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Preface 
 
There are many thousands of packaged ice manufacturers in North America; from 
large commercial producers to small convenience stores and campgrounds. 
Tradition has been that packaged ice is used as a refrigerant to keep food cold and 
safe. Today that view is only partially true. More and more packaged ice is used as 
an ingredient in food manufacture or put into beverages to keep them cold. Because 
some packaged ice is consumed, all manufacturers, no matter their size, are 
producing a food product that we must assume is 100% consumed. The 
International Packaged Ice Association’s (IPIA) members are committed to 
producing only high quality, food quality safe ice.  
 
The IPIA calls for ALL manufacturers of packaged ice to be held to the highest food 
quality standards with adequate regulatory oversight. In 1998, because no uniform 
manufacturing standards existed, the IPIA developed and adopted the Packaged Ice 
Quality Control Standards (PIQCS) Program. PIQCS is based on the FDA’s Federal 
Good Manufacturing Practices (GMP’s) for food products and is tailored specifically 
to packaged ice.  The PIQCS program is a required condition for membership in the 
IPIA.   
 
Additionally, the IPIA encourages its members to adopt a higher quality level 
standard for monitoring the safety of ice throughout their manufacturing and 
distribution processes, the PIQCS-Plus system that includes Hazard Analysis/Critical 
Control Point (HACCP).  Although a PIQCS-Plus with HACCP Program is not a 
condition for membership in the IPIA or required by the FDA, the IPIA has added this 
standard, based upon HACCP and the Public Health Security and Bioterrorism Act 
of 2002, to provide a new level of safety and quality for member firms.  It is expected 
that PIQCS Plus will include food security as a mandatory condition of membership 
in the IPIA in the near future. Over 50% of all IPIA members have already 
implemented HACCP and thus qualified for PIQCS-Plus status. 
 
The following pages contain the PIQCS Manual.  It explains the requirements for 
safe ice manufacturing and distribution and is what all IPIA member companies 
adhere to.   
 
Please contact the association with any comments, ideas or questions.  
 
Thank you. 
 
 

After all, “ALL Ice should be this Good!” 
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2010-2011 
IPIA-NSF International 

PIQCS/PIQCS PLUS Audit Manual 
 
 
 
The 2010-2011 auditing year begins on September 7, 2010 and ends on June 30, 
2011 for all PIQCS Plus accredited plants.   
 
All current IPIA member companies must complete and pass mandatory annual PIQCS 
Plus audits by the professionally qualified third party auditor, NSF International.  Plants 
that have achieved PIQCS Plus accredited status are audited every year by NSF. New 
IPIA Applicants can have their first inspection at either the PIQCS or PIQCS with a 
HACCP review level. 
 

The Basics 
 

 Review thoroughly this PIQCS manual focusing first on the Audit questions and 
examples. This will give you a good overview of the audit. The questions are the 
ones the NSF auditor uses to inspect your plant(s).  

 
 Each audit section has an accompanying reference section with additional 

supporting material and documentation.   
 
 Producers who have never had a PIQCS audit will be assigned a ‘mentor’. Your 

mentor and IPIA headquarters are both available to assist you with becoming an 
accredited member. We want you to understand what is expected and pass your 
audit so please reach out to them at any time with any questions. When you are 
ready for your audit, complete the audit application and forward directly to NSF. 

 

 NSF International conducts three audit types.  
o PIQCS or PIQCS with HACCP plan review (only for an 

Applicant’s first inspection) 
o PIQCS-PLUS (for all current IPIA members) 

 
 The auditing year begins after Labor Day in September of each year and ends 

in June of the following year.   
 
 Blackout Dates (No audits are scheduled during the following time periods): 

 IPIA Annual Convention 
 December 15– January 15 Winter Holiday 
 Other traditional U.S. Holidays (for U.S. Facilities) 
 Memorial Day, Thanksgiving Day and the day after 
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 Audit Scheduling: 
o NSF will schedule the audit with the ice plant. 
o NSF will provide the ice plant with three proposed audit dates. The audit 

dates must be at least 2 weeks from the date of the audit scheduling call. 
o In the event that the IPIA member requires a date different than the three 

proposed dates, a $100 handling fee will be charged to the audit. Please 
contact Allena Najor (see below) if this is required.  

o Cancellation of audit must be provided five days prior to the scheduled 
date. Otherwise, the audit will be billed for the full audit fee. 

o Refusal of a scheduled visit will be billed for the full audit fee and a revisit 
will be scheduled per IPIA approval. 

o A ‘Rush audit’ or one conducted within 60 days of audit application for new 
members can be scheduled for an additional fee. 

