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I. CONCEPT
The purpose of this document is to outline the methods, responsibilities, and criteria implemented at Agpack LLC. to prevent feed adulteration caused by deliberate acts of sabotage.

II.  PRIOR KNOWLEDGE
The employee must read and understand the procedures on this SOP. 

III. SAFETY CONCERNS 
No known physical safety concerns. 

IV. QUALITY CONCERNS
Agpack is compliant with the Public Health Security and Bioterrorism Preparedness and Response Act of 2002 (Bio-Terrorism Act).  We will operate our facilities in a way that keeps our personnel, ingredients, food products and premises secure.  We will regularly evaluate the effectiveness of our existing practices, equipment, site design and technology, and implement improvements as appropriate to assure that these commitments are achieved.

V. PROCEDURES

Responsibility
1. Food Defense Team
· The senior manager responsible for food defense is the plant manager at each site. These managers are:


· Gerhard van Rensburg - Sanford, NC
· Harold Ballou- Westville, OK
· Gerhard van Rensburg, VA
· Plant management is responsible for the implementation of this feed defense protocol. This plan must be reviewed annually and/or when evidence shows a need for increased feed defense measures.
· All employees are responsible for complying with the guidelines noted here and must immediately report any suspicious activity to a supervisor. 

Employee Identification: Hourly employees must clock in with the designated timecard. Hourly employees, upon hire, are assigned appropriate uniforms with shirts containing their names. 

Visitor, Contractor, Tour Access: All visitors and contractors must check in at the front office and sign the visitor’s log that contains Date, Name, Purpose of Visit, Time In, and Time Out. Visitors and Contractors must abide by all define rules within the Visitor Safety Rules pamphlet. 

Facility Physical Security:  Agpack LLC. AH&N sites contain the following physical security measures as available: Secured doors, secured windows, pit covers, ladder locks, and contracted security patrol.

Secured Chemical Storage: Any chemicals used on site must be stored in the designated chemical storage cabinet. 

Restricted areas: Only authorized Agpack personnel are allowed in restricted areas of processing. Restricted areas will be mark accordingly with signage. 

Secured Storage: Outside of normal operating hours all ingredients, packaging, equipment, and finished product are stored and secured within the manufacturing building so as not to pose a feed safety risk. 

Spread of Disease: Steps to prevent the spread of disease are taken as necessary based upon current risks, plant location, supplier locations, and customer locations. 

Records: Records for animal food defense and biosecurity should be maintained for a minimum of 2 years or as otherwise defined by corporate guidelines. 

*Additional biosecurity measures are followed as needed based upon individual plant management assessment. 
 










VI. TRAINING DOCUMENTATION

Employee Name	Date of Training/Certification		Signature verifying trainee      									has read and understands SOP
____________________________________________________________________________

____________________________________________________________________________

____________________________________________________________________________

____________________________________________________________________________

____________________________________________________________________________

____________________________________________________________________________

____________________________________________________________________________

____________________________________________________________________________
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