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1. SCOPE

1.1 Purpose. This standard establishes the general sanitary requirements for
piants that suppiy subsistence items to the Armed Forces.
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subsistence items destined for Armed Forces pro -c;rempnf and for which detalled
standards relating to specific types of food establishments are not available

applicabie. Compliance with this standard is mandatory for the listing of p]ants
in the Directory of Sanitari]y Approved Food Establishments for Armed Forces

Vrocurement as provided 1n AR 40- bb//NAVbUPINST 4355, 4C/AFR i63-2
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1.3 Objectives. This standard is intended to insure clean, wholesome, food
products free from chemical, microbiological, and physical contaminants and to
prevent the transmission of foodborne disease to members of the Armed Forces.
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LAW AND REGULATIONS

Environmental Protection Agency (EPA)

Nationa ry Drinking Wate
(Application for copies should be addressed to Superintendent of Public Documents,
US Government Printing Office, Washington, DC 20402.)

US Department of Agricuiture (USDA)

Code of Federal Regulaticns

wwvao v

Thereunder

—~
(]

FR

~—r

List of Chemical Compounds Authorized for Use Under USDA Inspection and Grading
Programs

2

A~

ic Documents,

US Department of Health and Human Services (HHS)

Code of Federal Regulations (CFR), Title 21, Food and Drug, and Regulations
Promuigated Thereunder
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lication for copies should be addressed to Superintendent of Public Documents,

(Ap
overnment Printing Office, Washington, DC 20402.)

A
US G

<

Military Publications

AR 30-18, A
DOD 4145.19-R-1, Storage and Materials Handling

(Copies of regulations and technical manuals may be obtained from normal
military publication channels.)

2.2 Other publications. The following documents form a part of this standard to
the extent specified herein. Unless otherwise indicated, the issue in effect on
date of invitation for bids or request for proposal shall apply.

I1luminating Engineering Society (IES)

IES Lighting Han

(Application for copies should be addressed to Illuminating Engineering Society,
40 United Engineering Center, 345 East 47th Street, New York, NY 10017.)

~

National Sanitation Foundation (NSF)

NSF Standard 37 for Air Curtains

NSF Standard C-6 for Continuous Cloth Towel Dispensers
(Application for copies should be addressed to the Nationa
PO Box 1468, Ann Arbor, MI 48106.)

(Technical society and technical specifications and standards are generally
available for reference from libraries. They are also distributed among technical
groups and using Federal agencies.)

2 NCCTNTT
9. vcoi Ll‘llIOMS

3.1 General

3.1.1 Adequate. Methods which are needed to accomplish the intended purpose in
keeping with accepted public health practices.

3.1.2 Adult ulterated shall
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 or deleterious
substance for which no safe tolerance has been officially established, or in
excess of such tolerance if one has been estahlished; (c) if it con-

sists 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,

ted. Adultera

hall mean the condition of a food (a) if it bears

d
1
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packed, or held under insanitary conditions, whereby it may have become contamin-
ated 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 animal, or an animal which
had died otherwise than by slaughter; or (f) if its container is composed in
whole, or in part of any poisonous or deleterious substance which may render the
contents injurious to health.

3.1.3 Cleaning. The physical removal of food residues, ingredients, and other
soiling materials.

4 Contamination. Contamination shall be the act or process of exposing the
uct to an adulterant or unwholesome material.

1.
rodi

3.1.5 Food. Any raw, cooked, or processed edible substance, ice, beverage, or
ingredient used or intended for use or sale in whole or in part for human con-
sumption.

3.1.6 Plant. The building or buildings or parts thereof, used for or in con-
nection with the manufacturing, processing, packaging, labeling, or holding of
human food.

3.1.7 Processing. Processing is all steps in the manufacture or preparation of
a product into its final form.

3.1.8 Production area. The room or area in which processing occurs.

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

3.1.10 Product zone (food contact surface). The surface of any equinment, utensils,
or other material that contacts the unpackaged product or ingredients during
processing.

3.1.11 Sanitize. An adequate treatment of clean product zones by a process that
is effective in destroying vegetative cells of pathogenic bacteria and in sub-
stantially reducing other microorganisms. Such treatment shall not adversely
affect the product and shall be safe for the consumer.

3.1.12 MWarehouse. For the purpose of this standard, a warehouse is a structure

or room where food and/or packaging and packing materials are stored.