 
If there are any questions regarding the audit to be performed at any given 
plant, please contact: 

 
Allena Najor 

Certification Project Manager for Packaged Ice 
NSF International-Beverage Quality Program Office 

Phone: 734-827-5686 
Fax: 734-827-7813 

Email: anajor@nsf.org 
 
 

 Scoring on the audit form:  The IPIA audit will have a pass/fail scoring system 
instead of a point system.  Each audit item on the audit will receive a pass or fail 
instead of a point value.  Each line item will have a value of “major” or “minor”.  
Each plant must pass all of the major items in order to receive a passing 
audit. 

 

 Upon completion of your audit, NSF will electronically forward the results to IPIA 
headquarters. IPIA will review your audit results and email you that you 
successfully passed or, if necessary, a corrective action is needed. If corrective 
actions are necessary (i.e., one or more of the major audit items were not passed), 
you will be asked to notify us within 30 days when you plan to correct the failed 
items. You will also need to tell us after you have made your corrections. Once we 
receive notice that the item(s) has been corrected, you will be accredited. Re-
audits are not necessary to verify corrective actions. 
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Major Audit Items 
 
It is noted above that all of the ‘Majors’ on the audit form must be passed to become 
accredited. That is because failure to meet any of the ‘Majors’ provides a much greater 
risk of producing a compromised product. Many ‘Majors’ also require documentation for 
the auditor to review as this is the only method they can use to be assured that the task 
was completed. There are 23 major items on the plant audit that must be passed. The 
majors, beginning with their corresponding audit question number, are: 
 
Audit Number 
 

1 Are Personnel with disease in communicable form excluded from 
work in any capacity where there is reasonable possibility of 
product contamination or transmittal to other individuals?  Only 
authorized personnel are allowed in production, packaging 
area(s). 

 
2 Are production employees receiving basic training per IPIA 

Standards?   Is there updated and annual training given as 
needed?  Are training records up to date?     Are the PIQCS 
Manual or acceptable GMP manual, available and complete; 
available for review and access by employees? (HACCP Pre-
Requisite) 

 
3 Are Facilities or Areas provided for consumption of food; storage 

of employees’ clothing, personal belongings. Are the Personnel 
facilities or areas used as intended – no storage of packaging, 
chemicals or product related materials. 

 
17 Only toxic materials that are necessary for maintaining sanitary 

conditions, plant and equipment, or for use in laboratory testing 
and processing operations are used or stored in plant.  Are 
materials identified, held, stored and used as labeled? 

 
18 Is there an adequate Pest Control Program? as per PIQCS 

manual?   (HACCP Pre-Requisite) 
 
19 Are pests (birds, animals, and vermin) observed in the plant, near 

doorways or near sensitive areas of the grounds? 
 

20 Are product water contact surfaces (utensils, pipes, equipment, 
etc.) clean? Is the frequency of cleaning adequate? Are product 
contact surfaces of cleanable construction? 

 
25 For private water sources – Is the water supply from adequate, 

properly located and constructed private source; permit on file, 
and conforms at all times with applicable laws? Is there an annual 
chemical/physical testing to EPA drinking water regulations 
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performed on individual sources or the finished product.?  
Certificate of approval of source, or permit available from local 
authority? 

 
26 Municipal supply – Product water supply verification by water bill 

or other means.   Any non-potable water (fire systems etc.) must 
have approval of local governmental authority. 

 
27 No hand contact of ice.  Disposable, non-latex sterile gloves or 

sanitized tools must be used for all ice contact. Is hand washing 
performed before touching product contact surfaces? 

 
28 Is operations water separate from product water supply?   If not 

separate systems, is the product water protected against potential 
backflow from the operations water by a suitable back flow 
prevention device(s)? 

 
33 Rubbish disposal adequate; proper receptacles with covers. 
 
38 Are there analytical procedures in place to identify possible ice 

contamination? Does the sampling frequencies and testing results 
meet IPIA Standards? Are records maintained of samplings and 
analytical results for IPIA audit? 

 
39 Packaging with product contact nontoxic; sanitary.  Are certificates 

or letters of FDA compliance on file? 
 

40 Are sanitary standard operating procedures (SSOPs) on file, 
including master cleaning and sanitation plan to cover all areas of 
the plant?  SSOPs should indicate exact methods, tools, detergent 
and sanitizer concentrations etc. for all cleaning and sanitizing 
processes.   (HACCP Pre-Requisite) 

 
41 Is there documentation of the performance of all cleaning and 

sanitizing activities? (HACCP Pre-Requisite) 
 

42 Are all ingredient water contact surfaces and finished ice contact 
surfaces installed in 2006 and after are made of food grade or 
potable water materials? Is there certification on file from 
manufacturer to verify food grade compliance? Is there a raw 
materials, ingredient and supply control system in place? (HACCP 
Pre-requisite)  

 
43 Are there written procedures and performance records for flushing 

and cleaning the ice making equipment and/or product water 
storage tanks that have been idle for more than five days?  
Otherwise, the time that equipment can be idle before a complete 
cleaning procedure is required can be determined by the plant 
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based on water quality testing data and acceptable means of 
water quality protection. 

