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Purpose:  

To identifying potential problem areas that may be contributing to pest infestation within the facility
Scope: 

Applies to Rajbhog Foods
Background:

Rajbhog Foods is inspected by Western Pest; a New Jersey based fully insured and licensed company. All their employees are New Jersey State certified and have passed a rigorous commercial pest elimination training program. Their service is based on the IPM (integrated pest management) concept. All technician licenses, liability insurance, and MSDS sheets are on file.
Frequency: Weekly, service-call as needed
Responsibility: 

RB Management, QA, Sanitation
Procedure:

The pest control technician shall indicate pest problem areas and provide written Recommendations for structural, sanitary or procedural modifications on "Pest Control Service Record and Pest Inspection Report" forms. These forms shall be kept in a file that shall be maintained in the QA office. The pest control technician at the beginning of each service call will review Pest sighting report logs. The log shall be maintained in the QA office and will serve as a tool to facilitate communication between all personnel and the pest control technician. All pest sightings should be reported in the logs and should include specific information as to the location and type of pest, if known. 
Daily Monitoring by Rajbhog Personnel to check for pest activity, full tin cats, bait stations, pest entrance / building gaps, and other general pest control issues.
Monitoring 
· The pest control company is on weekly inspection schedule.
· Service call is immediately placed whenever any pest activity is detected, and shall be handled within 24 hrs.
· Glue boards and snap traps shall be used for the duration of the IPM program to monitor pest populations and activity. They shall be placed in areas where pest activity has been identified or is Likely to occur. 
· Stored product pests are controlled with proper sanitation, storage and Inventory control. Products should are stored in clean airtight containers. The products are checked frequently for signs of infestation and disposed of if infested.

· All pest activity and exterminator visits are recorded in the pest control log.
· A daily pest control inspection will be performed to monitor pest activities and general pest control conditions by Rajbhog Personnel. Any pest sighting must be documented and place service call immediately. If products are affected, they must be discarded and documented. We will also stop production if in production areas, review products for potential contamination, and quarantine the area for cleaning and sanitizing. The food safety manager will approve in order to restart productions.  FSIS inspector will be informed prior to a restart.
· The contractor shall conduct an in depth survey at least annually.

· On the day of service and prior to leaving the facility, all findings must be discussed with the food safety manager to ensure that alignment and that corrective actions are identified and taken.

· During training and annual refresher, all employees are made aware of the signs of pest activities’ and the need to report any evidence immediately to a supervisor.
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