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oSNANADE
4o [SA A S R~ ]

1.1 Purpose. This standard establishes general sanitary re-
quirements for bakeries.

1.2 Application. This standard is applicable to all types of
procurement. Compliange w1th this standard is mandatorv for the

listing of plants in the Directory of Sanitarily Approved Food
Establishments for Armed Forces Procurement (short title: the
"Directory”) as provided in AR 40-657/NAVSUPINST 4355. 4 /MCO
P10110.31 and AFR 161-32.

1.3 Objectives. This standard is intended to insure clean,
wholesome bakery products that are free from chemical, microbio-
loglcal and phy51cal contaminants and to prevent the transmis-
sion of foodborne disease to members of the Armed Forces.

mh 1 +
- 411 -
! f an blis
or services which are in comp
purchase descriptions.

1 ermine

be used to de

wil o] t
ent to produce or furnish products
liance with specifications or other

3

t

-

ns a
o 1i

e N Ve lds Vel il

2. REFERENCED DOCUMENTS

2.1 Government Documents. The following documents of the issue

in effect on date of invitation for bids or request for proposal,
form a part of this standard to the extent specified herein:

PR S Py Sy 2 P —
ental Protection Agency {(EPA)

Code of Federal Requlations (CFR), Title 40, Protection of

the Environment, Parts 100 to 149 and Parts 150 to 189

(Application for copies should be addressed to Superlnten—
dent of Documents, U.S. Government Printing Office, Washington,

DC 20402-0001.)

) {

e

n

List of Proprietary Substances and Nonfood Compounds Autho-
rized for Use Under USDA Inspection and Grading Programs

1
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(Application for copies should be addressed to Superinten-
dent of Documents, U.S. Government Printing Office, Washington,
DC 20402-0001.)

u

n

:S. Department of Health an {HES)

CFR, Title 21, Food and Drugs, Parts 100 to 169 and Parts
170 to 199

(Application for copies should be addressed to Superinten-

dent of Documents, U.S. Government Printing Office, Washington,
DC 20402-0001.)

LvILL YU ae

AR 40-657/NAVSUPINST 4355.4/MCO P10110.31 - Medical Servic-
es, Veterinary/Medical Food Inspection and Laboratory Service

AFR 161-32 - Aerospace Medicine, Food Safety and Inspection
Program

(Appllcatlon for copies should be addressed to the applica-
ble purchasing agency.)

2.2 Other Publications The following documents form a part of
this standard to the extent specified hereln (Unless otherwise

indicated, the issue in effect on date of 1nv1tat10n for bids or
request for proposal shall apply.)

Baking Industry Sanitation Standards Committee (BISSC)
Sanitation Standards for the Design and Construction of

Baking Equipment and Machinery

(Application for coples should be addressed to the Baklng
Industry Sanitation Standards Committee, 111 E. Wacker Drive,
Suite 600, Chicago, Il 60601, (312)664-6610)

XS]
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Engineering So
Street, New York, NY 10017.)

National Sanitation Foundation (NSF)

37 for Air Curtains for Entranceways in Food

(Application for copies should be addressed to the National
Sanitation Foundation, PO Box 1468, Ann Arbor, MI 48106.)

\-LC
and standards are generally available for reference from librar-
ies. They are also distributed among technical groups and using
Federal agencies.)

SACAE A § Qi LCellllllial Qo2 atk LUVl
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3. DEFINITIONS

3.1 Adequate. Methods which are needed to accomplish the

- s - =T es ¢« liELl1lUWo

intended purpose in keeping with accepted public health practices
(21 CFR 110).

3.2 Adulterated. 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

Wiiiloiz aud L3 S L0 Lo g B 210Ul LOWUS

contains added poisonous or deleterious substance for which no
safe tolerance has been officially established, or in excess of
such tolerance if one has been established; (c) 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 has
been processed, prepared, packed, or held under insanitary
conditions, whereby it may have become centemin ted with filth,
or whereby it may have been rendered injurious to health; (e) if
it is in whole or in part the product of a diseased an1mal° (f)

if its container is composed in whole, or in part, of any poison-
ous or deleterious substance which may render the contents
injurious to health; or (g) if any substance has been added
thereto or mixed or packed therewith so as to increase its bulk

r ar

A L4 1

or weight, or reduce its gquality or strength, or make it appe
N

better or of greater value than it 1is.
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3.3 Bakery. The building(s) or part(s) thereof, used for or in
connection with the manufacturing, processing, Dackaqlna, label-
ing, selling, or holding of human foods consisting ba51cally of
flour or meal.

3. Bakery Products. A product manufactured in a bakery, such
as, biscuits, bread, bread crumbs, brownies, buns, cakes, coock-
ies, crackers, croutons, crullers, doughnuts, pastries, pies,
pretzels and/or rolls.

3.5 Cleaning. The physical removal of food residues, ingredi-
ant o AarnA Athav co~n3 T imee matartalas gy assve~cra S N, T

Clito, aiiu vUtiucl SUL1L1INY Hllalt€lidlds DYy dppLuveu neLinous .