 
45 Is there a master maintenance plan for both facilities and 

equipment?  (HACCP Pre-Requisite) 
  

53 Is there a written recall procedure established? 
 
55 Are records of in-house self audits/inspections available?  These 

are internal audits performed by plant management or personnel, 
not audits by government, military, vendors etc.  (Minimum once 
per year). 

 
57 For plants selling product in the U.S. - Is the facility registered with 

the FDA under the Public Health Security and Bioterrorism 
Preparedness and Response Act of 2002? Has the facility 
obtained their registration number from the FDA?  

 
61 Is there a current Certificate of Product Liability Insurance on file? 

 
 
 

 

Major Audit Items with Phase In Period 
 

 
50 Are the individual product packages identified with a production 

code? – Major with 1 year phase in 
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PIQCS AUDIT MANUAL 
 

Major audit items (must be passed) are BOLDED. 
 

 

Personnel (See Personnel Reference Tab for supporting material and documentation) 

 
     
1. Are Personnel with disease in communicable form 

excluded from work in any capacity where there is 
reasonable possibility of product contamination or 
transmittal to other individuals?  Only authorized 
personnel are allowed in production, packaging 
area(s). 

Major   

 

 
Determine if management is aware it is their responsibility to exclude from work 
areas where product contamination is possible, any employee with a communicable 
disease.  Determine whether employees working around product contact surfaces 
have obvious colds, infected cuts, sores, etc. 
 
Example:  The employee working at the packaging machine was observed 
sneezing several times and wiping his nose with a pocket-handkerchief.  
Employees that are ill with communicable diseases must not work directly with 
the ice product or sanitary equipment.   (Note:  there could be a hand washing 
issue here too.) 

 
 

2. Are production employees receiving basic training per 
IPIA Standards?   Is there updated and annual training 
given as needed?  Are training records up to date?     
Is the PIQCS Manual or acceptable GMP manual, 
available and complete; available for review and 
access by employees? (HACCP Pre-Requisite) 

Major 
 

 
A quality manual, explanation of GMPs, and a GMP manual are required.   
Documentation of the performance of applicable GMPs is required.  Other GMPs will 
be monitored and observed during the audit.  The PIQCS Manual meets all these 
requirements. 
 
Basic Sanitation training should be given to all employees.  All employees training 
should be documented. 
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Example:   There was no copy of the PIQCS manual or evidence of an 
alternate, acceptable GMP program in place during the time of the audit. 
 
 

3. Are Facilities or Areas provided for consumption of 
food; storage of employees’ clothing, personal 
belongings. Are the Personnel facilities or areas used 
as intended – no storage of packaging, chemicals or 
product related materials. 

MAJOR  

 
NO Smoking, eating and drinking anywhere in the packaging or production areas.  
Vending machines located immediately outside lunch/break rooms because of space 
limitations are acceptable as long as the vended products are consumed only in the 
lunch/break rooms. 
 
Personal items brought into the plant must be properly stored away from production 
in a designated area, and in such a manner that they do not create cleaning 
problems or areas difficult to clean.   See #4 in regard to providing storage spaces 
for clothing and personal belongings. 
 
Example:   Empty soda cans were observed on the conveyor in the packaging 
room.  All food products must be consumed in the lunch room.  Waste can 
attract pests into the plant area.  Employee hands are easily contaminated by 
bringing cans and food to the mouth. 

 
 

4. Proper personnel practices:  clean outer garments worn; 
high degree of personal cleanliness exhibited; no jewelry 
worn in production and packaging areas other than a plain 
ring band; effective hair and beard restraints used in 
production and packaging area; tobacco not used in any 
form; no eating at work stations. 

Minor 
 

 
No jewelry can be worn in production and packaging areas except for a single plain 
wedding band. Jewelry is often unsanitary, provides risk of foreign object to the 
finished product, and is an employee safety risk around equipment. 
 
Hair and beard restraints must be worn in all areas where there is a potential for hair 
to contaminate the product or container (production and packaging areas).  Baseball 
style caps are no substitute for hair nets. These are often multiuse, unsanitary, and 
do not provide adequate protection for head and facial hair.  
 
