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DEPARTMENT OF DEFENSE
Washington, DC 20310-2300

1. This Military Standard i
of the Department of Defense.

2. The proponent agency of this regulation is the Office of the Surgeon
General. Users are invited to send comments and suggested improvements on DA

form 2028 (Recommended Changes to Pubiications and Biank Forms) direct to
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Improvement Proposal) which is self-addressed appearing at the end of this
document.
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1. SCOPE

1.1 Purpose. This standard establishes the general sanitary requirements
for food warehouses.

1.2 Application. This standard is applicable to facilities whose primary
purpose is to store food for the Armed Forces. Compliance with this standard
is mandatory for the listing of food warehouses in the Directory of Sanitarily
Approved Food Establishments for Armed Forces Procurement (the "Directory") as
provided in AR 40-657/NAVSUPINST 4355.4/AFR 161-32/MCO P1011.31.

1.3 Objectives. This standard is intended to insure that food warehouses
maintain clean, wholesome food products that are free from pest, chemical,
microbiological, insect/rodent, and/or physical contamination and thus to aid
in preventing the transmission of foodborne disease to members of the Armed
Forces.

1.4 Limitations. This standard contains requirements for commercial,
Government-owned, and leased facilities that store food for procurement and/or
distribution within the military food distribution system. Troop Issue
Subsistence Activities (TISA) are to be inspected using the provisions of this
standard. However, it is not intended to cover commissaries, commissary
warehouse facilities, or areas used by individual military units for storing
their combat rations (i.e., unit basic loads). Nor, will this standard be
used to determine the capability of an establishment to produce or furnish
products or services that are in compliance with specifications or other
purchase descriptions.

2. REFERENCED DOCUMENTS

-~

2.1 Issues of documents. The following documents in effect on the date of
invitation for bids or request for proposal, form a part of this standard to
the extent specified herein.

LAWS AND REGULATIONS

Environmental Protection Agency (EPA)

Code of Federal Regulations (CFR), Title 40, Protection of the
Environment, Parts 100 to 149

(Application for copies should be addressed to Superintendent of Public
Documents, U.S. Government Printing Office, Washington, DC 20402.)

U.S. Department of Agriculture (USDA)

List of Proprietary Substances and Nonfood Compounds Authorized for Use
Under USDA Inspection and Grading Programs

(Application for copies should be addressed to Superintendent of Public
Documents, U.S. Government Printing Office, Washington, DC 20402.)

1
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U.S. Department of Health and Human Services (HHS)

CFR, Title 21, Food and Drugs, Parts 100 to 169

(Application for copies should be addressed to Superintendent of Public
Documents, U.S. Government Printing Office, Washington, DC 20402.)

U.S. Department of Labor

CFR, Title 29, Labor, Parts 1900 to 1910

(Application for copies should be addressed to the Superintendent of Public
Documents, U.S. Government Printing Office, Washington, DC 20402.)

Military Publications (The provisions of these publications are applicable
to U.S. Military operated or owned facilities.)
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AR 40-5, Medical Services, Preventive Medicine

AR 40-657/NAVSUPINST 4355.4/AFR 161-32/MCO P10110.31, Medical Services,
Veterinary/Medical Food Inspection
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, Storage and Materials Handling

MIL-STD-904A, Guidelines for Detection, Evaluation, and Prevention of
Pest Infestation of Subsistence ~
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NAVMED P-5010, Manual of Naval Preventive Medicine

of requlations and technical manuals may be obtained from normal
ication channels.)

2.2 Other publications. The following documents form a part of this
standard to the extent specified herein. Uniess otherwise indicated, th
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U.S. Department of Health and Human Services (HHS)

Bakeries, Beverage Plants, and Food Warehouses, Food and Drug Administration
(FDA) Course Manual
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8600 Fishers Lane, Rockville, MD 20857.)
I1luminating Engineering Society (IES)

IES Lighting Handbook
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Society, 40 United Engineering Center, 348 Fast 47th Street New York NY
10017.)
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Frozen Food Roundtable

Code of Recommended Practices for the Handling and Merchandising of

{Application for copies should be addressed to Frozen Food Roundtable,
1055 Thomas Jefferson St.. N.W.. Washington., DC 20007.)

National Sanitation Foundation (NSF)

iSF Standard 37 for Air Curtains for Entranceways in Food Estabiishments
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(Application for copies should be addressed to the National Sanitation
Foundation, PO Box 1468, Ann Arbor, MI 48106.)
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3. DEFINITIONS

a2 1 Adasmisada Madbhade $hat ama mandad ¢n acrramnllich $ha Sntandad miimaaca 3.
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3.2 Adulterated. Adulterated shall mean the condition of a food (a) if it
bears or contains any poisonous or deleterious substance in a quantity which
may render it injurious to health; (b) if it bears or contains added poisonous

A,\AA,,

or deieterious suosrance for which no safe toierance has been orr1c1a||y
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if it consists in whole or part of any filthy, putrid, or decomposed
substance, or if it is otherwise unfit for human consumption; (d) if it is a
raw agricultural commodity and it bears or contains a pesticide chemical which
is unsafe; (e) if it has been processed, prepared, packed, or held under
insanitary conditions, whereby it may have become contaminated with filth, or
whereby it may have been rendered 1n3ur1ous to health; (f) if it is in who]e

—~an 2 _._L O S ~Al o Al mne -.-..—-'I mwn mEm men S amm T camitabh bhad Ad3ad
ur [R1] pdl Lie PIUUULL o7 a UI)EODEU aniail, ur an d”l"ml WIliLitl nau uivu
otherwice than by slaughter: ar (q) if its container is comnosed in whole, or
in part, of any poisonous or deleterious substance which may render the

contents injurious to health.

3.3 Cleaning. The physical removal of food residues, ingredients, and other
soiiing materiais.

3.4 Contamination. The act or process of exposing the product to an
adulterant or unwholesome material, live or dead insects, rodent feces, or
rodent hairs.