(PAVAS Giia/ U FGLVAQGY PGUR iy G ey S LV Tu

3.1.13 Wholesome. That characteristic possessed by a food product that is condu-
cive to good health and well being in the consumer.
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4.1 Sanitary compliance rating (SCR). Establishments that attain an SCR of 90

or more shall be recommended for listing in the Directory of Sanitarily Approved

Food Establishments for Armed Forces Procurement, provided no critical defects,
determined in accordance with 4.2.1, are recorded. When a critical defect is recorded,
an SCR shall not be computed and the plant shall not be recommended for listing
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or retention ir the Directory of Sanitarily Approved Food Establishments for
Armed Forces Procurement. Reporting procedure, responsibility, and authority
will be in accordance with regulations and directions of the applicable military
service.

4.2 Plant sanitary compliance checklist. The sanitary requirements are set forth
in this military standard and itemized as sanitation defects in column 1 of the
checklist (see Apperndix). The individual defects are given assigned points in
column 2 of the checklist, with some being designated as critical.

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
numerical range of the assigned defect points in column 2 and recorded in column 3.
Any defect entry and related defect points that are not applicable to the plant
shall be deleted by lining out the nonapplicable defect and assigned defect points.
Nonapplicable defect points shall not be included when totaling column 2. In
instances where the inspector considers a defect to be of such magnitude as to
constitute a serious health hazerd, the numerical rating shall be deleted in
column 2 and the word 'critical' shall be recorded in columns 2 and 3. Numerical
and critical defects shall be explained in the remarks section in sufficient

detail so as to clearly describe the condition which resulted in the disrating.
Also, any other deficiencies observed and considered by the inspector to be of
sufficient importance to affect the SCR shall be explained in this section.

4,2.2 Computation of the sanitary compliance rating (SCR). If a critical defect
is recorded, an SCR shall not be computed. If no critical defects are found,
columns 2 and 3 are totaled and the SCR shall be computed using the following
formula:

Sum of column 2 - Sum of column 3 = 4
Sum of column 2

= SCR

4.2.3 Checklist reproduction. Reproduction of the checklist locally is authorized.

5. DETAILED REQUIREMENTS

5.1 Premises. The premises shall present a clean and orderly appearance. They
shall be well drained, free of environmental 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 materials

that are stored or handled in such a manner as to be a potential health hazard.

The presence of any harborage, attractant, and/or breeding area for insects,
rodents, or birds shall not be permitted. If the plant grounds are bordered by
grounds not under the plant operator's control, care must be exercised in the

plant by inspection, extermination, or other means to effect exclusion of pests,
dirt, and other filth that may be a source of food contamination. The approaches
to receiving and shipping docks shall be kept clean and maintained to minimize
dust.

5.2 Raw materials. A1l raw materials must be obtained from approved sources as
required by AR 40-657/NAVSUPINST 4355.4C/AFR 163-2/MCOP 10110.31D. Food which
shows evidence of adulteration, contamination, active insect infestation, or

any condition that from a public health or aesthetic standpoint renders the
product unfit for human consumption, shall not be accepted by the plant.

4
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5.2.1 Single-service articles and packaging materials. Single-service articles
and packaging materials shall be free of contamination and maintained in sanitary
boxes, cartons, tubes, or otherwise protected and handled in a sanitary manner.

5.3 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. An unnecessary clutter of wiring, pipes, hangers, ducts, etc.,
shall be avoided. Pipe openings, vents, etc., through walls shall be sealed or
otherwise protected to prohibit entrance of vermin. Ceilings shall be free of
peeling paint (painted ceilings shall be avoided) and condensates. The exterior
openings, including doors, windows, conveyor openings, pipe openings, and vents,
shall be clean and in good repair. Where practicable, exterior openings shall
be equipped with screens or other effective means (for example, air curtains,
overlapping plastic strips) to prevent the entrance of insects, birds, and/or
other animals. When the screening of openings is impracticable, such as in
receiving areas, flying insect entry may be controlled by properly positioned
air curtains or overlapping plastic strips large enough to cover the total door
opening. Air curtains shall comply with the National Sanitation 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 any barns or stables, living quarters, toilets, garages, or
heavy maintenance shops.

5.4 Lighting. Each room shall have sufficient natural or artificial lighting

for the purpose for which it is to be used. Lighting intensities shall conform
to the intensities established in the latest edition of the IES Lighting Handbook.
Lights in the processing areas shall be equipped with protective shields or shall
be of such construction that they will not shatter if broken.