Employees should not partake in any activity that requires putting hands in hair, 
mouth, nose, eyes etc.  If employees are observed not washing their hands after 
toilet use or before handling ice or ice contact equipment and bags, it would be cited 
under this item. 
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Sanitary gloves may be used, but must be changed regularly, or after touching non-
food or non-sanitary items. 
 
Street clothes are acceptable inside the packaging room as long as they are clean 
and provide sanitary coverage.  Uniforms are not required.  Employer provided 
garments that are required for any employee performing work in a specific area, and 
which are in addition to the usual outer garments can be stored adjacent to the 
specific area. 

 
  Example:  The employee working at the bagging machine was not 
wearing a hair restraint as required. 
 
 

Plant and Grounds (See Plant and Grounds Reference Tab for supporting 

material and documentation) 

 
 
5. On the exterior of the property, is equipment properly 

stored; waste and refuse disposed of; no litter; grass and 
weeds cut? 

Minor 
 

 
This item is to be used only for deficiencies pertaining to the exterior premises.  
Deficiencies would include improper, unsanitary storage of equipment; areas of 
debris or litter accumulation, etc.  This also especially applies to storage against the 
outside walls of any material and includes weeds, grass, landscaping, etc. that may 
be growing against the wall. For audit purposes, this item applies to grounds under 
the control of the company. 
 
Example:  Discarded troughs and screws were noted stored on the ground and 
against the building on the West outside wall.  This area creates a potential 
pest-hiding place. 
 
 

6. Is road, yard and parking lot dust controlled; grounds 
adequately drained? 

Minor 
 

 
It is not a requirement that the parking lot be paved – although paving is the best 
method of controlling dust.   If the parking lot is gravel and dust is raised routinely, 
then there should be some sort of dust control – usually water sprayed or dispersed 
by a tanker truck.   
 
In order to justify a citation for lack of dust control, it is necessary to have a dust 
problem.   Dust accumulates quickly on equipment, overhead fixtures, mezzanines 
etc., so it will be very easy to identify a problem. 

 
Example:  Unpaved lot area adjacent to open loading dock doors appears to be 
contributing to excessive dust build-up on plant equipment and stored 
product.   A heavy accumulation of dust was noted on all the overhead piping 
and fixtures in the plant. 
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The surrounding grounds under the control of the company shall be well-drained and 
not present breeding/harborage areas for pests.  Use good judgment.  If puddles are 
present as a result of rain during the inspection (or within the last 24 hrs.), the 
inspector should not cite a deficiency unless it is apparent that the puddles will 
become stagnant. 
 
Example:  A pond of standing water was noted near the West side of the 
main plant building. Standing water provides active breeding sites for 
insects and pests. 
 
 

7. Is the operation of system(s) for waste treatment and 
disposal adequate? 

Minor  

 
Soil, waste or drain pipes should be located and maintained to avoid potential 
contamination of the ice product or applicable ice equipment.   Sewage disposal 
should be by city sewer where possible, or by a properly maintained private system.  
Look for flow or drainage to the ground, sewage-laden dirt etc., in any private 
sewage system area, to determine if there is integrity of the private system.  All 
sewage and toxic disposal must meet local regulations. 
 
 
Wastewater from ice production should be disposed of in a way that does not create 
potential standing water areas, excessive mold growth in tanks or otherwise 
potentially affect integrity of the product. 
 
Example:   Wastewater from the ice production goes to an open storage tank 
on the west side of the building.  The wastewater in this tank appears to have 
mold and algae growth and allows a breeding place for pests. 
 
Example:   The waste drain field for the plant on the West side of the main 
parking lot is plugged and sewage effluent was noted overflowing to the 
stream. 
 
 

8. Are storage practices sufficient? Is there adequate space 
for placement of equipment and storage of materials? Are 
aisles and working spaces unobstructed with sufficient 
width? Is equipment installed to facilitate cleaning of 
equipment and adjacent spaces? 

Minor 
 

 
This item deals strictly with interior areas of the plant, as opposed to audit Item 5, 
which refers to outside areas.  All interior areas should be accessible.  There should 
be suitable distance between shelving and walls and between underside of shelves 
and the floor.  Floors and walls in all areas (processing, warehouse, maintenance 
room, closets etc.) have to be accessible for cleaning and for pest inspections at all 
times.   
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Are employees able to perform their duties unimpeded and not create potential to 
contaminate product?  "Clean" and product related items such as bags should not be 
stored immediately adjacent to "dirty" non-product related items such as truck parts, 
waste drums, and plant maintenance supplies.  
 
Storage 6" off the floor or 18" away from a wall is the recommendation.  The intent of 
the rule is that all areas of the plant be accessible. 