3.5 Critical defect. An imperfection, practice, procedure or conditioh
which may result in hazardous or unsafe conditions or which is likely to
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3.6 Defect. A product, practice, procedure, or condition at variance with
specified requirements.

3.7 Food. Any raw, cooked, or processed edible substance, ice, beverage,
PR . ssmmd mm S emdanmdad £ o mem mmla 2 hala muw 2m mmmd Lo i
ur IHQIEUIEHL useu vur intenaea ror use Or Saie 1in wnoie OofF il partuv 10r nwudmai
consumption.

3.8 Plant. The building(s) or parts thereof, used for or in connection
with the handling or storage of food.

3.9 Privy. A toilet area lactking means to discharge deposited matter into
a sanitary sewer system or approved septic tank.
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3.12 Sanitize. The adequate treatment of clean product zones by a process
that is effective in destroying vegetative cells or pathogenic bacteria and
substantially reducing numbers of other microorganisms. Such treatment shall
not adversely affect the product and shaiil be safe for the consumer.
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3.14 Toilet room. A room maintained within or on the premises of the
warehouse that contains hand washing facilities, urinals and/or toilets (water
ciosets) which automaticaiiy discharge deposited maitter into a sanitary sewer
system.
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3.15 Urinal. A fixture maintaine toilet room for the sole

purpose of urination.

3.16 Warehouse. Any food storage facility that stores food for
distribution in commercial and/or military food channels.

7 19 [ W] Sy R Ry Pmmmdiimn 2 iimn dm mmmd bhnaTdbh amd a1 ) _hnd e
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4. GENERAL REQUIREMENTS

4.1 Sanitation Compliance Rating (SCR). Storage facilities that attain an
SCR of 90 or more shall be recommended for listing in the Directory provided

no critical defects, determined in accordance with 4.2.1, are recorded. Even
when a critical defect is recorded, an SCR shail be computed; however, a
Lari1354., sidd bl me i AMaas Ad Arwmitiral Anfnrt chall nat ha wvarammandad £far
lQLI|ILy witLit aii ullLUllb’LLb’U Lricrival ucieoe i 2Iigir il 1L v 1 couvimiicliucu 1 vl
listing or retention in the Directory. Even when a critical defect is
recorded, the inspection of the facility will be completed, with all
deficiencies annotated.

4.2 Food Storage facility sanitation compliance checklist. The sanitary

requirements are set forth in this military standard and are itemized as
_ - A _ a4t _ 4 _ £ _ 4 o YL 1 4 AL L ot % _ 4 nn ... ACAYN\ L
sdnitdalion aetectis Iﬂ corummn 1 OT e CNecKkiisSt (sSee UU rorm <291 ). ine
Andiuidial Aanfarte avra Aiunn accannod nAadnte dn ~AAaliime 2 Af tha rharblact
Mg Ivyiuual ucicuLiLd ajic yivoii dloitylictu puilies 11 Lviunnl c vl LITT LIITULUA T T O UL,
Some defects are designated as critical (see paragraph 3.5 for definition),

4.2.1 Recording of defects. The inspector designates as critical or
numerically rates the observed sanitation defects. The numerical rating shall
be within the range of the assigned defect points in column 2, and be recorded
in coiumn 3. Any defect entry and reiated aetect po1nts that are not

- 12 b1 e 4 4L Laen2T1T2a.. k11 Lo AT d ed L., V2 R R N N Yyt T2 maba) o
appilitavie L0 Liie IdLlllLy SIidi i1 DEe ueieLeu by IIHIHg outL Liie onappilictavie
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subtracted from the totai number of assigned defect points when totaiing
column 2. 1In instances where the inspector considers a defect to be of such
maanitude as to constitute a serious health hazard, the numerical ra+1ng chall
be deleted in column 2 and the word "critical" sha]] be recorded in columns 2

and 3. Defects designated as critical in the checklist may not be downgraded
or assigned defect points. Numerical and critical defects shall be explained
in the remarks section in sufficient detail to clearly describe the condition

which resuited in the rating. 0Deficiencies not iisted in ihe checkiist that
awvra Aheavrund amd FrAancidavad hu +ha Tnenardar +n ha Af el liriamtd Smmamd aman
AT UudTH vEu aiiu LU iucicu vy Liltc idpocL LUl LU we UT SUrricierniu lmpUlLanbﬂ LU
affect the SCR will likewise be explained in this section.

4.2.2 Computation of the Sanitation Compliance Rating. 1If a critical
defect is recorded, an SCR shall still be computed. To compute the SCR,
columns 2 and 3 are totaled and used as shown in the following formula:

Net total of column 2 -
Net total of

v el

Net
1

n
-

total of column 3 x 100 = SCR

mn 2

(2]

The SCR assigned will be rounded to the nearest whole percent.

4.2.3 DD Form 2531 (Food Storage Facility Sanitation Compliance

Checkiist). A copy of this form is iocated at the back of this pubiication
€nv TAaral wvanwmna Aivmd 2 Anm Tha LAavmem 311 ha TamraTlli: vvamemadiia - 1 .
IUI ivvai IEPIUUULLIUII e rourin wi il v lULGIly IUPIUUULUU Ull 0 i/ X

11-inch paper

...... FOET .

5. DETAILED REQUIREMENTS

5.1 Premises. The premises shall present a clean and orderly appearance.

They shalil be well drained and free of environmental conditions and/or

materials that are a nuisance or a hazard to sanitation. The area shall be
1

Fr‘no nf l:nodc dahr'lc and ||n||cad nn||1nmon+ and +nr121c T"he area ch:]
y .

