement initiatives to solve problems and pursue opportunities to improve quality.

7. Establishing and supporting specific quality improvement initiatives.


8. Reporting to the Plant Manager on quality improvement activities of the facility on a regular basis.

9. Formally adopting a specific approach to Continuous Quality Improvement (such as Plan-Do-Check-Act: PDCA).
Evaluation/Reassessment  
An evaluation and reassessment is completed each calendar year. The annual evaluation and reassessment is conducted by the Plant Manager and kept on file, along with the Quality Improvement Plan.  These documents will be available to any state and federal agency for review.
The evaluation and reassessment summarize the goals and objectives of R.C Provisions, Inc. Quality Improvement Plan, the quality improvement activities conducted during the past year, including the targeted process, systems and outcomes, the performance indicators utilized, the findings of the measurement, data aggregation, assessment and analysis processes, and the quality improvement initiatives taken in response to the findings.

Customer Satisfaction

This procedure applies to all complaints for customer satisfaction (includes but not limited to: customer complaints, vendor, Saudi Arabia export), written or verbal, pertaining to any product produced by R.C Provisions, Inc. 

RESPONSIBILITIES

A. QA Manager:

1. Receives all complaints.
2. Responds to the complaint. 

3. Ensures all corrective actions have been initiated.
4. Investigates Complaint.
5. Communicates finding to department involved.

6.    Communicates complaint to Plant Manager

             7.    Will follow up with customer and agency to inform of corrective action and disposition of product. 

             8.     If requested by the customer, they will submit samples of same product lot to customer for
                     evaluation. 

 B. Production Manager: 

                    1. Will conduct an investigation on the product that is being questioned. Will follow up with   
           departments involved to determine cause and corrective action. 


      2. Communicates cause and corrective action to QA Manager for customer follow up.

               C. Documentation and Procedures. 


       1. Recall Program in place, in the event that product requires to be recalled. 

                    2. Micro Program in place for monthly finished product testing. 


       3. Customer Complaints and corrective actions are recorded in the Customer Complaint Log. 

                    4. Employee training and/or refresher training (PRP 10029.00 Employee Training). 

Customer Complaints  (PRP 10044.00)

CORRECTIVE ACTION
Any condition that is found to present a potential cross contact situation will result in a stoppage of the operation involved.  Any ingredient(s) or finished product involved in a potential cross contact event will be placed on hold back to the last acceptable check for evaluation by the Plant Manager and Food Satety Team. 
 Preventative Action Please refer to PRP 10043.00 Internal Audit  
PROCEDURE
Daily Audit

Production Manager will be responsible for conducting the daily Pre-Shipment Checklist for the QSA Program 

Monthly Audit - Conducted internal audits of current programs (HACCP, QSA, SOP’s, SSOP’s etc.). Conducted the following month after exporting Saudi Arabia products.
QA Manager will be responsible for auditing each department (USDA Quality System Assessment (QSA) Program, HACCP, GMP’s, SSOP’s, Pest Control, Food Defense, Maintenance), along with other members of the Food Safety Team.

The observations and evidence shall be recorded on the Monthly Internal Audit Report in the appropriate section.  If applicable, additional comments or immediate corrections should also be included. 

When an area is found to be non-compliant, a description of non-compliance and explanation of follow up/ corrective action must be written and documented.

If observed violation is an immediate risk to Food Safety, the auditor will notify the responsible Lead, Supervisor, or Manager immediately, and the activity which poses a risk to Food Safety must be stopped immediately until corrective actions have been carried through. 

After an internal audit, the auditor(s) will note the date of inspection and write their names on the audit report, and the audit report shall be turned into the Production Manager.
QA Manager shall advise the Food Safety Team of the report results and will follow up to ensure that all items needing correction are completed. The Food Safety Team will meet monthly to review all findings.

REFERENCES

QAD 1000 Quality Systems Verifications Program General Policies and Procedures

QAD 1002 USDA Quality System Assessment (QSA) Program
QAD 1035A LT30 Age Verification QSA Program 

Official Listing of Approved Suppliers for the USDA QSA Program for Saudi Arabia 

Approved Product List (EV USDA approved)

S&RF-005 Receiving Log 
PRF-003 Finished Product Packing Log 
QAF-002 Document Control Master List 

QAF-004 Employee Training Record 
QAF-005 Customer Complaints
QAF-006 Pre-shipment Review Checklist 

QAF-009 Internal Audits 

QAF-011 Corrective Action Log. 

QAF-Hold Tag

QAF-Hold Log 
Individual In house Pre-requisites Programs 
PRP 10001.00 Approving and Monitoring Suppliers 
PRP 10002.00 Corrective Actions
PRP 10013.00 Raw Material Receiving Program 
PRP 10029.00 Employee Training
PRP 10042.00 Continuous Improvement

PRP 10043.00 Internal Audit
PRP 10044.00 Customer Complaints 
LABELING INCOMING/OUTGOING PRODUCTS







RISK EVALUATION AND LABELING 
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 NO 






NO

YES

YES 
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Production Manager/Receiving/Shipping -Juan Lopez





QA Manager/HACCP Coordinator  -Diana Rivera





Step 1


Inspect every lot of incoming ingredients and letters of guarantee at receiving, including product codes; compare each lot against formulation and final labels





Step 8


Ensure that the correct label is being applied to the correct product








Step 7


Ensure the list of ingredients includes sub-ingredients on incoming and outgoing packaged product in processing lot








Step 6


Cross-reference the label approval to the actual label being used and formulation data for accuracy 








Step 5


Verify that the facility has a label approval for each product 








Step 4


Confirm accurate and available formulation data for each lot








Step 2


Review HACCP system to correct identification and evaluation of Export Beef





Step 3


Inspect each lot of ingredients and ensure all Export Beef identified in product’s final label following Export Labeling Requirements








Is the product manufactured from approved for export  Beef materials?





Follow  Export Labeling Requirements





Is the product manufactured from materials that contain?





Is the product manufactured on a production line or with equipment that comes in direct contact with non-export product?





If no, continue following QSA Program 








Implement all necessary measures to eliminate the risk for cross contamination on the production line and equipment. HACCP and good manufacturing principles should be used.





If it can be documented that no cross contamination is in Export product will be authorized to ship. 





Can it be documented through cleaning controls, test results, or other means that no there is no cross contamination between Export Product and Non-Export Product, on the production line and equipment or in the product?





If it cannot be document product will be placed on hold pending further disposition.








