Standards regarding Food Safety and Food Hygiene of Regulated Agricultural Products of Plant Origin destined for Export.
- as stipulated under 4(3)(a)(ii) of the Agricultural Products Standards Act 119 of 1990, and promulgated in notice R707 of 13 May 2005.

FBO Type:  Road Transport Operators
Revision:  APRIL 2007(1)
Implementation date: 01 August 2007

CHECKLIST
Scope: Transport companies involved in the transportation of regulated products of plant origin destined for export.
	R/P
	Item
	Control Point
	Level
	Compliance

Yes / No / N/a
	Comments


	1.
	TRACEABILITY

	1.1
	Are the following records available for each load?

	R
	1.1.1
	FBO Name and Code of transporter?
	MINOR
	
	

	R
	1.1.2
	Truck, trailer numbers?
	MINOR
	
	

	R
	1.1.3
	Driver name?
	MINOR
	
	

	R
	1.1.4
	Where product was loaded?
	MAJOR
	
	

	R
	1.1.5
	Temperature and condition of product. Negative comments - has the loading point signed the report?
	MINOR
	
	

	R
	1.1.6
	Product type?
	MINOR
	
	

	R
	1.1.7
	Date and time of departure from loading point?
	MINOR
	
	

	R
	1.1.8
	Date and time of arrival at destination?
	MINOR
	
	

	R
	1.1.9
	Date and time of offloading at destination?
	MINOR
	
	

	R
	1.1.10
	Temperatures during offloading at destination?
	MINOR
	
	

	R
	1.1.11
	Acceptance of cargo in good condition by receiving points?
	MINOR
	
	

	R
	1.1.12
	Name and address of offloading point?
	MAJOR
	
	

	2.
	HACCP PRINCIPLES

	R
	2.1
	Is a document available to indicate that a hazard analysis of the process has been done taking into consideration biological, chemical and physical hazards, and if a hazard was identified that is not addressed by the measures indicated in this checklist, were appropriate control points implemented to control the hazard?
	MAJOR
	
	

	3.
	MANAGEMENT PROCESSES

	P
	3.1
	Is a list available of all trailers/trucks used in the transportation of product for export, indicating the registration/chassis number?
	MAJOR
	
	

	R
	3.2
	Is there a list or history available of previous trips per truck/trailer?
	MINOR
	
	

	P/R
	3.3
	Does the company have a procedure for cleaning/washing the trailer/truck before it is dispatched to the client?
	MAJOR
	
	

	P/R
	3.4
	Does the transport of product take into account compatibility and storage protocols? (e.g. tainting, contamination)
	MAJOR
	
	

	R
	3.5
	Do all refrigerated trucks/trailers receive regular cleaning and maintenance on cooling units?
	MAJOR
	
	

	P
	3.6
	Are cleaning chemicals used according to the manufacturer’s instructions?
	MINOR
	
	

	P
	3.7
	Where open flatbeds are used, is there a procedure to secure the load and protect it against the elements?
	MINOR
	
	

	4.
	FOOD CONTROL AND MONITORING EQUIPMENT

	R/P
	4.1
	Where applicable, are temperature controlled and monitored in the interest of preventing product contamination?
	MINOR
	
	

	R
	4.2
	Is there a procedure for contingency should the cooling equipment fail?
	MINOR
	
	

	R
	4.3
	Has all recording and monitoring equipment been calibrated in the last year?
	MINOR
	
	

	5.
	WASHING BAY & INSPECTION AREA STRUCTURE

	P
	5.1
	Does the washing bay and inspection area, used for the cleaning and inspection of trucks/trailers have a permanent, sloped / well drained floor?
	MINOR
	
	

	P
	5.2
	Is there adequate lighting provided for effective cleaning and inspection of trucks/trailers?
	MINOR
	
	

	6.
	WATER SUPPLY

	R
	6.1
	Is the water used for sanitation purposes (washing, hydro-cooling, ice-cooling) potable, i.e. drinking quality?
	MAJOR
	
	

	7.
	PERSONAL HYGIENE

	R
	7.1
	Does the transporter have documented hygiene instructions for drivers and assistants?
	MINOR
	
	

	R
	7.2
	Are workers trained in basic hygiene?
	MINOR
	
	

	8.
	STORAGE (CLEANING CHEMICALS)

	P
	8.1
	Is the storage facility for the storage of cleaning chemicals suitable for the purpose and secure?
	MINOR
	
	

	P
	8.2
	Are all chemicals properly labelled?
	MINOR
	
	

	9.
	TRUCK/TRAILER INSPECTION

	P
	9.1
	Are all surfaces free from corrosion, rust and other materials (e.g. tape, wood etc?)
	MAJOR
	
	

	P
	9.2
	Do trucks seal with no gaps and no visible damage?
	MINOR
	
	


AUDIT SUMMARY

	
	Control points / Checklist
	Number N/A justified
	Results of this Audit

	
	
	
	No of control points applicable
	No of control points n/a

	TOTAL NO OF CRITICAL CONTROL POINTS
	0
	0
	
	

	TOTAL NO OF MAJOR CONTROL POINTS
	9
	2
	
	

	TOTAL NO OF MINOR CONTROL POINTS
	23
	11
	
	

	TOTAL CONTROL POINTS
	32
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