(>R VR | y QI uwy CTYuU oL Qo maiey Sa

ho
tha manner as to be
potential health hazard. The presence of any harborage, attractant, and/or
breeding area for insects, rodents, or birds shall not be permitted. If the
facility grounds are bordered by grounds not under the warehouse operator's
control, care must be exercised in the pianti by inspection extermination, or

[P . £ - o Pr LS _—— £

sion of pests, dirt, and other fiith that may be a
n

free of waste materials that are stored or handled in such a a

5.1.1 Receiving/shipping docks. The approaches to receiving and shipping
docks shall be kept clean and maintained to minimize dust. The docks shall be
free of spilled food, broken boxes and pallets that are not being used. Areas
under the docks shall be free of debris, open, and easily accessiblie for
inspection. Overhead pipes and the pavement below pipes shall be free of bird

r‘v‘r\r\n{ nMnco
UTUppPiniys.
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5.1.2 Garage, truck maintenance, and truck washing areas. Adjacent garage,
truck maintenance, and truck washing areas shall be free of debris and spilled
food. Storage areas chall he free of harbarage for insects, radents, birdsg,
and other animals.

5.1.3 Trash dumpsters/compactors. The areas around trash dumpsters/
compactors and/or other trash receptacles used to contain trash shall be free
" , \ . .. 3
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5.2 Food. A1l food destined for Department of Defense (DOD) must be

obtained from approved sources as required by AR 40-657/NAVSUPINST 4355.4/AFR
1671-32/MC0 P101710.31. At those food warehouses where ii.5. miiitary or other
recognized federal inspection personnel are not assigned, designated facility
nersonnel shall inspect all food shipments for possible contaminants. A
definite inspection nrocedure shall be estab11shed by the storage fac1]1tv and
a sufficient number of cases, bags, bales, boxes, and other containers shall
be examined from each shipment to satisfy the facilities' management that
incoming items are acceptab]e PriVate]y owned food that shows evidence of-

aduiteration, contamination, active insect infestation, or any condition that
Lomme = 2 bhmaldh awm camcdbbhadbia cbandanind mandawme $ha mmadiiad amLad Lawm
Troi a pubiit nealilil Ur aesiiiviic sSitanupuiiic render > Lllc piruu UCt Unvric rorv
human consumption, shall not be stored in a contigenous area with food
destined for or owned by DOD.

5.3 Construction of building. The building shall be large enough to
accommodate the operation without hampering sanitary practices. Floors,
walls, and ceiiings shaii be constructed of materiais that can readily be kept
clean and in good repair. A1l expansion joints, especially along the

cshall contain filler material that remaing n11ah1e enQLgh

Sia S

rt a
“ite v 9
to effect a good seal. Ceilings shall be free of peeling paint and
condensates. The exterior openings, including doors, windows, conveyor
openings, pipe openings, and vents, shall be clean and in good repair. Walls
up to two feet from ground level shall be free of holes or other potential
entry sites for rodents. Upper areas of walis and doorways shali be free of
E N -
]
n

floor-wall

hiwd dommnnimme mm moc Linda: Yadaac Aa and +cida) chall K
pDifTa urupplllg) or nests. Window ie&d de and outside) shall be
asg
gs

k]
froe of evidence of <+nragn noct<c and A1l overhead and wall
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doors shall have appropriate tightness when ¢ ed. Spaces of 1/4" or larger
shall be repaired to prevent the entrance of rodents. When doors are not in
use at the present time, they shall be closed or an effective rodent barrier
will be employed. When practicable, exterior openings shall be equipped with
screens or other effective means to prevent the entrance of insects, birds,
rodents and/or other animals. Where the screening of openings is

impracticable. flvinag insect entrv mav he controlled h\l air curtaing or
1€ad! Tiyn itnsect entry may
i

» 3
lastic stri

—nde ;'l

YL WY s Qi

ov

v.ot
T o«
hle A"
W

rlappin

lm‘!



Downloaded from https://www.everyspec.com

large enough to cover the total door opening. Air curtains shall comply with
the NSF Standard No. 37 for Air Curtains for Entranceways in Food
Establishments. Screen doors shall open outward and be self-closing. Food
storage rooms- shall not open directly into barns, stables, living quarters,
toiiets, garages, or maintenance shops.

5.3.1 Railroad siding. When railroad sidings run inside the food
warehouse, the c]os1ng doors through which the tracks run shall be tightly
sealed when not in use. A block or plate attached to the door to fill the gap

between the door and rail tracks, subterranean seal, or other effective means
to prevent insect and rodent entry when the doors are not in use, shall be
used.

5.4 Lighting. Each room s ave suf

lighting to permit necessary funct1ons such as order picking, clean-up, and
inspection. Burned out lights shall be replaced and non-functional lights
repaired. Lighting intensities shall conform to the intensities established
in the latest edition of the IES Lighting Handbook. Where necessary to protect
food, 1ights shall be shatter proof or equipped with protective shieids.
Outside lighting shall be yellow in color to prevent attraction of insects.

hall have sufficient natural or artificial

5.5 Ventilation and humiditv. Humidity shall be regulated in conjunction
with ventilation or air movement to control condensation, objectionable odors,
and mold growth on ceilings and walls in all areas. Air for ventilation shall
be adequately filtered and directed outward when appropriate to prevent
contamination. Ventilation systems shaii be kept ciean and maintained in good

repair.

5.6 Water supply. The water supply shall be readily accessible, of a
sufficient quantity, and have an acceptable sanitary quality as established in
40 CFR; or military service reqgulations; or acceptable host country drinking
water standards. The water heater shall be of such capacity so as to be able
to furnish a sufficient supply of hot water to meet the storage faciiity's
cleaning and sanitizing requirements at all times throughout a working day.

Thara chall ha nA rArrncc_rnn rtinn hn{nnnnn nntahla :nd nannnt+tahla linac
There shall be no cross-connection between PULAW IC Qi UnpgULauic 111iCa.

There shall be nrotection against back-siphonage. There shall be effective
protection of wells from contam1nat1on by surface drainage or floods.
Bacteriological examination and water test results shall be maintained at the
plant to show the water supp]y has been approved by Federa] State, or 1oca1

heaith autn
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local health authority will be considered potable, if the samples drawn for
testing were taken from the faucets located in the establishment. Nonpotable
water outlets, if present, shall be located and identified by color codes and
labeled nonpotable to preclude the use of nonpotable water for other than the
purposes designated. The color code used shall be readily identifiable,
prominently displayed, and clearly understood by plant personnel. The use of
nonpotable water is permitted for the flushing of urinals and commodes, for
boilers, and for such other similar uses provided it does not directly, nor
indirectly, contact food, packaging materials, product area, or personnel
handling food.