5.5 Ventilation and humidity. 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 as appropriate to prevent contamination. Ventilation sys-
tems shall be kept clean 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 the National
Interim Primary Drinking Water Regulations or individual military service
requlations. The water heater shall be of such capacity so as to be able to
furnish an undiminished supply of hot water for a complete food plant cleaning
procedure at all times throughout a working day. There shall be mixing valves

at all scullery sinks and hose connections. There shall be no cross-connection
between potable and nonpotable lines. There shall be protection against possible
back-siphonage. There shall be effective protection of wells from contamination
by surface drainage or floods. Bacteriological examination and water test
results shall be maintained at the plant to show that the water supply has been
approved by Federal, state, or local health authorities within the past six months.*
Within CONUS, Hawaii, and Alaska, a water supply approved by a Federal, state,
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located and identified by co]or code and labeled non-pctable so as 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.**
*If Federal, state, or local health authorities do not have such evidence of
water potability, applicable military regulations governing potable water
supplies will be followed to approve the water supply(ies).

**The use of nonpotable water is permitted for the flushing of urinals and commodes,
for boilers, and for such other simiiar uses provided it does not directiy,
nor indirect]y, contact the inqredient< product, packagina materials, general
nrndnrf area,

[UAULY L O 0 | SASRCAS LV L U V)

Ice shall be made from a supply of potable water which meets
It shall be manufactured, handled, stored, and used in

5.7 Ice (if used).
the requirements of 5.6.
a sanitary manner.

I1nu1d wastes shall be rnnvavpd to a nuh11r sewer

Tt
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wastes

"l S res

through inclosed p1D1nq.or sha]] be disposed of in another san1tary sewage Sys-
tem approved by local/state health authorities. Floor drains shall be functional
and properly trapped. Dry and product waste shall be placed in suitable covered

Dignosal of

vispualGna

5.9 Toilet, dressing room,

and handwashing facilities.

receptacles conveniently Tocated throughout the plant and premises. Al11 waste
L4111 Lo ~~YY N | P R A AL Al £onmm B R P 3 ~ Amnm daias —“-..A_A.,. 4+ ~
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prevent insect and rodent attraction and development of objectionable odors.

A sufficient number of

sanitary toilets or privies

shall be provided.

Employee toilet facilities

required:

Persons of same sex Toilet bowls required

1-15 inclusive 1
16-35 inclusive 2
36-55 inclusive *3
56-80 inclusive *4
Fav narh addi+innal 2N novrcnne 1n * 7
LIRVA] cacvii auu i viviiaid YU PCT OUNIS i i

excess of 80

TALVCI 2

*Urinals may be substituted for toilet bowls but only to the
extent of one-third of the total number of bowls stated.
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the o 1de They sha]] be constructed so that they do not open d1rect1y into
rooms or areas where components or products are processed or stored. The doors
shall be tight-fitting and self-closing. A sign directing employees to wash
their hands before returning to work shall be conspicuously posted in all toilet
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rooms. Handwashing signs shall be multilingual, as appropriate. Handwashing
facilities with running water at a suitable temperature for handwashing, soap
(1iquid or powder), soap dispenser, and sanitary single-service towels, clean
hnt air hlnwoer-+uvna hand
hot air blower-type hand
dryers will be conveniently located in the toilet rooms and throughout the
processing areas. Continuous cloth towel dispcnsers shall comply with the
National Sanitation Standard No. C-6 for Continuous Cloth Towel Dispensers.
Toilets, dressing rooms, and handwashinag facilities will be maintained in a
clean, orderly manner. There shall be a sanitary waste receptaclie in each
toilet room. Restrooms shall not be used for storage of cleaning equipment.
Privies shall be separate from the processing building, and of a sanitary type,
location, and construction. Each employee shall be furnished a Tocker or other
suitable facility, and Tockers and dressing rooms shall be kept clean and
orderly.

L e : X .
individual sections of continuous cloth toweling, or

5.10 Construction and repair of equipment and utensils. Equipment and utensils
shall be designed, constructed, and used so as to preclude the adulteration of
food with toxic lubricants, fuel, metal fragments, contaminated water, and any
other contaminants. Lubricants used on contact surfaces of moving parts to
pumps, product handling and processing equioment shall be edible and nontoxic
and shall be used sparingly. The only lubricants authorized for use are those

listed in the USDA publication, "List of Chemical Compounds Authorized for Use

5.10.1 Equipment and utensils. A1l equipment and utensils shall be designed
and be of such material and workmanship so as to be smooth, easily cleanable,
and durable. The food contact surfaces of such equipment and utensils shall,
in addition, be easily accessible for cleaning, nontoxic, corrosion-resistant,
and consist of nonabsorbent material. Food contact surfaces and solder shall
be corrosive-resistant and shall not contain antimony, bismuth, cadmium, lead,
zinc, and/or other toxic materials. Solder on the food contact surface shall
be hard solder or such formulation so as to be nontoxic under use conditions.
Equipment shall be so located as to provide adequate space for cleaning,
maintenance, and inspection.