3.6 Contamination. The act or process of exposing the product
to an adulterant or unwholesome material.

3.7 Corrosion-resistant Material. A material which is impervi-
ous and capable of resisting abrasion during ordinary use. The
material is able to maintain its surface characteristics under
the prolonged exposure to ingredients, products, cleaning, and
sanitizing compounds and/or solutions and is unaffected by hot
water.

3.8 Critical Control Point. Critical Points in a food process
where there is a high probability that improper control may
cause, allow or contribute to a hazard or to filth in the final

food or decomposition of the final food (21 CFR 110).

or procedure

-
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ended, or cause the product to be injurious to health.
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3.10 Defect. A product, practice, procedure or condition at
variance with specified requirements.

3.11 Food. Any raw, cooked, or processed edible substance, ice
beverage, or ingredient used or intended f

or in part for human consumption.

edible SR Lallco -—e T

or use or sale in whole
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3.12 Food contact surfaces. Those surfaces that contact human
Fand and +hA~ c1rvrFa Forrm rvvahair~rh Arvainamma AN +ha FAnAd A Ant A
PRSIV LY cQali\a LLIVDC auj...x.a.\,ca 4 LWL willil vl uJ.a.Lua\_,c UAILV bllc LU A\ N wiioew
surfaces that contact the food nrdinar'l]v occurs duri ng the

normal course of operations. "Food contact surfaces" includes
utensils and food-contact surfaces of equipment (21 CFR 110).

3.13 pPlant. The building(s) or part(s) thereof, used for or in
connactian with +ha maniifFa~tiirines nracesSlno naclkacgina Tabhal-—
LuUllliT e LiLUILl waiuil Lilc lllalluLGbLuL.Lll\d’ PLUbCDDLll\d, HG\,J\Q\_’LIIH, LA i
ing, or holding of human food (21 CFR 110).

3.14 Processing. The steps in the manufacture, preparation, and
packaging of a food product into its final form.

n 1 which processin
occurs.

3.16 Product Area. The production area and all other areas
where the product, ingredients, and packaging materials are
handled or stored

3.17 Sanitize. Adequate treatment of clean food contact surfac-
es by a process that is effective in destroying vegetative cells
of pathogenic bacteria and in substantially reducing numbers of
other microorganisms. Such treatment shall not adversely affect

P Ve LR Tl o ~mal L o7

+ 1L o~ - P h | 1. mm £ L on 2 Lle o e e e e N | faknio) 11N\
Ll prouaucti ailila sSlialitl D

Sdle L()r Llle consumer (<41 wr 11v).

o

3.18 Toilet Facility. A fixture maintained within a toilet room
for the purpose of defecation and/or urination and which is
flushed with water.

[
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Urinal. A fixture maintained within a toilet room for the
purpose of urination and which is flushed with water.
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3.21 Water Closet. A fixture maintained within a toilet room
for the purpose of defecation and/or urination and which 1is
flushed with water.

3.22 Wholesome. Conducive to good health and well being.

4. GENERAL REQUIREMENTS

1 or

~1=1
alliL
nde

i

determined in accordance with 1 are recorded. When a criti-

cal defect is recorded, the 1nspectlon of the entire plant will

be completed, annotating all deficiencies and an SCR shall still

be computed. For initial, special or update inspections where
f

2 e e P RS, |

critical defects or an 5uR of less than 90 is recorded, the plant
shall not be recommended for listing. For routine inspections
where critical defects or an SCR of less than 90 is recorded a
special inspection will be conducted to determine final recommen-
dations concerning listing in the Directory.

4.2 Bakery Sanitary Compliance Checklist (DD Form 2387). The
Sanitary Compliance Checklist (DD Form 2387) will be utilized to
record all defects during initial, special or update inspections.
An abbreviated form may be used for routine inspections. A
completed copy of the inspection form used will be provided to

the plant manaqement upon completlon of the inspection. Sanitary
requirements are set forth in this military standard and are
itemized as sanitation defects in column 1 of the checklist.

Individual defects are given assigned points in column 2 of the
checklist unless defects are designated as critical (see Para-
graph 3.9). A copy of this form is located at the end of this
publication for local reproduction. The form will be locally
reproduced on 8 1/2 X ll-inch paper. Flectronic versions of the
checklist are authorized.

4.2.1 Recording of Defects. The inspector designates as criti-

cal or numerlcaljy rates the observed sanitation defects. The
numerlcal rating shall be within the range of the assigned detfect
points in column 2, and be recorded in column 3. Any defect
entry and related defect points that are not applicable to the

plant being inspected shall be deleted by lining out the non-

applicable defect and assigned defect points. Non-applicable
defect points shall be subtracted from the total number of

6



Downloaded from https://www.everyspec.com

MIL-STD-1105E

assigned defect points when totaling column 2. In instances
where the 1anpr~1—nr considers a defect to be of such maagnitude as

S alosaa as ald LUALLT
.

to constitute a serious health hazard, the numerical rating shall
be deleted in column 2, and the word "critical" shall be recorded
in columns 2 and 3. Defects designated as critical in the
checklist may not be downgraded or assigned defect points.