5.7 Ice. Ice shall be made from a supply of potable water which meets the

requirements of paragraph 5.2 and 5.6. It shall be manufactured, handled,
stored, and used in a sanitary manner.

5.8 Disposal of wastes. Liquid wastes shall be conveyed to a public sewer
system through inclosed piping or shall be disposed of by another sanitary
sewage system approved by State, local, or host country health authorities.
Floor drains shall be functional and properly trapped. Dry and wet product
waste shall be placed in suitable covered receptacles conveniently located
throughout the storage facility. These containers shall be clean and
odor-free to prevent attraction of insects or rodents.

5.9 Toilet/dressing room and handwashing facilities. A sufficient number
of sanitary toilets shall be provided as follows:

Number of employees Minimum number of toilets
of same sex required*

~

1-15
16-35
36-55
56-80
81-110

111-150
Over 150 1 additional fixture
for each additional

40 employees

oomeawNn -~

*Where toilets will not be used by women, urinals may be provided instead of
toilets, except that the number of toilets in such cases shall not be reduced
to less than two-thirds of the minimum specified.

Toilet rooms shall be conveniently located, constructed of materials that can
be easily and satisfactorily cleaned and sanitized, adequately lighted, and
separately vented to the outside. Where used, odor masking devices shall not
be used as an attempt to conceal the effects of poor sanitation and/or
ventilation.
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Toilet rooms shall be constructed so that they do not open directly into
rooms or areas where components or products are inspected or stored. The
doors shall be t1ght F1tt1ng and self-closing. A sign d1recting employees to

- .

cimmb oAb b mde b b i S e & - smml: 2hall ha Aoamenmdmiimine Yoo mae md 2
wWdabssil Lileir naunus verure 'eLUl"ng LU WUIK aliatlil uvwe LU")HILUUU)Iy pusteu I
all +ailat+ rnnme nriviac hreak and nraoduct handlina arsas Handwachina
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signs shal)l be multilingual as appropriate. Handwashing facilities, must
include: running potable water through a mixing valve at a suitable

temperature for handwashing, soap (liquid or powder), soap dispenser,
sanitary single-service towels or clean individual sections of continuous
cioth toweiing, or hot air biower-type hand dryers. Hanuwasn1ng facilities
will be conveniently located in the toilet rooms, food handling, and
inspection areas. Continuous cloth towel dispensers shall comply with the
NSF Standard No. C-6 for Continuous Cloth Towel Dispensers. Toilet rooms and
fixtures, privies, dressing rooms, and handwashing facilities will be
maintained in a clean, orderly manner. There shall be a sanitary waste
receptacle in each toilet room. Toilet/dressing rooms shall not be used for

storage of cleaning supplies and equ1pment Privies shall be convenient but

...... dn Lommmm Lamd bhacmdllomm Awm cdawmama 2aNAdlmme AL o sraumdbomis o
Stparaile r1rum jOouUu napuil iy ur >iLurayve UUIIUIHE). Ul @ >agiliiiary Lwypve,
location, construction, and adequately lighted. Handwashing facilities will
be provided. Each emplovee shall be furnished a locker or other suitable
facility, and lockers and dressing rooms shall be kept clean and orderly.

5.10 Construction, repair, and maintenance of equipment and utensils.
tquipment and utensiis shail be designed constructed, and used to preciude
the adulteration of food with toxic lubricants, fuel, metal fragments,
contaminated water, or any other contaminants. Lubricants used on contact
surfaces of product-handiing equipment shall be edible and nontoxic and shall
be used sparingly in a manner that prevents contamination of food or food
contact surfaces. The only lubricants authorized for use are those listed in
the USDA publication, "List of Proprietary Substances and Nonfood Compounds
Authorized for Use Under USDA Inspection and Grading Programs" or approved by

- ——— oY VI WY - S

the Major Army Command (MACOM) Surgeon.

shall not contaminate nor adulterate the product. A1l products shall be
moved sufficiently away or otherwise protected prior to the start of cleaning
to avoid contamination or adulteration by splashing. Where applicable, all
muTtipTe service containers, equipment and utensiis used in handiing,

§.11 Cleaning and sanitizing treatment. The methods used for cleaning

SLUTlllg, or ernsportmg of EXDUSEU pruuuct. Sﬂdll be (]1SGSSEHIDIEU, cieaned

thoroughly, and sanitized after use. Chemicals used in cleaning and
sanitizing treatments shall be properly labeled and stored. Cleaning and

san1t1z1ng chemicals shall be used as prescr1bed by the manufacturer's
recommendation. The only chemical compounds authorized for use are those
listed in the USDA publication, "List of Proprietary Substances and Nonfood

Compounds Authorized for Use Under USDA Inspection and Grad1ng Programs.
Simiiar products that are approved by other Federal agencies such as the FDA
and DA ran ha 1iead AnvrAauvidad 34+ ran ha AdAatavrminad fuihat his annraund Tahale
Qg Lr vain UT UOTU pPiruvviucu L Lail UT JucTLolrinlnicu \Wllcbllcl Uy appilruvyvycu ravucio
on the product or other means) that the products are in fact approved by a
recognized Federal Health Agency or in oversea areas by the MACOM Surgeon
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When chemical sanitizers are used, a test kit, other devices, or approved
method that accurately measures the correct concentration of the solution
shall be available and used. If water is used as the sanitizer, it must be

not less than 170°F (77°C) with at Teast 30 seconds contact time. A1l rooms
anc areas used to receive, inspect, store, or for other activities that

..... 1. Crnmd handlina ehall ha maintainad in 2 ~laan arrantahla mannawm +n
lllVUIVU |UUU maing 1 |lls. 211 1 ) YT nmKailinnvag iiicu 111 Q A" lcuu, uu\.l:pbuu ITT O HKInITge) vV
preclude the possibility of microbiological, chemical, or physical

contamination.