 
Turnaround times are a factor in ascertaining compliance.  For example, if 
refurbished coolers are stored directly on the floor, but are turned around in one or 
two days, it would not be a deficiency. 
 
Pallets are not acceptable for long term storage unless they are regularly removed 
for cleaning.  This will be obvious because dirt, dust and debris will accumulate.  
Long term or permanent storage should be on a shelf or platform that allows easy 
access to the floors and walls for cleaning (6" off the floor or more is recommended). 
 
Example:  Pipes equipment and tools were noted being stored directly on the 
floor in the maintenance area.  Floors and walls were not available for cleaning 
or to observe potential pest activity.  All storage should be off the floor and 
away from walls to allow for adequate access. 
 
 

9. Are ice production, packaging, and storage conducted in 
an enclosed building with tight walls and ceilings? Ice 
should not be processed or packaged on open platforms 
or transport vehicles. 

Minor 
 

 
The ice production facility must be inside of a building.  No part of the system should 
be outside the building or open to the outside air – it must be in a sealed system that 
doesn’t allow potential contamination by dust and/or drips. 
 
The ice packaging itself must take place in a separate ice “filling” or “bagging” room.  
This room must be separated from all other plant operations and must have integrity 
against pests and dust, have self closing doors and be of cleanable construction.  
Unlike bottled water, forklifts, short term product storage and storage of tools related 
to the filling/packaging operation are allowed.  There is no mandate for positive air 
pressure and it is acceptable to use the packaging room as a walkway if necessary.  
Packaging room windows may open directly to the outside, but must be protected 
from pest entry.  Screen doors and windows are acceptable. 
 
Example: Cleaning supplies, cardboard boxes and maintenance equipment 
were noted being stored in the packaging room.  All materials unrelated to the 
packaging process must be stored outside this room.   
 
The bagging of the ice takes place in the loading garage where trucks are 
stored at night.  Ice packaging must take place in an area separate from other 
and unrelated plant operations.  
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10. Proper construction:  Are floors, walls, ceilings in good 

repair – no potential pest harborage; non-absorbent 
materials used in applicable areas? 

Minor 
 

 
Any deficiency relating to improper construction shall be cited here.  This includes 
packaging room construction. 
 
The ice bagging room, water treatment and production areas should have non-
absorbent floors, walls and ceilings.  There should be no cracks or gaps in walls and 
floors or at the wall/floor junctures.  All other areas outside these may be bare wood 
or cinder block unless a problem has resulted from splashing or absorption. 
 
Floors, walls and ceilings must not have cracks or gaps in them or at their junction 
EXCEPT for the warehouse and distribution areas.   Construction issues do not 
apply in these areas unless they are related to another issue such as accumulated 
dirt or vermin harborage.  Other potential contamination issues like peeling paint or 
exposed insulation would also be cited.   Any cracks in floors and holes in walls in 
warehousing and distribution areas that are accumulating dirt or are potential pest 
harborage will be written as variations.  
 
Construction issues with well houses that are separate from the plant are assessed 
as production areas, and would be cited here as well.   

 
Example:  The walls of the bagging room are in poor repair.  The metal panels 
are peeling and exposing insulation.  The West wall is partially bare wood.   
The walls in this area must be smooth, nonabsorbent and easily cleanable. 

 
 

11. Are floors walls and ceilings clean? Minor  
 
All areas of the plant must be kept clean.  All product-related surfaces and areas as 
well as equipment and restrooms must be cleaned and sanitized as frequently as 
needed for each particular operation (IE: daily, every other day or even between 
shifts). All general cleanliness issues with the floors walls and ceilings would be cited 
here. 
 
Example: The warehouse floors have a significant accumulation of dust and 
debris.  All areas of the plant must be kept clean at all times. 
 
 

12. Are fixtures, ducts, and pipes placed to preclude drippage 
or debris from contaminating the product? 

Minor 
 

 
Any piping, ductwork, equipment, lighting fixtures, etc. so located that it might 
contaminate the product either directly or by allowing potential condensation 
contamination of product, bags, conveyor covers, work surfaces etc. shall be cited 
here.   
 



 

2010 – 2011 Audit Cycle 
 
No part of these guidelines may be reproduced, electronic or mechanical, including photocopying for 
inclusion into any other documents without permission in writing from IPIA or NSF International. 

Example:  Condensation was noted dripping onto the cover of the sump of the 
ice maker creating potential contamination of the product source water. 

 
 

13. Adequate lighting: 50 foot candles recommended in hand-
washing areas, dressing and locker rooms, toilet rooms 
and in all areas where product is examined and 
processed, and where equipment or utensils are cleaned.  
20 foot candles recommended in all other areas.   