4.2.2 Computation of the Sanitary Compliance Rating. To compute
the SCR, columns 2 and 3 are totaled and used as shown in the
following formula:

Net total of column Z - Net total of column 3 x 100 = SCR
Net total of column 2

The SCR assigned will be rounded to the nearest whole percent
(i.e. 0.01 to 0.49 will round down and 0.50 to 0.99 will round

up) .

A 2 2 ARAJILE e n] PP Ty Lha~mrLldiad S+ame mardatmtinc~s A
RekioD AUULLLOUIlAL Requ.L , SUHISIILD . Cueu 115U 1lLels pertaliinnliinyg uvo
" : . : 3 :
Other regulatory agencies concerned with sanitation of this

=}
establishment and Methodology" must be completed for every
initial, special or update inspection. The methodology section
will be completed in sufficient detail that anyone reading the
report can visualize procedures from beginning to end. A Hazard
Ana1y515 Critical Control Polnt (HACCP) analy51s of the plant
********* system sha k ncluded. Such an analy51s should
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2.4 Remarks/Recommendations. Numerical and critical defects
all be explained in the remarks section in sufficient detail to
y describe the condition which resulted in the rating.
encies not listed in the checklist that are observed and
e
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5. DETAILED REQUIREMENTS
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conditions and/or materials that are a nuisance or a hazard to
sanitation. The area shall be free of weeds, debris, and unused
equipment and materials. The area shall be free of waste materi-
als that are stored or handled in such a manner as to be a

7
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potential health hazard. The approaches to receiving and ship-
ping docks shall be kept clean and maintained to minimize dust.

5.2 Construction of Building. The building shall be large
enough to accommodate the operation without hampering sanitary
practices. Floors, walls, and ceilings shall be constructed of

materials that can readily be kept clean, sanitary, and in good

repair. Overhead wiring, pipes, hangers, ducts, etc. will be

constructed or appropriately enclosed to prevent contaminants
f

s L _ = o DR U S, PR P i G WU I =S =11 2 e P [ =g | PR £ oA
such as dust, paint or other debris from falling on food or food
contact surfaces. Ceilings shall be free of peeling paint.
Exterior openings, including doors, windows, conveyor openings,

pipe openings, and vents, shall be in good repalr. Exterior
openings shall be equipped with screens or other effective means
to prevent the entrance of 1nsects, birds, and/or other animals.
When the screening of openlngs is impracticable, such as in

recelving areas, flying insect entry may be controlled by proper-
ly positioned air curtains or overlapping plastic strips large
enough to cover the total door opening. Air curtains shall
comply with NSF Standard No. 37 for Air Curtains for Entranceways

in Food Establishments. Screen doors shall open outward and be
self-closing. Rooms in the processing areas shall not open
directly into barns, stables, living quarters, toilet rooms,
garages, retail sales stores, or maintenance shops. Facilities
shall be prov1ded for storing raw materials, packing and packag-

and finished products.

2 [P E.

- = - =1
111y liidterlials

5.2.1 Bulk Unloading Facilities. Facilities used for bulk
unloading from tankers shall be constructed of smooth concrete or
equally impervious material, with the floor properly sloped to
drain, and equlpped with trapped drains of sufficient size.

Facilities shall be provided for adequate washing and sanitizing
of tanks, bins, piping, pumps, and other items of equipment used
in bulk receiving operations. Tank manholes shall be protected

against contamination from dust and falling debris.

5.2.2 Construction of Toilet/Dressing Rooms, and Handwashing
Facilities. A sufficient number of sanitary toilets, water

1]

closets, and/or urinals shall be provided. Toilet rooms shall be
conveniently located, constructed of materials that can be easily
Al mattiaFam~tari iy ~laarad arnAd ganidieoad amAd oorara +AaVxr wrantad
allu satlslatbiullly CLligallcu allld bsalliltlseu, allu sStpalaltely velilcu
to the outside. Toilet rooms shall be constructed so that they
do not open directly into rooms or areas where components or
bakery products are processed or stored. Doors shall be tight-

fitting and self-closing.
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5.5 Water Supply. The water supply shall be readily accessi-
ble, of a sufficient quantity, and have an acceptable sanitary
quality as established in the 40 CFR; military service requla-

tions; or acceptable host country drinking water standards as
determined by the Major Command (MACOM) Surgeon. The water
heater shall be of such capacity so as to be able to furnish a
sufficient supply of hot water to meet the plant’s cleanlng and
sanltlzlng requ1rements at all tlmes tnrougnout a worklng day

]
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onage. There shall be effective orotectlon of wells
from contamination by surface drainage or floods. Bacteriologi-
cal examination and water test results shall be maintained at the
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potable water sunolles will be followed to approve the water
supply(les). Within the Continental United States (CONUS) ,
Hawaii, Alaska, Commonwealth of Puerto Rico, The U.S. Virgin
Islands, Guam, American Samoa, and the Trust Territory of the
Pacific Islands, a water supply approved by a Federal, State, or

'~<

local health authority will be considered pOtaDle, if the samples
amarrm Fa bAact i s balbav Foamn Fha Fasrien 1A,...4-A,J an +Fhao
uLdWll 10UL LEbL.ng were CaKen 1Irom LU.U Ldubﬁl—b Jocdaltcecu 111 Lilie
establishment.