5.12 Methods. Methods used in receiving, handling, storage, and shipping
shall be conducted in a manner so as to prevent contamination or adulteration
and shall not contribute to deterioration of the product.

£ 11 Dafwrinaratinn and fraoarinn afrinavatad and fraarar ranamc chall ha
o e I I nNGi @ 'H‘:'“GIUUI I 11 OUW & llla- nw i lgc!u»cu Wirg 1 O e eavw?s I Jwing ST ¥ 1 A5
free from objection8b1e odors and from mold. They shall be maintained in
good repair and in a clean condition. Refrigeration and freezer units shall

be capable of maintaining temperatures and humidities necessary for the
preservation of the foods being stored. Refrigerated storage shall be
maintained at or below 40°F (4°C) ambient air temperature, and

freezer storage at or beiow 0°F (-18°C) uniess higher temperature can be
documented as acceptable. Items requiring refrigerated or frozen storage
cehall not he allowed to remain on the receiving or chinnina

2010 1 v L QI ITURCY LU 7T i il Wil Lile T W iy tilyg W STV Ty

docks any longer than necessary. Refrigerated and frozen storage rooms or

units sha]] be equipped with a thermometer, graduated in not more than 2°F
(1°C) divisions accurate to +2°F (+1°C) throughout the specified scale range,
and placed so as to indicate a representative air temperature. The walls and

ceilings of refr1gerated and freezer rooms shall be free of moid growth.

fans and coils of refrigeration/freeze units shall be free of excessive dust,
As s amd S~an ka3 TAin Nuemirm manme sindaw $ha 1i;m3ée w rnrile ehall ha AvAanarlyy
uirtu, aiu iLe uwuuiliI1auyp Uil tp paria Jynuci Lie UIIIL) I LCUIID Jllaity wT pirupci i
drained and not plugged with debris or slime

5.14 Storage facilities. Storage facilities shall be clean and in good
repair. Semi-perishable storage areas shall have a thermometer with log
noting daily temperatures. Shelves, cabinets, and dunnage or pallets shall

be used where necessary to protect materiais from contamination They shall
be free of any evidence of insect or rodent 1ﬁfestatipn Pa??ets located
artas Ewam +ha winvmahniiea rantnar a3ela ehall ha fran Af wadant Adranninac and
ruum LITT WAl TITVUWOT VTl Qtro1 T 211a i uc 11T vl TUUTIHIL U1 Vppiinnyoa aiiu
areas around cacses with farklift damaae all he free aof evidence of radent

[-]
or other pest infestation. There shall be evidence that products damaged in
the warehouse, due to forklift or other handling processes, are reported
immediately to the warehouse manager noting the exact location of the
products. Appropriate pTacards shall be dispTayed for each storage location
where there is a change in product condition or 1nspecr1on test uate Toxic

Akl aa Ve 2ha1) ha cdmwmad o Lommm Lmnd camd Lond menmlbecmlocmm c;md aaaba~
Liieiital>d >iiati ue >Lurveu away rrum 1uuu anu 'UUU paLKdglllg d“u pQLKIHB
matarialc
malerla:s.
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5.14.1 Wall clearance. Stored products shall be at least 18 inches away
from the wall and a minimum of 4 inches up off the floor. A minimum 2-foot
clearance will be maintained between the top of the stack and the ceiling.

A1s|es w e maintained between every second iine of paiietized

Smm mawe

p

i b
stabl s
lere row . In those fa W
racklng shelving running parallel to walls, there must be at leas
wall clearance and 12 inches floor clearance to the bottom of the botto

support bar.

€
Nt
%

5.14.2 Recoup area. The recoup area shaii be physicaiiy separated from aii
other product storage areas. The area shall be cleaned daily to maintain it

Ain a rlaan and c:n1+:r1]u arcentahlo mannor Salvageahle nroductes will he
N L) - rTCuan A" AR~ SN Vv ARl LA LEL "R A A N A3 B L Aok~ A PFPVUUL va L. B (Y A=)
physically isolated from unsalvageable products to prevent cross-contamination

5.15 Control of insects, birds, rodents, and/or other animals. Insects,
birds, rodents, and other animals shall be excluded from the storage faci]ity
by effective controi measures. Operations or procedures which produce rodent
?_ Th

varborages or insect breeding areas are prohibited. The only insecticides and
rodenticides used for control shall be those which appear in the USDA
publication, "List of Proprietary Substances and Nonfood Compounds Authorized

for Use Under USDA Inspection and Grading Programs," or compounds that have
EPA registered labels approving applications within food establishments. 1In
oversea areas, compounds will be approved by the MACOM Surgeon. These
products shail be controiied and appiied oniy by professionai and/or
appropriately trained pesticide applicator personnel, and used as prescribed
hu Tahal

TGUT V.

5.15.1 Pest Control Log. A pest control log shall be maintained in the
warehouse and used by food inspectors (record date, location, and description
of conditions which indicates the presence of pests or conditions that can
attract them) and pest control personnel (record date, description of service

e A ) = e

and exact jocation where pest control service was per

5.15.2 Rodent bait stations. Rodent bait stations shall be of metal,
plastic, or other durable material. The station shall be identified with a
warning such as "Danger-Rodent Poison." Rodent bait stations shall be sealed
to prevent tampering, and be checked to ensure they contain fresh appearing
bait that is free of insect contamination. Rodent bait stations or giue
boards shall be located close to doorways or wall openings. One side of the

ctatinn nr hnard chall hn 1n ramnlate rantarcrt with +ha wall A caruirn lan
2LALIVIT Ul Uuaiu aniaid T LUNIP IT LT LUHLaLL Wil LIle wWaii. A STIVILTE Uy

for the bait stations shall be attached on the inside of the 1id or maintained
elsewhere in the storage facility where it can be readily reviewed. A1l bait
stations, traps, and glueboards will be numbered. The facility will maintain
a diagram of each rodent control device by number. Glueboards, if used, shall
be changed frequently enough to prevent Targe accumulations of rodents,

insects, dirt, and debris.