Minor 
 

 
Fifty (50) foot-candles of light is recommended wherever there is exposed product or 
product contact surfaces to be able to determine the presence of physical 
contamination.  These areas would include packaging, processing equipment and 
areas where these items are repaired, hand washing, rest rooms and the kitchen or 
break room.  A minimum of twenty (20) foot-candles should be provided in all other 
areas. The lighting criterion applies to all areas of the plant – around the storage 
tanks and equipment, along the walls etc.  If citing a deficiency, the actual foot 
candles measured must be in the audit report. 
 
Light must be measured at the work surface height.   In the warehouse or in open 
areas, the auditor should face the light source and measure at waist height 
(approximately 3' off the floor.)  They will always allow for temporary obstructions 
such as piles of boxes. (NOTE: Some of the hand held light meters cannot be 
calibrated and are not particularly accurate instruments.  A 20% leeway is 
recommended before citing a deficiency.) 
 
The plant may use portable lighting to cover some of the hard to reach areas.   This 
is acceptable, provided the producer can show and display the lighting system used, 
to verify that it is indeed used and to allow the intensity to be measured. 
 
Example:   The light level at the bagging machines was measured at 15 foot 
candles.  50 foot candles of light are recommended in this area. 

 
 

14. Are light fixtures over processing areas safety type or 
otherwise protected? 

Minor 
 

 
All light fixtures and bulbs in any room, where ice product or product related items 
are stored, must be protected against breakage to minimize or eliminate potential 
contamination in the event of breakage. This is true anywhere breakage could 
contaminate the product or product related items such as bags or equipment that is 
opened, even if the equipment is only exposed occasionally.   For example, a 
fluorescent tube directly above a water tank manhole cover should be protected.   
 
End pieces of tube type protectors must be present if the tubes are to be effectively 
protected.   

 
Example:  Bare light bulbs were noted above the ice hopper at the packaging 
line.  All light bulbs must be covered or otherwise protected against breakage 
to avoid potential contamination of the ice or ice related products. 
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15. Is there adequate ventilation provided to minimize odors, 
noxious fumes, or vapors and condensate in 
manufacturing, processing and storage rooms? Is the 
ventilation equipment clean? 

Minor 
 

 
Any area exposed to fumes, moisture accumulation and condensate should have 
adequate ventilation.  Such areas include the bagging room, drier area, water and 
ice storage processing area, etc.  Cleanliness of the ventilation equipment would be 
cited here as well. 
 
Example:  Diesel and propane fumes are accumulating in the bagging room 
due to poor ventilation.   All areas of the plant must be adequately ventilated. 

 
 

16. Is there effective screening or other protection provided 
against pests? Are there holes or gaps in walls, doors and 
openings that would allow pests to enter? 

Minor 
 

 
All exterior openings should be provided with screening.  Exterior doors should be 
self-closing.  Holes should be sealed, closed, or screened if applicable.  Vent 
openings to exterior shall be screened if not self-closing.  Dock doors must have a 
tight seal when closed.  Dock doors should be kept closed at all times unless in use.     
 
Insect electrocution devices are acceptable in the plant if they meet the FDA 
recommendations for mounting distances from exposed product or product contact 
surfaces: six (6) feet away for wall-mounted traps and 10 feet away for ceiling hung 
traps.   Electric attraction lights with a sticky surface are preferred over the “zapper” 
type attraction lights. 
 
A skirt or other means of sealing is required around semi trailers when unloading at 
open dock doors to protect interior of plant from dust and flies.  
 
Example:   Two of the open windows in the warehouse were not screened as 
required.  They were observed being open during the inspection, potentially 
allowing pests to enter the building. 

 
 
 

Sanitary Operations (See Sanitary Operations Reference Tab for supporting 

material and documentation) 

 
 
17. Only toxic materials that are necessary for maintaining 

sanitary conditions, plant and equipment, or for use in 
laboratory testing and processing operations are used 

Major 
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or stored in plant.  Are materials identified, held, 
stored and used as labeled? 

 
This item deals with toxic materials in the plant, not the outside areas.  If toxic 
materials are present and not necessary for the operation of the plant, it is a 
variation.  If they have reason to be there and are present, are they labeled and 
stored in a separate designated area away from other chemicals such as cleaning 
supplies and water additives?  Product containers used for toxic storage, as well as 
any container used for chemicals or liquids must be conspicuously and permanently 
labeled.  This includes cleaning, sanitizing materials, pesticides, lubricants, etc.  
Cleaning and sanitizing supplies should not be stored commingled with pesticides or 
other products such as paint thinners, degreasers, etc where there is chemical 
contamination potential. 
 