5.11 Cleaning and sanitizing treatment. The methods used for cleaning and
sanitizing shall be such that the product shall not be contaminated or adul-
terated. A1l products shall be moved sufficiently far away or otherwise
protected prior to the start of cleaning to avoid contamination or adulteration
by splashing. A1l multiple-service containers, equipment, and utensils used
in handling, processing, storing, or transporting of exposed product shall be
disassembled, as applicable, cleaned thoroughly, and sanitized after use.
Chemicals used in cleaning and sanitizing treatments shall be properly labeled
and stored. Cleaning and sanitizing chemicals shall be used IAW the manufac-
turer's recommendation. The only chemical compounds authorized for use are
those listed in the USDA pubiication, “List of Chemical Compounds Authorized
for Use Under USDA Inspection and Grading Programs". When chemical sanitizers
are used, a test kit or other device that accurately measures the correct
concentration of the solution shall be provided and used. If water is to be
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used as the sanitizer, it must be not less than 170°F (77°C). A1l rooms
and areas used to receive, process, or store components or the finished
product shall be maintained in a clean, sanitary manner so as to preclude
the possibility of microbiological, chemical, or physical contamination.

5.12 Methods. Methods used in the processing, handling, and storage of
foods shall be conducted in a sanitary manner so as to prevent contamination
or adulteration, and not contribute to deterioration of the product from a
public health standpoint.

5.13 Public health controls. When applicable, means shall be provided to
assure adequate public health control of the raw materials and finished
product. The means shall include physical, chemical, and microbiological
examinations and/or tests necessary to establish that product has not been
adulterated or contaminated. Evidence that all necessary examinations and/or
tests have been performed and records of such examinations and/or tests shall
be on file and made available to the military inspector.

5.14 Cooling and refrigeration. Cooler rooms shall be free from objectionable
odors and from mold. They also shall be maintained in a sanitary condition.
The coolers and freezers shall be capable of maintaining temperature and hu-
midity necessary for the preservation of the foods being stored or processed.
The equipment shall be of such design that the product shall not be subjected
to contamination or adulteration. Frozen food st8rage fsci]ities shall be
capable of maintaining a product temperature of O°F (-18°C) or lower. Cabinet
type frozen food storage facilities shall be defrosted as frequently as neces-
sary to mainBain refrigeration efficiency, and shall be equipped with an
accurate (13 F (iZ C)) thermometer indicating a representative air temperature.
Frozen food storage facilities shall be adequately maintained to insure circu-
lation of refrigerated air and shall be defrosted as frequently as necessary
to maintain refsigeragion efficiency. Such facilities shall be equipped with
an accurate (+3°F (+2°C)) thermometer, the sensing element of which shall be
located within the upper third of the distance between the floor and ceiling,
but not placed in a direct blast of air from the cooling unit, cooling coils,
heat exchange units, or near the entrance door.

5.15 Storage facilities. Storage facilities shall be provided for storing
raw materials, packing and packaging materials, and finished products. They
shall be clean, sanitary, and in good repair. Storing methods which minimize
deterioration and prevent contamination shall be used. Shelves, cabinets, and
dunnage or pallets shall be used where necessary to protect materials from
contamination. Equipment used in the breakdown of bulk foods (for example,
scales, knives, saws, and scoops, etc.) shall be cleaned immediately after
use. Food product spillage will be removed on a daily basis to prevent insect
and rodent attraction. Floors in the warehouse shall be swept and cleaned on
a weekly basis, or more often if necessary. Cleaning utensils and equipment
shall be stored in a dedicated space or rack separate from storage areas.
Storage practices in Army Troop Issue Subsistence Activities (TISA) shall be
in accordance with AR 30-18 and DOD 4145.19-R-1.
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5.16 Control of insects, b1rds, and animals. Insects, birds, and/or other
animals shall be exciuded from the plant. Effective measures for the control
Nnf Anconrtc hiwvAc Iav A+har amimale chall ha madndasnad a4+ 211 &1mnn
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Operations or procedures which produce rodent harborages or insect breeding
areas are proh1b1ted Insect1c1des and rodenticides, if used, shall be only

those which appear in the USDA publication, "List of Chem1ca1'Compounds
Authorized for_yee Under USDA Inspection and Grading Programs". These products

shall be used IAW Tabeled directions and shall be handled and stored in a safe

manner.