12
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5.16 Vehicle and Transportation facilities Vehicle and transportation
faciiities shall be constructed and operated to protect contents from

R SR S Thoaws ebhall Lant ~laam amd <n mand
contamination andg ageilerivracivin. lney shall be REpPL Ci1€aii aiit in goodu

~na i Tha laad hanlina araa nf a1l uvahirlac uced far trancnnrtina fnnd
|Cpull . T TUQuU 11U i iy Qi cu v - Vell Tw lwd WJIdww VWi I QVISpWr Wiy  WwN
<hall be covered. When canvas-covered vehicles are used, the rear flap shall

a v e
be lowered and secured. Completely inclosed or refr1gerated vehicles are
required for transporting perishable foods where dust or a temperature rise
above recommended levels, or other detrimental effects are encountered. All

vehicles used to move subsistence items must be prov1ded with paiiets or
duckboards that wiii eievate the suppiies three or four inches above the bed
Al Ll & omisals [V S nd 4+ +rancnnmt Land muuecd nnt hao iead rancnvvrandtd o
ur Lite Ly ULK. vyelniu ieo U)CU v i GII)PUI L TUUU UL VL UT UOTU LuUNiiLuil v
+n rarru trac narhaae netrnleum nradinctce nar nther materiale that miaht
W\ \-UII’ ~1r \-IJII’ :Ul Uuu\-’ P\-\-l\:t\-u!ll PP -- o e PIw ¥ Tl W e § TNl Ve TN W LLLEU- RA
contaminate subsistence supplies.

5.16.1 Shipping Vans. Before on-loading and during off-loading, shipping
Vans shall be checked for insects, using a flashlight in corners and along

walls.

E 17 r~r
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5.17.1 Cleanliness. A1l emplovees shall wash their hands thoroughly with
soap and water in an adequate hand-washing facility before starting work, upon
returning to work from breaks, after using toilet facilities, after eating,
smoking, and all other times when the hands may have become soiled or

contaminated. Where unpackaged rooa is manipuiated by hand, personnei shaiil
- ~mim = omm P mn L3 mmom oo 4 Y de b iadbh A AusAsan dr2mm Al mlain smdd 2
Nnou wear Q”y JEWEIfy ur ll”gc'llall pUl 1571 WILH LII® TALEPLIUIII Ul piaii wcuuulg
handc and amaraencv moedira hrarelotc 21nvoc when annrnnriate fnr use,

WUIIJ 2 (*RRAN} “Iine ubl \-J IMw s T w1 WM WU W WD WIW Yy way L AR AN A A Al N W LI o
shall he intact, sanitarv, and impermeable. Eating, expectoratina. cheu1na

n
gum, drinking beveraqes or using tobacco in any form shall be prohibited in
areas where food products or supplies are handled, stored, or in areas used
for washing equipment or utensils. A1l persons engaged in food handling shall
wear clean outer garments suitable for the work being performed. Hair nets,

caps, beard nets, or other effective hair restraints shaii be worn when
.A-L:-n sx bk i [V CrnmAd anmnd £~ o rnn‘snnr Cmnlniinne | serson 1
WUI K I s WlLH UIIPGLRQSCU 1Yvuuy artmu IUUU LUIILOLL 2ulr iaveTo. Linp ivyccoco P oun )
effects shall be stored in designated areas, away from food products being
handled or stored.

5.17.2 Health. No person known to be infected with, or a carrier of, a
communicable disease shall be permitted in any room or compartment where food
products are handied. No person who has a dwscnarg1ng or infected wound

’
sore, or iesion on nands, arms, or other exposeu portion of the body shali
|nnrb Am anmwu o2 anus Franarit vraciilédaina 3 ntard with +ha handlina Af
wu1 mn ull, u| ca Ul Ill Qlly Lupux. 1 L’ 1 CJUILIIIS |ll LUIILG\-L Wl (93 3 } LA AE manu llls v
nroducts, containers, or eaquipment. Where reaquired, emplovees will have

current1v valid hea]th cert1f1cates kept on F11e at the plant office. Storage
facility personnel shall receive appropriate training in proper food handling
techniques, disease prevention, and food protection principles and will be
aware of the danger of poor personal hygiene and insanitary practices.

13
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EQOD STORAGE EACILITY SANITATION COMDIIANCE CHECKLICT
TN W JTWINNMAWYL TAGWVIRLITT .M iIMINIVIY LDWITH RiATTWE WiThWNLIS Y
(Thisappendix s an integral part of MIL-$TD-909 and 1ts appircation s mandatory )

1

DATE OF INSPECTION (YYMMDO)

2. FACILITY INSPECTED

3 NAME b ADURESS

3. FACILITY OWNER

a NAME OF COMPANY OR INDIVIDUAL

TELEPHONE NUMBER

>
»
[al
[a)
Q
2
d
»
2
=<
b4
)
E
Q
<
Q
»
»

2 NAME b. TITLE

SANITATION DEFECTS
m

ASS.GNED | ¢

POINTS
2) |

ASPECTOR S
DEFECT

5. PR

EMISES

Not ¢clean or weii organized

Notwelldrained

Not tree from nuisances and sources of contamination

Approaches o recetving anc shipp "G cocks NOT Ciean Or N0t Maintairec to mintmize cust

Garage truCk maintenance. anc  Or truck washmg area does nNoOt mee' requirements

~[n ja |~

Trash dumnpsters recentacies or compactors do not meet requirements

6. FO

oD

2

Food destined for DoD not obtained from approved source or not properly segregated from nonaporoved fooc

Critical

b.

Not inspected upon receipt and at other imes as needed for determination of adulteration,
contamination, or infestation

H

Adulterated. contaminated or pest infested food s accepted for storage and distribution

Critical

When used. single-service articles and packaging materials not protected

4

7. CONSTRUCTION OF BUILDING

Not Iarao enough t0 accommodate the operation without hamnnrmg sanitary practices

_b

WaHs floors. and cemngs nat ;n ¢ood reparr of not (onstruc?ed of maternals that can eas:ly be kept ciean

blblbs

C.

