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Policy: Proper Beverage Co. co-packs Cold Filtered Carbonated Formula Acidified Preserved
Beverages. The majority of ingredients are supplied by the customer. All incoming ingredients
are assigned lot codes and documented. The ingredients are documented during production

and shipping.

Purpose: Traceability is a key requirement in the production of our products. This SOP gives an
overview of the traceability system in the form of a flow process diagram. Note: All supporting

Traceability System SOP

traceability documents can be found in any of the mock recalls performed by the

operation.

Scope: Raw material, production through to finished goods.

Responsibility: The Food Safety Manager is responsible for the development of this SOP. Al

personnel are responsible for SOP enforcement.

Procedure:

1. Process Flow Diagram Showing Traceability Program

1.1.

1.2.

1.3.

1.4.

The following process flow shows the company traceability from raw material

receiving through to shipping.

Work in progress (i.e. partially processed goods) occurs rarely (e.g. when the can
printer or label machine breaks down). Work in progress is required to be fully

labeled to ensure traceability and to be used as soon as possible.

Rework is rare due to food safety and quality issues, but where allowed by
management, details are recorded to ensure traceability is maintained.

Packaging date codes are also recorded on the production reports.
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2. Testing the Traceability System

2.1. The traceability system is tested at minimum twice annually by means of mock

recalls

Traceability Process Flow Diagram

A customer sends a batch report to Proper Beverage indicating
incoming ingredients for an upcoming production. The batch sheet
includes the customer name, product and detailed product ingredients.
Ingredients include amount details. Each item includes an ingredient
lot code.
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As ingredients are received, receiving inspections verify proper lot
codes for each ingredient. Once all ingredients are in inventory,
manufacturing can begin.
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At production, a batch technician stages all ingredients paying close
attention that all ingredients and their lot codes match customer
specifications. Ingredients are portioned and staged for production.
Quantities are documented by the technician to match customer
specified quantities on the Batch Report. Other information includes
the Date Code and Tank number(s) used in the batch. The Technician
signs off on the Batch Report that all information is correct.
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At production, a Batch Report is filled out by a production supervisor.
Food Safety information is filled out based on customer specifications.
A date lot code is assigned.

Example: (121420001). 12" month, 14" day, year 2000, 1%t batch.

All finished product is given a date lot code. The code is printed on the
cans and code labels are placed on all cartons. Based on customer
specifications pallet labels may be required.
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The production supervisor certifies all specifications have been met.
The product is cleared to be shipped.

Shipping documents are prepared. Information on the BOL includes
the Date Lot Code Number and The trailer seal number.
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Returned Product is rare given the nature of the custom batches. In
the event the product is received and documented with the original
date lot code. A determination by management of whether the product
will be stored in inventory or destroyed.
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