5.17 Vehicles and transportation facilities. Vehicles and transportation
facilities shall be constructed and operated to protect contents from conta-
mination and deterioration. They shall be kept clean and in good repair.

The load hauling area of all vehicles used for transporting food spa]} be

covered. When canvas-covered vehicles are used, the rear flap shall be lowered
and secured. Completely inclosed or refrigerated vehicles are required for
trancnarting nerichahle fandc whavra ditet avr a +amnavatiivra vrica ahnva vrarnmmandad
LI QIO PVI Ly MCT ToHauviI© LERVAVAS s ] WiCi ©C JuuoL vi “u DCIII’JCI “uLuil © I 1oC QAuwuyvC I CTUUVIIHITIIVUTCTJU
levels, or other detrimental effects are encountered. The temperature of frozen
foods shall not be allowed to rise above 10°F (-129C) during delive ry. The

temperature of chilled foods shall not be allowed to rise above 450F (7°C)
during de1ivery A11 vehicles used to move subsistence items must be provided

with paliets or duckboards that will elevate the suppliies three or four inches above
Fhn bhnad ~AEf Llhn +uniial AV N R iend FA Franecenant £FanAd miicd nat kha sioad Aan

tne peda o1 tneé Truck. venicies usea to Lrans>poure 1ovu must rnuL ve useu con-
currently to carry trash, garbage, petroleum products, or other materials

that might contaminate subsistence supplies.

5.18 Cleanliness and health of personnel

r 10 bl A o Y L AT PR, Ty PO R B | s i = L L = | DR | N Lo - P |
5.18.1 Cleanliness. All emplioyees shall wash their hands before beginning work
and innn vatiivning +n wanvl afrar 1ieina Fnailar Farili+Sae natinn emnlbinn A
Qi upuil 1 ceut niiny LU WUI R Qi LTI Uo Iy LujictL 1av i1 iiLitcoy CGLIHH’ DQINMURNTITIY s UT
otherwise soih'n,g their ha,n_dq Thny shall keep thp-ir hands r]pan and follow

tobacco in any form shall be prohibited in each room and compartment where
any food products or supplies are prepared, stored, or otherwise handled.

Personnel shall not wear fingernail pol1sh or insecure Jewelry ATl persons
engaged in receiving, testing, processing, manufacturing, packaging, or handling
food products shall wear clean, white, or light-colored washable or Hlsposable
outer garments. Hair nets, caps, beard nets, or other effective hair restraints
to effect1ve1y cover hair shall be worn so as to prevent contamination of food
and food contact surfaces. Employee's personal effects shall not be stored

in production areas.

cC 10 Llm=~ T 4L R mminmmen AE€T I~ AAd el ~A - Anrant A AF a ~Arammiimas ol A

Q. 10. L neaillLr. NO persorn aririicied witLil, O a carrier uvir, a Lunmiiunitavic
disease shall be permitted in any room or compartment where products are prepared,
manufactured, or otherwise handled No person who has a discharging or infected

wound, sore, or lesion on hands, arms, or other exposed portion of the body

shall work in any processing rooms or in any capacity resulting in contact

with the processing or handling of products, containers, or equipment. Where

heaith authorities require heaith certificates, they shall be kept on file at
i

+ha NnTantd €£F3~n DYlan+ n r " ] chall warasuva nuwniada tr

tne piant orrice. ridnt pe shall receive appropriate
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fFand handlina +arhniniince Aicnaaca rAantrnl and fand nvrntactinn Nnrincinlac and
1Uuu natnui I“B LC\,IHIIK'UCQ, UuiIoTuoc<T LUVITLE Uy ariu [EA VAV LY }J'ULC\-LIUII PI III\.»I})IC) arliu
will be cognizant of the danger of poor personal hygiene and insanitary
practices
Custodians: Preparing activity:

[ R ~ni Asarm n

ATy - uL Ay - uL

Navyv - SA Prniect Nn: QQhRP-N114

navy o TTUgTuLL v (O AV LESuA VA B B

Air Force - 50

Army - MD

[Ny MC cA
NAVY - Mo, OAH
Air Force - 50

Copies of this standard for military use may be requisitioned on DD Form 1425
(Specification and Standard Requisition) and submitted to Commanding Officer
Naval Publications and Forms Center, 5801 Tabor Avenue, Philadelphia, PA

19120. The titie and identifying symbol should be stipulated when requesting
copies of military standard

—
(a»]
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MIL-STD-668E
8 April 1582
FOOD PLANT SANITARY COMPLIANCE CHECKLIST PAGE 1 of 3 Pages !