Downloaded from https://www.everyspec.com

MIL-STD-1105E

5.5.1 Nonpotable Water. Nonpotable water outlets, such as
private wells, if present, shall be located and identified by
color codes and labeled (labels will be multilingual as appropri-
ate) nonpotable to preclude the use of nonpotable water for other

than the purpose de51gnated. The color code used shall be
readily identifiable, prominently displayed, and clearly under-
stood by plant personnel. The use of nonpotable water is permit-
ted for the flushing of toilet facilities, for boilers, and for
such other similar uses provided it does not directly, nor
indirectly, contact the 1ngred1ents, product, packaginq materi-
als, product area, or personnel handling the product.

5.6 Ice (if used). Ice shall be made from a supply of potable
water which meets the requirements of paragraphs 5.5. It shall
be manufactured, handled, stored, and used in a sanitary manner.

-

5.7 Disposal of Wastes. Liquid wastes shall be conveyed to a
public sewer system through inclosed piping or shall be disposed
of in another sanitary sewage system approved by btate/iocai or
host country health authorities. Floor drains shall be function
al and properly trapped. Dry and product waste shall be placed
in suitable covered receptacles conveniently located throughout

the plant and premises. All waste shall be collected and dis-
posed of at frequent intervals in a sanitary manner to prevent
insect and rodent attraction and development of objectionable
odors.

5.8 Toilet and Handwashing Facilities. A sign directing
employees to wash their hands before returning to work shall be

conspicuously posted in all toilet rooms, break rooms and produc-
tion areas. Handwashing signs shall be multillngual as appropri-
ate. Handwashlng facilities with running water at tepid (approx-
y 1Ub“b) temperature for handwashlng, soap (1iqu1d or
nitary 51ngie serv1ce towels or hot

~
3

of hand
employee lavatories. Toilet rooms and fixtures, dressing rooms,

and handwashing facilities will be maintained in a clean, orderly

manner. There shall be a sanitary waste receptacle in each

Lol
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toilet room. Odor masking devices shall not be used as an
attempt to conceal the effects of poor sanitation and/or ventila-
tion. Toilet/dressing rooms shall not be used for storage of
cleaning supplies and equipment.

10
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5.9 Construction, repair, and maintenance of equipment and
utensils. Equipment and utensils shall be designed, constructed,
and used to preclude adulteratlon of food with toxic lubrlcants,
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processing equinment shall be edible and nontoxic and shall be
used sparlngly in a manner that prevents contamination of food or
food contact surfaces. The only lubricants authorized (within

the stated limitations) are those listed in 21 CFR 178. 3570.

deLUll, ".I..I.Lbb UL rLUPL.LULClLY DuUdellbUb auu L‘{UllfUUd L,Ul.lltJUull.dD
Authorized for Use Under USDA Inspection and Grading Programs".
The MACOM Surgeon may provide a list of other lubricants from 21
CFR 178.3570. Equipment and utensils shall be of such material
and workmanship so as to be smooth, easily cleanable, and dura-
ble. General principles of sanitary design and construction for

specific machines used in bakeries are covered in "Sanitation

A 33 £ L TN -3 PN S S PR o B - P [N, - [, i -~ A
Standards ifor the Design and Construction oi Bakery Equipment ana
Marhinary Tha fAnA nnn+~:r-+- cnirfamae Af cench amiiinmoant and
IAM\JI.LJ_LLUJ_J. A LAN. 4 WA A \/LL AN [S AV W Spn By & 4 WA NN ) S A [CACL D3 \’\du.Ltllll\‘LL\f CAAANA
utensils shall. in add11—1nn be pasi]v accessible for cleani a

nontoxic, corrosion- re31stant, and con51st of nonabsorbent
material. Food contact surfaces and solder shall not contain
antimony, bismuth, brass, copper, cadmium, lead, zinc, and/or
other toxic materials. Solder on food contact surfaces shall be
hard solder. Equipment shall be located in a manner that pro-
vides adequate space for cleaning, maintenance, and inspection.
Compressed air introduced into the product area shall be fil-

tered. If piston type compressors are used, the air lines shall
be equipped with o0il and water traps.

5.10 Cleaning and sanitizing treatment. Methods used for
~lAanardarmca armAd ottt arm~e ~lalTl .—,.-\—.J- _____ [, PO, [ SR SU S Ry
bJ.t:allLllLJ allu bcll.lJ_L.LL.Lllg oliall 11UL CUll l.llJ.llst: 1HHOL dUuuliLeratce Llie
product. All products shall be moved sufficiently away or

otherwise protected prior to the start of cleaning to avoid
contamination or adulteration by splashing. All multiple-service
containers, equipment, and utensils used in handling, processing,
storing, or transporting of exposed product shall be disassem-
bled, as appropriate, cleaned thoroughly, and sanitized after
use. Chemicals used in cleaning and sanltl21ng treatments shall

he nronaerly Tahalald anAd etnrad MM oanina anA cani+ 1 z2ing ~haoa
AN tla.\.ltl\‘J_.LJ Ao CARMI N AN\l Ci1iv\a [S L) W S W Wy ) \,L\,ulla.ll\_-j CALiIA [A & 998 Sy VLS Sy iy § 3 \allclll.‘-
cals shall be used as nrpq(‘r1 bed by the manufacturer’s label