Unnecessary clutter ofwnrmg pipes, hangers and ducts

. Exterior openings not ciean or notin 9000 repair

Exterior openings do not prevent the entrance of insects, birds, rodents. or other pests

~lm o

Air curtains, 1f used, not in compuance with NSF standards

Wilwlib|in

. Screen doors not outward opening and not self-closing

. Storage area opens girectiy 1nto living quarters, garages, or maintenance shops

Expansion joints do not meet reguirements

Window lecges not clean or not free of evidence of storage pests’

QOpenings /spaces not sealed where appropriate to prevent the entrance of insects or rodents

Doorways not ciosed when nat be.ng ysed at the present ime

m

Upper areas 0° walls ang doorwavs not free ot bird droppings or nests

al

Walls up 10 2 *eet from grounc :evei not free 0f holes Or Other potentiai entry sites ‘0r rogents

wln|lwlunlunlnle

8. LIGHTING

b

Lights:n producz area not equipped writh smelds where appropriate

C

Burned out lights not repiaces or nonfunctional irgnts Not repaired as aopropriate

9. VENTILATION AND HUMIDITY
nsutticient control of ventilat.on o ai- movement

Mold present on walis or ceilings

Accumulat:on of condensates or walls or product

Ventilation system not clean anc \n good repair

mlal"nlo e

Arr not hitered ang or directed gutward where required

wlwiwniwvia

\ 1w n By B A N | e r

10. WATER SUPPLY
3 Noteastly accessible <
b (nadequate r quantity . S
’ <
S ’
g (Cross-connect:on exists between potable and nonpotabie water supply or sewage Criticat
e Lacks protect:on against possibie pack -siphonage )
¢ Potabiity et cate not current r available 5
arm 26831 DEC 8RR Pace ! ot S paces
orm 4337, ol S8 age ' ot S pages
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SANITAT.OM DLFECTS
i
10. WATER SUPPLY (Continued)
g. Potabre water supply found ! be nonpotadbie L Critca!
h. Nonpotadble water outiets notidentified by prominently duolaved (010r code and labels b
1 Wells not effectively protected from contam:nation by suriace drainage ot floods Crtical
1. KE :
3 _Not made from potable water
b. Not manufactured. handied. stored, or used in @ umtarv manner
12. DISPOSAL OF WASTES
3. Liquid wastes not disposed 0¢ :n 2 sanitary manner
b Floor drains not functional or properly trapped 3
€. Waste notcollected in properly covered containers or not disposed of at required intervals
Qr ¢n & sanitary manner ' 4
P ———— ——
13.TOILET/DRESSING ROOM AND HANDWASHING FACILITIES Do % : Rz
3. Sutficient number of toilets or privies not provided S
b. Toilet rooms or privies not conveniently located 4
¢. Toilet rooms constructed of materials that are not easily cleaned 4
d. Toilet rooms or privies not adecuately ghted 2
€. Toiat rooms nNOT s@parateiv venied 10 the ouiside 5
f. Toilet rooms open directly into procuct area 3
g._Doors not seif-closing and tight-fiting 3
~ h. Handwashing sign absent 3
i. Wateratsuitable temperature not available; or, mixing valve, soap, s0ap dispenser, appropriate
hand-drying facilities, not conveniently located S
J. Sanitary waste receptacles not present in toliet rooms 3
k. Toilet/dressing rooms, privies or handwashing facilities not maintained 1n a clean, orderly fashion 4
1. Toilet rooms used for storage of cleaning eauipment 3
m. Privies not separate from the buriding Critical
n. Privies not of sanitary type. 'ocation. or construction 5
0. Each employee not furnished a locker Or other suitable facility 5
p. Continuous cloth towel dispensers. if present, notin comphance with NSF Standards 3
18.CONSTRUCTION AND REPAIR OF EQUIPMENT ARD UTENSILS
8. Design, construction, and use of equipment and utensiis does not preciude the adulteration of food Crrtical
b. Equipment and’/or utensils not clean or not in good repair H
¢. Equipment not eastly accessible for cleaning, maintenance, or inspection ]
d. Prohibited lubr:cants used on ‘00d contact surfaces Critical
e Lubricants not uted tn a manner that prevents cantamination of food or food contact surfaces 5
{. Pallets, storage racks. or shefves go not meet requirements H
S.CLEANING AND SANITIZING TREATMENT X X i . o 10e
3. Cleaning or samtizing met™ocs €O nOt Drevent product contamination or adulteration [ Criticai
b Food not moved O otherwise Srotected prior to equipment/area cleaning to avoid contamnation or adu:terat.ori  Critical
¢. Multiservice containers, equioment, and utens:is not cleaned and sanitizec after use Criticat
d. Cleaning and sanitizing chemicais not properly labelec or stored H
e. Unauthorizec chemical compounds used for cleaning and santizing Critical
{. Aot water used as sanitizer iess than 170° F {59°C) and / o7 contact time tess than 30 seconds {inics!
g. ROOMS and areas not maintained n a clean manner S
h  Test kit. other device, Or aporovec method not used when chemical sanitizers are ytilized H
«_Clearing and sanitizing chemicals ~Gt used 35 Drescided by manufacturer s recommendations Cratucal
16.METHODS ) A e
a Methads nermit contamunatinn s adultaration of arodurct Cretical 1
b Methods permit deteroration of product S
17.REFRIGERATION AND FREEZING
3 Refrigerated or freezer rooms not tree of ice buridup objectionabie odors, or mold S
b Refrigeratedor freezer roams not maintained at proper temperatures and humidities Cntica!
¢ Retrigerated or treezer rooms not eauipped with suitable thermometers S
d itemsrequiting retrigerated or frozen storage not properly handled Critical
e Drip pans. fans. and coils of refrigeration / freezer umts not maintained properly S
i Freezing equOMeni Or 0ro(egures 0O NOT MeeT reguirements {nical