REFERENCE: MIL-STD-668E This appendix is an integral part of MIL-STD-66RF and itc application is mandatory.

INSPECTED:

o)
b=
-
mj

| NAME AND ADDRESS OF ESTABLISHMENT INSPECTED:

RAME AND TITLE OF ACCOMPANYING INDIVIDUAL: INSPECTOR:  {Name, Grade, Unit, Telephone No.)

ASSIGNED INSPR™S
SANITATION DEFECTS DEFECT DEFECT

(1) (2) {3}

o .
v C

A. Not clean or well organized
B. Not well drained

2. RAW MATERTALS
A. Not obtained from approved SOuUrCe-----c--we--.
Not inspected upon receipt and at other
tion, or infestation
C. Single-service articles and packaging materials not protected

[ 3. CONSTRUCTION OF BUTLOTAG
A. Not large enough to accommodate the operation without hampering sanitary practices
B. Walls, floore, ceilings not in good repair or not constructed of materials that ca
clean and sanitary---------ooo.____C___ " Z0 70 7 00 TCeTials that ca
Unnecessary cluytter of wiring, pipes, hangers, ducts, etc.- --
Exterior openings not clean and in 900d repair-mo=coomema e .
Exterior openings do not prevent the entrance of insects, birds, or
Air curtains, if used, not in compliance with NSF standards----

Screen doors not outward opening and not self-cl10sing-----=emwomcecooaaoa oo __
Processing area opens directly into living quarters. garages, heavy maj

TMOTMTMOo N

kS
&

insufficient Tighting-w----e-eeeeooeo
Lights in processing areas not equipped with shields when required

@ X

5. VENTILATION AND HUMIDITY

Insufficient control of ventilation or air movement---- Rttt e LI L TR -
Presence of mold on walls or ceilings in processing or siorage areas---- -
Accumulation of condensates in processing or storage areas-- —--- --- m———-

Ventilation system not kent claan and maintained in good repair------- R ] -——-
Air not filtered and not directed outward when required------eeo_- - -

T WATER SUPPLY

Not egsﬂy accaceibhla_____

MO O @<

Inadequate fn quantity
Undiminiched supply of hot water not available--ececomemmaeo .
Mixing valves not available at all scullery sinks and hose connections--------
Cross-connection exists between potabie and nonpotable water supply or sewage------
Not adequate protection against possible back-siphonag

Potability certificate not current or available---------.

Potable water supply found to be nonpotable.

HIOMMOO D

M a Ly

~J

(ir UStD)
Not made from potable water which meets requirements ==
Not manufactured, handled, stored, or used in a sanitary manner--

G2 I» -y
R
|

ISPOSAL OF WASTES

. Liquid wastes not disposed of in a sanitary mann

. Floor drains not functional or properly trapped

- Waste not collected in suitable, properly covered ¢
and/or in a sanitary manner------l--J0 T ZZ170 CCTTTINTTR T

9. TOILET, DRESSING ROOM, AND HANDWASHING FACILITIES
A.

Sufficient number of toilets or privies not provided----=memeooeoooo o ___________
Toilet rooms not conveniently located or constructed

Toilet rooms not adequately Jightedemeocoooommmmma oo L
Toilet rooms not separately vented to the outside
Toilet roome open directly into processing area
Doors not self-closing and tight-fitting---vcucaaoao

ppsence of handwashing Sign----e-m-wmmoeo oo [ TTTTTIITTTITTIIIITIOII
Absence of suitable temperatured water,
conveniently located---~-c=-aomemoo___
Continuous cloth towel dispensers, if us
Sanitary waste receptacies not present
Totlets, dressing rooms, and handwashing facilities not mainta
Restrooms used for storage of cleaning equipment------eeocoo_.
Privies not separate from the processing building--------
Privies not of sanitary type, location, and construction------ -
Each employee not furnished a locker or other suitable LT R R 4