directions. The only sanltlzers authorlzed (within the stated
limitations) are those listed in 21 CFR 178.1010. Many of these
are found in the USDA publication, "List of Proprietary Substanc-
es and Nonfood Compounds Authorized for Use Under USDA Inspectlon

and Grading Programs®”. The MACOM burgeon may prov1ae a llSt of
Athar caani+ioare Fram 21 AR 170 1N1N Tl ~ Py T TP
VULIITL DAlll LA LTLYD LIVl L1 VUIIN 1L/O0OedVUlU. vvucu bucul.LL.d.J. bd.uJ.l.J.LﬁLb
are used, a test kit, other devices, or approved methods that

11
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shall be available
sanitizer, it must be not less than 170°F (77°C) with at least 30
seconds contact time. All rooms and areas used to receive,
inspect, process, or store components or the finished products
shall be maintained in a clean, sanitary manner to preclude the
possibility of microbiological chemical, or physical contamina—

AAAAAAAAAAAAAA 1 -—— e~
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in acceptable (*'lp:qn*ing and éani ng procedures. A ducgt-free
method of cleaning shall be used whenever possible. Sifters
shall be cleaned at least once every two weeks. Flour-handling
equipment, equipment housings that remain dry, and structural
surfaces shall be cleaned at least once every four weeks. Food
contact surfaces and equipment housing that get wet shall be
cleaned da;.ly. \,lcau.Lug procedures and schedules for chlpx‘uent
and the general product areas shall be available upon request by

the inspector.

5.11 Methods. Methods used in processing, handling, and storage
shall be conducted in a sanitary manner to prevent contamlnatlon

" Mat+h~da obhall wA~

.
cr adu iie MeTNO4s Siaxsi 10T
1
u

A «a\l

extraneous materlal. Plant procedures shall include a Hazard
Analysis of Critical Control points and adequate control measures
shall be taken at each point.

5.12 Public Health Controls. Raw materials will come from
approved or exempt sources as required by AR 40-657/NAVSUPINST
4355.4/MCO P10110.31 and/or AFR 161-32. Materials will be

inspected upon receipt and those that show evidence of adultera-

tion, contamination, active insect 1nfestatlon, or any other
condition that from a public health or aesthetic Standelnt
renders the product unfit for human consumption, shall not be
accepted by the pla“t; Open bags or containers of raw materials
(i.e. llquld eggs, cinnamon, sugar) should be on a clean, dry

surface off the floor and have a date and time placed on them

when opened. Means shall be provided to assure adequate public
health control of finished product. Means shall include physi-
cal, chemical, and microbiological examinations and tests neces-

sary to establish the product has not been adulterated or contam-
inated. Reccords of such examinations and/or tests shall be on
file and made available to the military inspector.

o
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from objectionable odors and mold They shall be maintained in a
sanitary condition. The coolers and freezers shall be capable of
maintaining temperature and humidity necessary for the preserva-
tion of the food being stored or processed. Refrigerated rooms
shall be equipped with a thermometer, graduated in not more than
2°F (1°C) divisions and with accuracy of (+/- 0F)(+/ 1°c)
r]
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units must not be overloaded.

5.14 Storing and Storage Facilities. Storing methods which
minimize deterloratlon and prevent contamlnatlon shall be used.

______ £_ __*1
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[ e

necessary to protect materials from contamination. Single-
service articles and packaging materials shall be maintained in
sanitary boxes, cartons, tubes, or otherwise protected and
handled in a sanitary manner. All storage facilities, including
walk-in coolers, must have at least 4 inches between pallets of
items and the wall.

anAd Aunrnnar~a Ay mallat+te ahall ha 1reaAd r.vknvn
' CAli\4a uullllu&’c L bJRJ..LC w o D1l L L < Uo<u WILCT L T

5.15 Control of Insects, Birds, Rodents and Other Animals.
Insects, birds, rodents, and other animals shall be excluded from
the plant. Effective measures for the control of insects, birds,
rodents, and/or other animals shall be maintained at all times.
The presence of any harborage, attractant and/or nreedlng area
for insects, rodents, birds auu/ur other animals shall not be
permitted. If harborage, attractant, and/or breeding areas are
located on bordering grounds not under the plant operator’s
control, care must be exercised in the plant by 1nspectlon,
extermlnatlon, or other means to effect exclusion of pests, dirt,
and other filth that may be a source of food contamination.
sticides (1nsect1 ides and rodenticides), if used, shall be

Ma ny sucn peStlcldes
£ D At vy Qi
L
-

o= Use Under USDA
Inspectlon and Gradlng Programs“ The MACOM Surgeon may recom-
mend additional products from 40 CFR 185. These products shall
be used as prescribed by label directions, and shall be handled
and stored in a safe manner.

5.16 Vehicle and transportation facilities. Vehicles and
transportation facilities shall be constructed and operated to
protect contents from contamination and deterioration. They

shall be kept clean and in good repair. Vehicles used for

i3
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transport of food products will be prohibited from transporting
refuge, toxic solvents, petroleum products, or chemicals.