Any cleaning fluids or other liquids or substances in unlabeled containers will be 
cited here.   Bags must not be used to store or hold anything besides product – 
misuses of product bags would be cited here as well. 
 
Example:  Bottles of herbicide were noted stored alongside the detergents in 
the chemical storage area.  The herbicides should not be stored inside the 
plant and toxic materials and detergents/sanitizers must be stored separately. 
 
 

18. Is there an adequate Pest Control Program? As per 
PIQCS manual?   (HACCP Pre-Requisite) 

Major 
 

 
All pest control inspections, activity and pesticide applications must be documented.    
It is not necessary for the plant to have a licensed, outside firm in charge of the pest 
control.  However, there must be an active pest control program in place.    A good 
pest control program will have bait traps outside and live traps inside (bait is not 
allowed inside and would be a citation under this item if observed during the 
inspection).   There should be a map of the premise, showing the bait and trap 
locations.   There must be regular pest and pest activity inspections of the facility and 
records of any findings during those inspections.   Minimum requirements would be a 
documented inspection program with map.  Recommend the complete program and 
professionals as a note. 
 
If the ice producer has cans of insecticides on the premises, always examine them to 
determine if they are acceptable for use in food areas.   They must only be used as 
needed or routinely if under the direction of a licensed pest control operator.  
Records of all pesticide applications must be maintained. 
 
Example:   There is no map of the premises indicating where the bait and traps 
are placed.  There is no record of trap inspection or inspection of the facility 
for pest activity. 
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19. Are pests (birds, animals, and vermin) observed in the 
plant, near doorways or near sensitive areas of the 
grounds?  

Major 
 

 
Always look for droppings and presence of pests to determine effectiveness of the 
program.   Overloaded glue traps, signs or actual observation of roaches or mice etc. 
is a variation and will be cited here. 
 
Example:  Several glue traps, under the shelves on the East side of the 
warehouse, had a large quantity of insects, including cock roaches, attached 
indicating a presence and potential problem with insect activity in the plant. 
 
Birds were observed nesting in the roof overhang above the loading docks.  
During the inspection 2 birds were observed flying inside the building.  A large 
accumulation of bird waste was noted on the ground in the area of the nests. 

 
 

20. Are product contact surfaces (utensils, pipes, 
equipment, etc.) clean? Is the frequency of cleaning 
adequate? Are product contact surfaces of cleanable 
construction?  

Major 
 

 
Product contact surfaces must not exhibit rust, oil, dust accumulation, etc.  
Determine if they are being properly maintained, and if oxidation is a problem, how 
the plant is handling it. 
 
Example.  The housing for the rack in the storage bin is very rusty.  Ice falls 
over this housing as it is conveyed into the bin.   A rusty surface is not 
cleanable and allows and supports bacterial growth. 
 
 

21. Are cleaning and sanitizing operations conducted in a 
manner to preclude contamination of product and product 
contact surfaces? Are the cleaners and sanitizers used 
safe, adequate for the job intended? 

Minor 
 

 
Cleaning detergents and sanitizer mixtures shall be changed regularly to avoid build 
up of microorganisms.   The detergents and sanitizers shall be suitable for food plant 
usage and evidence of this approval should be available.  
 
Cleaning and sanitizing should not be performed during production to avoid potential 
contamination of product or product surfaces. 
 
For the PIQCS program, there should be written procedures for equipment 
sanitation. The performance of all routine cleaning and sanitizing operations of 
equipment shall be documented. Documentation should be by a log or checklist 
system.   A checklist system requires written procedures (also a requirement for 
HACCP pre-requisites).  
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For PIQCS plus, it is required that there be a master cleaning schedule of all 
sanitizing and cleaning in the plant as well as the documentation of performance. 
 
Example:  There is no written procedure or documentation of the equipment 
sanitizing activities in this plant. 
 
 

22. Are non-product contact surfaces of equipment free of 
accumulated dust, dirt, and other debris? 

Minor  
 

 
Any deficiency dealing with non-product contact cleanliness of equipment or fixtures 
will be entered here.   
 
Example:  A large accumulation of dust was noted on the waste storage tanks 
in the NE corner of the warehouse.  

 
 

23. Are bags purchased and stored in sanitary closures 
(original containers) in a clean, dry place?  Are they 
examined before use, handled, dispensed, used in a 
sanitary manner, and used only once? 

Minor 
 

 
Deficiencies in the handling and storage of ice bags or similar containers should be 
cited here.  Common deficiencies include: packages of ice bags stored directly on 
the floor during routine storage or prior to debagging.   Ice and ice bags must be 
protected from drips, dust, sneezes etc. where containers are debagged and filled.    
  