D
A
B
c

IODTMMOoOO®

O X x €

10. CONSTRUCTION AND REPAIR OF EQUIPMENT AND UTENSTLS
A. Design, construction, and use of such equipment and utensils does not preclude the adulteration of foodFCritical---—f---cemee-
B. Product-contact surfaces not of impervious material, not smooth, nor of corrosion-resistant material--
C. Product-contact surfaces not of nontoxic material-comom e el
D. Mot clean or not in good repair-—----o.-—___ T TTTTTTTTIITITTTIIT I

B B 2"y Y onuvra MrsAammt™ o



Downloaded from http://www.everyspec.com

MIL-STD-668E
8 April 1982

FOOD PLANT SANITARY COMPLIANCE CHECKLIST

PAGE 2 of 3 Pages

SANITATION DEFECTS DEFECT DEFECT
POINTS POINTS
(1) (2) (3)

ASSIGNED TNSPR'S |

[N
1 surfaces can be

£. Not construc at &
accessible for cleaning, ma

ted s
F. ¢tquipment not eas

CLEANING AND SANITIZING TREATMENT

A. Cleaning or sanitizing methods do not prevent product contamination or adulteration-------------------
B. A1l products not moved away or protected prior to equipment or area cleaning to avoid contamination

OF 3dUTEeratiOn-=-~--omm oo e oo e e e e e e e eemoceesmeeeooo
A1l multiservice containers, equipment, and utensils not cleaned and sanitized after use-
Cleaning and sanitizing chemicals not properly labeled or stored
Unauthorized chemical compounds used for cleaning and sanitizing
Test kit or other device not used wheg ch acal sanitizers are utilized-
Water used as sanitizer less than 170°F (77°C)----v-mmmmcommmmcnmcmonomn
Rooms and areas not maintained in a clean. san1tary MANAEY == == o == == mm om o oo e

ToMmo o

Critica]-—-—{ ---------

Critical---=t-nocw-oa
t---5

METHODS
A. Methods permit contamination/aduiteration o
8. Methods permit deterioration of product==-=-=--=--=c=m-e-coomomoamo o enuomccn oo oo cecm e

13.

PUBLIC HEALTH CONTROLS

A. When applicable, examinations not performed to assure adequate public health control of the raw
materials and finished products--~=------~cemcmmo oo oo ee e mme e o

B. Records of examination and tests of raw materials and finished products not available--------=-cv-cuue

l:" o
+
|
'
]
1
'
]
i
»
1
]
]
t
1
¥

COOLING AND REFRIGERATION

Cogler rooms not free from obiectionable odors and from mold---c--emmmoccmmmm e

LvCCo odject

8 Cooler rooms not maintained in a sanitary condition

C. Product not stored at proper temperature and humidity-------------c--
D. Design of equipment permits contamination/adulteration of product------
E. Accurate thermometer not indicating a representative air temperature

STORING AND STORAGE FACILITIES

A. Storage facilities not clean, sanitary, or in good repair-------=--c-----mecoc-cvomnoooooumoa oo
B. Storing methods do not minimize deterioration/contamination--

C. Shelves, cabinets, or dunnage not used where necessary to prevent contamlnatlon or
D. Floors not swept and cleaned at least weekly or more if necessary

E. Cleaning equipment and utensils not properly stored

F TISA storage practices not in accordance with AR 30-18 and DOD 4145.19-R-1-=-crormmmaccccmuomnmnaaaenn

6.

CONTROL OF INSECTS, BIRDS, AND ANIMALS

Dracanra nf incarte hirde and/or othar 2nim1< in nl‘ndllt‘f"'nn F Lo R e e e

A

B. Presence of insects, hirds, and/or other animals in nonproduct1on Ar@d--=-=cc-cem-m-emceeccemeccccm—ean
C. Effective measures for control of insects, birds, and/or other animals not maintained at all times----
D. Rodent harborages or insect breeding places present--
E.
F
G

Unauthorized insecticides or rodenticides used---=-------=--- -
Insecticides or rodenticides not used IAW labeled directions---==---~=- -
Insecticides or rodenticides are handled or stored in an unsafe manner--------ccco-cecomcermmannnnnn

VEHICLE AND TRANSPORTATION FACILITIES

A. Not constructed or operated to protect contents from contamination or deterioration-------~<--c~eec---
B. Not properly maintained or not clean---=-==--c-mc-ccmcmccmooccaocooroconanranmnen

C. Supplies not elevated three or four inches above truck bed
D. Vehicles used to transport food are used to carry materials that might contaminate subsistence supplies]