= 1

Cleanliness and health of personnel.

)]
=
~l

5.17.1 Cleanliness. All employees shall wash their hands before
beginning work and upon returning to work after using toilet
facilities, eating, smoking, or otherwise soiling their hands.
They shall keep their hands clean and follow acceptable hygienic

practices Whlle on duty. Eating, drinking, expectorating, or use
—~ L A L o L - - Lo e =Ll -11 T~ [P MR P T | E-I. o~ o~ e b B Py eyt arm A

Ol LODaAcCcCoO .LIl d[ly L0l shall e plrLollbiliilteud 111 cacll Loull allu
compartment where any food products or supplies are prepared,
stored, or otherwise handled. With the exception of plain
wedding bands and emergency medical bracelets employees shall not

wear any jewelry or flngernall polish. All persons engaged in
receiving, testing, processing, manufacturing, packaging, or
handling food products shall wear clean, white, or light -colored
washable or disposable outer garments that are suitable for the

work being performed. Hair nets, caps, beard nets, or other hair
restraints which effectively cover hair shall be worn when
necessary to prevent contamination of food and food contact
surfaces. Employee’'s personal effects shall not be stored in

production areas. A locker or other suitable storage facility
will be provided for each employee. Locker rooms and lunch rooms
shall be maintained in a clean, orderly fashion at all times.

with or a carrier of a

ed withn (9T e Ay &

! mitted in any room or compart-
ment where products are prepared, manufactured or otherw1se
handled. No person who has a dlscharglng or infected wound,

sore, or lesion on hands, arms, or other exposed portion of the
body shall work in any processrng room or 1n any capaCLty result-

ing in contact with or handling of products, containers, or
equipment. Where other health authorities require healch certif-
icates, they shall be kept on file at the plant office. Plant
personnel shall receive appropriate training in proper food
handllng techniques, disease control, and food protection princi-

ples. They will be cognizant of the danger of poor personal
hygiene and insanitary practices.

i4
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Custodians: Preparing activity:
Army - GL Army - GL
Navy - SA
Air Force - 50 Project No: 8920-0548

Review Activities:

Army - MD
Navy - MS, SA

Copies of this standard for military use may be requisitioned on
DD Form 1425 (Specification and Standard Requisition) and submit-
ted to Standardization Documents Order Desk, Building 4D, 700
Robbins Avenue, Philadelphia, PA 19111-5094. The title and
idpnfifyinn svmbol should be gtiplﬂated when Lequesting Copies of
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military standards.
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BAKERY SANITARY COMPLIANCE CHECKLIST

(This checklist1s an integral part of MIL-STD-1105E and its application 1s mandatory )

1. DATE OF INSPECTION
(YYMMDD)

2. FACILITY INSPECTED

NAME b ADDRESS

3. FACILITY OWNER

a. NAME OF COMPANY OR INDIVIDUAL

b TELEPHONE NUMBER

4. ACCOMPANYING INDIVIDUAL

NAME b TITLE

ASSIGNED INSPECTOR'S

DEFECT DEFECT
POINTS POINTS
(2) (3)

5.1 PREMISES

a Notwelldrained

b Not free from nuisances or sources of contaminatior, to inciuce approaches to shipping docks and dust controi

5.2 CONSTRUCTION OF BUILDING

a Notlarge enough to accommodate the operation without hampering sanitary practices
b. Walls, floors, ana ceilings not in good repair or not constructed of materiais that can easily be keptclean and

sanitary 5
¢ Wiring, pipes, hangers, and ducts not corstructed or renciosed to prevert contam rat.on S
d. Exterior cpenings ngtin good repair of notequipped with screens or Other means to prevent

the entrance of insects. birds, and/or other animals 5
e Aurcurtains, if used, not in compilance with NSF stangards 3
f Screen doors not outward opening and not self-closing 3
g Processing area opens directly into living quarters garages or heavy maintenance shops a
h  Facihities for storage of raw mater.als, packing and packaging materiais. and finisrea products not provided 5

5.2.1 BULK UNLOADING FACILITIES

a Facalities for bulk unioading notconstructed as prescribed

Faciiities for wasning and sanitizing of tanks, bins, piping, et not as specifiec

nlo

Tank manholes not protected from contamination as required

W b | w EEE

5.2.2 CONSTRUCTION OF TOILET/DRESSING ROOM AND HANDWASHING FACILITIES

Suffictent number of toiiets not provided

o |

Toifet rooms not conveniently focated

Toiletrooms constructed of matenials that are noteasily cleaned

To:det rooms not vented to the outside

Wb

o la|n

Toilet rooms open directly into rooms where products are being processed and/or
doors not seif-closing and tight-fitting

1T
A HING

on
w
-

a Insufficientight:ng

b Lightsin processing area not sh.elded or shatterproof when required

5.4 VENTILATION AND HUMIDITY

a insufficient control of moisture and air movement causing mo'd and condensates on walls, ceiling, or product

b Ventiation system notciean and in goog repa'r

o] Sys

w o B

¢ Airnotfiitered or directed outward when required

5.5 WATER SUPPLY

Cross-connectior exists between potabie and nonpotabie water supply Or sewage system Critical
Potable water supply found to be nonpotabie Critical
Not easily accessible 4

