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What to Expect when You’re Inspected

Agenda:

Statutes and Definitions

When a Food Processing License Is Needed

Inspectional Authority and Process

Inspection Walk-through and Additional Discussion Items
Top 3 Common Violations

Key Takeaways




Statutes and Definitions

“Food processing plant” means a commercial
operation that processes or stores food for
human consumption and provides food for
distribution to other business entities at other
locations; Including other food processing
plants and food establishments.




Food Processing

« Manufacturing, preparing, packaging, labeling, cooking, canning,
extracting, extruding, fermenting, distilling, pickling, freezing,
baking, drying, smoking, grinding, cutting, mixing, coating,
stuffing, packing, bottling, packaging or any other treatment or
preservation process

* Receipt and salvaging of distressed food for sale or distribution to
other business entities such as food establishments, food
warehouses and other food processing plants




Food Storage

Any premises, establishment, building, room area, facility or place,
In whole or In part, where food Is stored, kept or held, regardless of
whether the food Is temperature controlled, for distribution to other
wholesalers, retail food stores, food service establishments or any
other facility that sells or distributes to the ultimate consumer




Operations Which Require a Food Processing License

o Craft fairs

e Swap meets

e Consignment operations
e C0-0ps

* Breweries or taphouses




Inspectional Authority

e Title 21 Code of Federal Regulations (CFR)
e Food Facility Registration
e Multi/Dual Jurisdictions




Inspectional Process

 Arrival onsite, introduction and scope
o Administrative and jurisdictional assessment

» Walk-through of the facility including all
processing areas and exterior of the buildings
and grounds




Inspectional Process

Walk-through will include the following:
 Process flow
 Risk factors
e Good Manufacturing Practices
 Evaluation of employee health/hygiene and training
* Records




Additional Discussion Items During Inspection

e Receiving and storage e Chemical storage

e Floor, walls and ceilings e Transportation and distribution

» Types of products manufactured e« Traceability/lot codes and recalls
Including ready-to-eat (RTE)

« Allergens: Cross-contact and
sequencing procedures

» Cleaning and sanitation procedures
* Food additives
o Labeling




Top 3 Most
Common Violations
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Most Common Violations

#3 (10% Out)

#9 on Inspection Report — Are doors, windows and other
openings protected to eliminate entry by insects, rodents and
other pests?

21 CFR 110.20(b)(7) Plant construction/design (Protection against pests) —
The plant and facilities shall provide, where necessary, adequate screening or
other protection against pests.




Most Common Violations

#2 (10% Out)

#4 on Inspection Report — Are floors, walls and ceilings
constructed of easily cleanable materials and kept clean and in
good repair?

21 CFR 110.20(b)(4) Plant construction/design (Floors/walls/ceilings) — The plant and

facilities shall be constructed in such a manner that floors, walls, and ceilings may be

adequately cleaned and kept clean and kept in good repair; that drip or condensate from

fixtures, ducts and pipes does not contaminate food, food-contact surfaces, or food-

packaging materials; and that aisles or working spaces are provided between equipment and

walls and are adequately unobstructed and of adequate width to permit employees to perform

their duties and to protect against contaminating food or food-contact surfaces with clothing T
or personal contact. nsas
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Most Common Violations

#1 (13% Out)

#21 on Inspection Report — Are detergents, sanitizers,
hazardous materials and other supplies used in a safe and
effective manner, kept in original containers, and stored separate
from raw materials?

21 CFR 110.35 (b)(2) Cleaners/Sanitizers/Toxic Items (Stored/Labeled) — Toxic cleaning
compounds, sanitizing agents, and pesticide chemicals shall be identified, held, and stored in
a manner that protects against contamination of food, food-contact surfaces, or food-
packaging materials. All relevant regulations promulgated by other Federal, State, and local
government agencies for the application, use, or holding of these products should be
followed.
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Key Takeaways

Takeaways

cGMPs (this would cover those top 3 most common violations)
Employee health/hygiene and training programs

Records associated with processes, procedures and equipment
Ensuring food facility registration as applicable

Education and resources

KDA website: www.agriculture.ks.gov/FSL
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