CLEANLINESS AND HEALTH OF PERSONNEL
cmpluyee> not washing hands after contamination
Failure of employees to be hygienically clean
Personnel not prohibited from eating, smoking, chewing tobacco, or expectorating in product handl1ng
FL T LR et e b D DD e b
Fingernail polish and insecure jewelry worn by plant personnel-----------~c--oo-oo
Employees not wearing garments/hair restraints suitable for work being performed--
Storage of employee's personal effects in production rooms----------c--ecmecocoococoonocooooomonanoan
Employees affected with, or a carrier of a communicable or infectious disease not excluded from
ProduCt Areas-----=--==== - emmm e oo soooa--so-ecceasaso-o-oes R
Plant emnlovees having an infectious wound, sore, or lesion on hands. arms. or other exposed parts of
the body not excluded from contacting ingredients, products, or product zone--------<-------cc-a---o-o
Prescribed medical examinations of personnel not being made and/or records of such not available------
J. Plant personnel not instructed in acceptable hygienic practices, disease control, and proper sanitary
ruies of food handling----=-=-=cccmecmoo et c e oe e sdcecomccscoemocoooonooooo

ammo nmz

=

tCritical---=p-m-mmne- B

19.

TOTALS

20.a.

3CR COMPUTATION b. SCR ASSIGNED c. NUMBER OF CRITICAL DEFECTS

12
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MIL-STD-668F
8 April 1982
FOOD PLANT SANITARY COMPLIANCE CHECKLIST PAGE 3 of 3 Pages
21, REMARKS/RECOMMANDATIONS
|
!
{
|
l
TYPED NAME, GRADE, AND TITLE OF INSPECTOR STGNATURE OF INSPECTOR

13
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INSTRUCTIONS: In a continuing effort to make our standardization documents better, the DoD provides this form for use in
submitting comments and suggestions for improvements. All users of military standardization documents are invited to provide
2

s e AT o o [ Anbonbad .11 ol b Vi I Bl da o D Voo oal o N __ _ A __ TN ATV OV ADY TV .
suggesiions. This form may be detache a, folded aiong wne 1neés inaicaieéa, wapea ailong wneé 100 eage (vv I o1 L , and
mailed. In block 5, be as specific as possible about particular problem areas such ag wording which required internretation. was
matlied. In dlock as sphecific as possihle about Darticular problem areas 25 worcing wnlich requireg inlerpretalion, was

rigid, restrictive, loose, ambiguous, or was incompatible, and give proposed wording changes which would alleviate the
problems. Enter in block 6 any remarks not related to a specific paragraph of the document. If block 7 is filled out, an
acknowledgement will be mailed to you within 30 days to let you know that your comments were received and are being

considered.

specification requirements on current contracts. Comments Kuhmlt.t?d on this form do not constitute or imply authorization

to waive any portion of the referenced document(s) or to amend contractual requirements.

(Fold along this line)

(Fold along this line)

DEPARTMENT OF THE ARMY

a 0 1 [ ]
NO POSTAGE
NECESSARY
IE AdAIL EN
HE IR A IFMAILED
IN THE
UNITED STATES

renary ronemvareuseso | BUSINESS REPLY MAIL

'FIRST CLASS PERMIT NO. 12062 WASHINGTON D. C.
POSTAGE WILL BE PAID BY THE DEPARTMENT OF THE ARMY

Superintendent

Academy of Health Sciences, US Army
ATTN: HSA-IVS

Fort Sam Houston, TX 78234
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STANDARDIZATION DOCUMENT IMPROVEMENT PROPOSAL

(See Instructions — Reverse Side)
1. DOCUMENT NUMBER 2. DOCUMENT TITLE

3a. NAME OF SUBMITTING ORGANIZATION 4. TYPE OF ORGANIZATION (Mark one)

D VENDOR
[ usen

D MANUFACTURER

b. ADDRESS (Street, City, State, ZIP Code)

D O HER (Specify):

5. PROBLEM AREAS
a. Paragraph Number snd Wording:

b. Recommended Wording:

c. Resson/Rationale for Recommendation:

6. REMARKS

7a. NAME OF SUBMITTER ?Lut. First, MI) — Optionasl b. WORK TELEPHONE NUMBER (Include Area
Code) — Optional

c. MAILING ADDRESS (Street, City, State, ZIP Code) — Optional 8. DATE OF SUBMISSION (YYMMDD)

4_

DD FORM 1426 PREVIOUS EDITION IS OBSOLETE.
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