Inadequate in quantity (hotor cold)

Lacks protection against poss:ble back-siphonage

Baesb certificate not ¢

irram cauailabia
P’U“DHIKYLE’UIILQ&E WOt Curfent Or availaoie

-l oMo

5.5.1 NONPOTABLE WATER

a Nonpotable water outlets not ident:ified by prominently displayed color code and labels

b Nonpotable water used for other than authorized purposes

T489 157

5.6 ICE
& Notmade from potable water
b Not manufactured. handled. stored, or used in a sanitary manner
DD Form 2387, JUN 90 Previous edition is obsolete. Page ' of 5 pages
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BAKERY SANITARY COMPIIANCE CHECUKLICT
L Y AN WV W=IfYN IV e WITRNNRIJDI
ASSIGNED INSPECTOR’'S
SANITATION DEFECTS DEFECT DEFECT
(n POINTS POINTS
(2) (3)
57 DISPOSAL OF WASTES
a Liqu:d wastes not disposed of inasanitary manne-
5 Floor drains not functional or proper.y trapped
¢ Dryand product waste not coilected in suitabie, properiy coverec ccntainers and disposed of
atfrequentintervals and’/cr in asanitary manrer
S& TOILET, DRESSING ROOM AND HANDWASHING FACILIVIES
a Handwashing sign, waterattep d temperalure, sadp. sCap dispense: Gi Aapprop: ate nana dryinig facn ties.
o} or S
3
59

Crit

G Prohiborediubricants use: Critica

¢ Product-contactsurtaces 7¢ - Critica -

Q LuDricartsnot usec irana ;,?a‘(r‘s‘ B T S -]
Sroduct-contact S: ’ v"’“"ﬂ',\('i’ T :é;(" :"7"" T :J.m“ o !' o o

g Comuressed al

QupTentant sterss

gt velt ool

S 10 CLEANING AND SANITIZING TREATMENT

|- R

Dracuterat an

[

Dreve™?

¢ Uriauthorized cremica omod.

a A myultiservice cnrta ners ea.

¢ (eanirgargsanitzngnemicans

f o Testk torothe device ~ot useq -

g vvater usedasasar tizer essthan 370

N Feceiving process.ng anc storage ronmsand area

Cearingandsantizingsupoiesri®2atane 4
Cleanup personre nottra.ned ~accenranle cleaning anc sanit.zing metrocs S )

+ Sittersnotceareg thoruugn'y at [east Once every "'wo weeks o 3
Qrtrerflour-rand ngecu pmentnotc eared at eastarce every fuLr weexs 3

™ tquomenthausitrgstrat-eTa gy are ;t'udu'a\sufi‘l;;;u‘:eaﬂec atieastonce every ‘oL weeks 3

n Partsofequipmertwn.r getwer notcleanec dally 3

3 (Cearngproceduresanasiredu esnct mantared 4

p EqQu:pmentrotcieanardsantzecd S

5.11 METHODS
a Methods permit contamination aduiteration of product Critica!
b Methods permit geterioration of proguc 5

¢ Finely-milled flour not sitted through a US Standard (ASTM) s.eve No 30 or finer or equivalert
bolting cloth or wire mesh ar finer screen

5.12 PUBLIC HEALTH CONTROL

a Raw materials not from approved or exemptscurces as required by AR 40-657 /1 NAVSUPINST 4355 4,

MCO P10110 3! Critical
o Notinspected uponreceipt and at otrer *imes as needed for determ:nat:on ot aduiterat:an

contamination, or infestatior 5
¢ Openpagsorcontainersnotonacieancry surface otf the fioor or no date indicating when operec

s present 4
d Examinations not performed to assure adequate pubiic neaitn control of finished products S
e. Recordsof examination and *ests of raw materiais ana finished products not available 5

513 COOLING AND REFRIGERATION

a Cooler roomsnot free from opjectionab:e ndors or mold and:or rot maintained in a

sanitary manner 5
b Product notstored at proper temperarure and humigty 5
¢ Accurate thermometer not.rd caz ng a-epresertative a rtemperature 3

DD Form 2387, JUN 90

Fage 2 of 5 pages
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RAKER CANITARY CNOMDIIANCE CUECKIICT
SFreifvimin 2l LN N YA W) A A AA IR Y Yh B SN Wil wiARiIJl
ASSIGNED | INSPECTOR'S
CARMIYATIAA A oTe NEcecrT neee sy
JMNII AN VE"ELC 1) Vet k. wErcocui
) POINTS | POINTS

v
\<7 13

5.14 STORING AND STORAGE FACILITIES

a_ Storing methods do not minimize deterioration Or prevent contamination (inc'udes packaging, |

packing, and single service articles) S ]
D Shetves caomezs or cunnage not USEQ where necessary revent contaminat:on or m:n'-mize geter:oration S |
S 1S CONTROL OF INSECTS RIBDS, RODENTS, AND/OR OTHER 'MIMAI < -
a Presence of insects, birds, roderts, and/or other an.mais in product:onr area Critical
b Unauthorized insecticides or rodenticides used Critical
¢ Insecticides or rodentic.des not used IAW labeied directions Critical