DD Form 2531, DEC 88 Page 2 of § pages
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20. VEHICLE AND TRANSPORTATION FACILITIES

Not constructed. equippec, or operatec to protect contents from contamination or deterioration

FOOD STORAGE FACILITY SANITATION COMPLIANCE CHECKLIST
SANITATION DEFECTS arer R
(1 oo-;:vs POI!N s
18. STORING AND STORAGE FACILITIES 7 g 7
a_Storage facilities not clean or in good reparr 3
h Storage mathodedo not minimize gaterioration or contaminatio S
¢ Shelves cabinets. 0- dunnage not used where necessary t0 prevent contamination or deterioration S
d_Wall, fioor, and ceiling clearance not provided as appropriate 5 .
e. Adequate inspection aisies not provided S
] Semi.nernthahle ggr_snmg area doss not have thermometer with Inn noting dggl\’: temneratures s
9. Damaged products not properly feponed s
_h_Area around cases with forkift damage shows evidence of rodent or other pest infestation H
1. Paiiets away from warehouse center aisie not iree of rodent droppings S
;. Placards not displayed where anpropriate S
k. Toxic chemicals or other potential adulterants not stored away from food and food packaging or packing
materals Critical
i. Recoup area not physicaiiy separated irom other procduct areas Criticai
m.Recoun methods do nat arevent cantamination o of salvageahle nroducts Critic.
19. CONTROL OF INSECTS, BIRDS, RODENTS, AND/OR OTHER PESTS
a Presence of insects. birds, rodents. and-or other pests or signs of these pests in production area Criticat
b. Presence of insects, birds. rodents otner pests or signs of them in nonproguction area 5
c. Effective measures for controi of insects. birds, rodents. and/or other pests not maintained at ali times 3
d. Pesticides notcontrolled or appled by trained personnel Critica’
e Unauthorized insecticides / rodenticides used Crit:ca!
i_insectiades or rodenticides not used as prescribed by iabei directions Critical
g Insecticides or rodenticides are handied or stored in an unsafe manner Critical
k. Rodent bait station(s) not of metal, plastic, other durable construction, or appear not to have been recently
checked by pest control S
1. Rodent pait siation(s) not dentified with appropriaie warning Criticai
1. Rodent bait station(s) not sealed to prevent tampering Critical
k_Insect/rodent harborages present 4
1. Rodent bat station(s) or giue boaras not located close to doorways or openings in walls S
m. One side of bait 5tation of glue bosrd not compietely against the waii H
n. Area of rodent ba:t station(s) and glue boards not free of rodent droppings H
0. Contents of rodent-bait station(s) caked. moldy, not fresh-appearing, or not free of insect contamination H
p. Pest control log or location system not maintained for bait station(s) and glue boards S
G Glue boards and bait siationsis) not free of dirt. debris, o7 nsects 5

b

Not properly maintained or notclean

<

...... Vicme mos slmackad bne mcamts a2 rom.

)nlpuulg Va3 not ChElked 107 m3edls 83 required

2. CLEANLINESS AND HEALTH OF PERSONNEL

a Employees notwashing hards after possible contamination Critica!
b Faiure of employees to be hygrenically clean 4
¢. Personnei not pronibited from eating, smok:ng. chewing gum, tobacco, or expectorating in food
storage or food handling areas 3
d Fingernaii polish or unauthorized reweiry worn by personnel handling unpackaged food 3
e Empioyees not wearing garments/ hair restraints surtabie for work being performec S
4 Comemmn A‘ amnlsvaa’s na-c:\-\m A“.-’. im A i, AN araa 2
¢ Storage of emplovee’s persor ‘ects in production are 3
q Employees at‘ectec with or a carrier of a communicable or infectious disease not excluded from product areas Critical
h. Warehouse employees that have an infectious wound, sore, Or lesion on hands, arms, or other exposed parts
of the body not exciuded rom procuct area Criucai
D-Alt' haAd mnAu-xl avaminatinne nf narennnal ant ha.nan mada snd /arrararde nbeeh ant avaldahia a
rescnibed medical examinations of personne! not being made and /o re¢ords of such not available 4
|  Warehouse personne! not instructed 1n acceptable hygienic practices and proper sanitary rules of food handling | Crtical .
22. FORMULA TOTALS 4's
SCR = Net Totai of Coiumn 2 - Net Totai of Column 3 X 100 MINUS NONAPPLICABLE DEFECT POINTS
Not Tatal of Column 2 NET TOTAL DEFECT DOINTS
23a. SCR COMPUTATIONS b. SCR ASSIGNED <. NUMBER OF CRITICAL DEFECTS
0D Form 2531, DEC 88 Page 3 0 3 pages
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FOOD STORAGE FACILITY SANITATION COMPLIANCE CHECKLIST

24. OTHER REGULATORY AGENCIES CONCERNED WITH SANITATION OF THIS ESTABLISHMENT (Record the agency, date, and results of last
mnspection.)

DD Form 2531, DEC 88 Page 4 of 5 pages
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FOOD STORAGE FACILITY SANITATION COMPLIANCE CHECKLIST

26. REMARKS.RECOMMENDATIONS (Key discrepancies noted to the subparagraph numbers above )

27. INSPECTOR
a TYPED NAME b TITLE

¢ SIGNATURE ¢ GRADE e DATE SIGNED (YYMMODD)

DD Form 2531, DEC 88 Page 5 of 5 pages
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STANDARDIZATION DOCUMENT IMPROVEMENT PROPOSAL
' (See Instructions - Reverse Side)
1. DOCME NT Nimes R L DOCUMINT TIT\ 0
MIL-STD- 909 Sanitation Standards For Food Storage Facilities
2 NAME OF BUBMITTING ORGANIZATION ’ S TYPL OF OMOANITATION Tes onr)
vINDOR
' 0 e
». ADDRESS Bweet. City, Sini, &IP Cote) _
D MANUSACTUASR
~ .
u VIRIR {3peeuy)’

0 Resommonges Werging:

¢. Rogeon/Rarensie tor Recommengst.on.

6. REMARKS
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