Presence of insects, birds, rodents, and/or other animais in nonproduciion area

d
e Effective measures for the cortrol of insects, birds, rodents. and/or other animais not maintained at all tmes
f

Rodent harborages or insect breeding places present

g 'nsecticides or rodenticiges nanaled or stored -n an unsafe marner
5.16 VEHICLES AND TRANSPORTATION FACILITIES

ad *tA nratare
o W prote®

a NotognstryCeg or operate grotectcontents from Contamination of detencration
b Notproperly ma:ntained or notclean

5.17 CLEANLINESS AND HEALTH OF PERSONNEL

517.1 CLEANLINESS
a Empioyees not washirg hands afier contamination Critical
b Evicence of eating, drink'ng smob ~q, chewing tobacco or expectarating :n product nandling areag S
¢ Fingernail pohsh and/or unauthor zed eweiry wor~ by piant personne: 3
d Employees notwearing gar'nent&ha'frestra nts suitable for work be ng perfor"‘ec S
e Storage ofempioyee s persona' eftects in procuctior rooms 3
f  Lunchroom{s) not maintained in clean. orderly fashion 4
g Eachemployee notfurnished alocker or other suitabie storage faciity 3
h Locker(s) not maintained n clean, orderly fasr.on 4

5.17.2 HEALTH

a Emproyees atfected with or acarrer of a communicabie or infectious disease not excludea from product areas,
and/or empiovees having an infectious waund, sare ar tesian on hands, arms, ar ather exposed parts

ot the body not excluded from contacting ingredients, products, or food contact surface Criticatl
b Prescribed megica’ examirations of personnel not being made and‘/or records of such notava.labie 4
¢ Plantpersonne: rot rstructed in acceptable hygienic practices. disease control, and proper sanitary rules
of food handlng g
6. FORMULA TOTAL 247
SCR = Net Tota' of Column 2 - Net Totai of Column 3 ¥ 10 MINUS NONAPPLICABLE DEFECT POINTS | -
Net Total of Columr 2 X T ] NE" TOTAL DEFEC™ POINTS
7a. STR COMPUTATIONS b. SCR ASSIGNED <. NUMBER OF

8. OTHER REGULATORY AGENCIES CONCERNED WITH SANITATION OF THIS ESTABLISHMENT

{Record the agency date, and results of last inspection)
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BAKERY SANITARY COMPLIANCE CHECKLIST

9. METHODOLOGY SECTION (Record narrative information describing the plant, premises, equipment, and procedures. Discussion of Hazard

Analysis Critical Control points and the Diagram of the facility required in para 4.2 3 must be included.)

DD Form 2387, JUN 90 ~page 4 of 5 pages
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10. REMARKS/RECOMMENDATIONS (Key discrepancies noted to the subparagraph numbers above.)

11. INSPECTOR ) ] _ _ _
a. TYPED NAME b TITLE ¢ GRADE
d  SIGNATURE e. DATE SIGNED (YYMMDD) t TELEPHONE

DD Form 2387, JUN 90 Page S of S pages
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STANDARDIZATION DOCUMENT IMPROVEMENT PROPOSAL

iNSTRUCTIONS
2

1. The preparing activity must complete biocks 1, 2, 3, and 8. In block 1, both the document number and revision
letter should be given.

2. Thesubmitter of this form must compiete blocks 4, 5, 6, and 7
3. Th n st je a reply within 30 days from receipt of the form.

E: This form may not be used to request copies of documents, nor to request waivers, or clarification of
requirements on current contracts. Comments submitted on this form do not constitute or imply authorization to
waive any portion of the referenced document(s) or to amend contractuai requirements.

I NErALIRErAINN A mliaarems 1. DOCUMENT NUMBER 2. DOCUMENT DATE (YYMMDD)
I RELUMMEND A UHANGE! R . aa ) ,
MilL-sTh- 1 105F 27 Decexher 199]
3 DOCUMENT TITLE
sanitary Standards Tor Bakeries
& NATURE QF CRANGE gosentty parag aph number and include propased rewrite if posubie ANech extia theels as needed.)

5. REASON FOR RECOMMENDATION

6 SUBMITTER
o NAME {Last, Firs, Mickie IvoaD [ oRGARZATION -

8. mmmuu Code) 7. DATE SUSMITIED

8. PREPARING ACTIVITY

8 NAME b. TELEPHONE (incdiude Area Code) :
(1) Commercial (2) AUTOVON/DSN

U.S5. Army Natick RD&F Center 508-651-4501 256-4501

¢ SODRESS L":’Wf 2p Coge) o eE Cenrnn i YOU DO NOT RECEIVE A REPLY WITHIN 45 DAYS, CONTACT:
_____ PomEE e AT mET SR BEER LEuLel Defense Quality and Standardization Office

ATTN: STRNC_WP $203 Leeshurg Pike Surte 1203, Falls Church, VA 22041-3466

Natick, MA 01760-5018 Telephone (703) 756-2380 AUTOVON 289-2340
DD Form 1426, OCT 89 NATICK OP&4. JUL }anious editions are obsolete. 19029¢
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