Example:   Packages of ice bags were noted stored directly on the floor in the 
bagging room, as they were preparing to be used for production.  Sanitary 
packaging must always be stored off the floor. 

 
 

24. Are portable equipment and utensils cleaned, sanitized 
and stored in a sanitary manner? 

Minor 
 

 
Equipment and utensils used in production must be in clean condition at all times.   
Records of cleaning performance of large equipment must be documented. 
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Sanitary Facilities and Controls (See Sanitary Facilities and 

Controls Reference Tab for supporting materials and documentation) 

 
 
25. For private water sources – Is the water supply from 

adequate, properly located and constructed private 
source; permit on file, and conforms at all times with 
applicable laws? Is there an annual chemical/physical 
testing to EPA drinking water regulations performed 
on individual sources or the finished product.?  
Certificate of approval of source, or permit available 
from local authority? 

Major 
 

 
The plant should be able to provide acceptable documentation that verifies individual 
source compliance (both product and operations) with appropriate regulatory 
requirements. This item is in regard to the documentation aspect of the source(s).     
 
If there is a well, or spring, there must be annual testing performed on the source 
water, or preferably on the finished ice product, to verify that the EPA requirements 
are met (same requirements as FDA for bottled water).  In Canada, there must be 
annual testing to Canadian drinking water guidelines and in other international 
locations, testing should be performed annually to the local requirements, or to the 
FDA requirements if there are no local standards. 
 
If the source is not located, operated and/or maintained in a sanitary manner, then a 
citation will be given.  For example, "dead mice observed around the perimeter and 
inside of the well house" or "source located in a flood plain."   
 
If the well or spring is enclosed in a building, that building must meet all the 
construction requirements of a processing area, including lighting, non-absorbency, 
lack of pest entry or harborage, cleanability etc.  Any construction issues would be 
cited under the construction section. 
 
Because permitting and approval varies from state to state and Province to Province 
(Canada), we will accept the following items as approvals of the source: 

 
1. A well or spring permit or license from the State or local authority. 
2. A letter from the DER, State Ag, County Health etc., stating that the 

spring/well has been inspected and approved. 
3. A current (within 2 years) inspection report from any health, agriculture or 

environmental agency that addresses the source, even obliquely, and 
has no indication that there is a problem with it. 

4. A current license issued by any local, county or state health, environmental 
or agriculture department, for operating an ice packaging facility or food 
processing facility. 

 
Examples:  This facility uses a well as the source for the packaged ice product.  
There is no documentation on file to show that the well meets local (city, 
county or State) regulatory requirements. 
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The source water for the ice comes from an individual well.  There is no annual 
testing on file to show compliance with the EPA requirements for chemical and 
physical parameters. 
 
The well casing is below ground in a well pit.  The pit is not drained and has an 
accumulation of water in the bottom that is potential contamination to the well. 

 
 

26. Municipal supply – Product water supply verification 
by water bill or other means.   Any non-potable water 
(fire systems etc.) must have approval of local 
governmental authority.   

Major 
 

 
There must be evidence that the source is from the city water supply (i.e., 
water bill). 
 
 

27. No hand contact of ice.  Disposable, non-latex sterile 
gloves or sanitized tools must be used for all ice 
contact.  Is hand washing performed before touching 
product contact surfaces? 

Major 
 

 
Adequate provisions must be made so that hands never touch the ice directly.   
Sanitary gloves must be provided and changed as needed.   A sanitized bar may 
also be used to free up jammed ice etc.  When bare hands are observed touching 
the ice, it will be cited here. 
 
Storage of ice before and after packaging must be such that there is not a possibility 
of contamination.  The storage area must be free of conditions that might lead to 
contamination. 
 
 

28. Is operations water separate from product water 
supply?   If not separate systems, is the product water 
protected against potential backflow from the 
operations water by a suitable back flow prevention 
device(s)?     

Major  
 

 
Water used for operations must be separate from the water to be used for product 
unless otherwise protected by a suitable back-flow prevention device. This device 
will avoid potential back-siphonage from the operations side into the product water 
side. 

 
Example:  There does not appear to be a separation between the water 
processed into ice product and the water used for operations purposes.   If 
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product and operations water are not serviced by separate lines, the product 
water must be protected from potential back-siphonage coming from the 
operations side. 
 
 

29. Is plumbing adequately installed and maintained and 
protected against backflow? There are no cross-
connections at equipment, re-cycle tanks and cooling 
towers, brine circulation tanks, etc. 

Minor 
 

 
Back flow prevention devices must be applied where applicable including back flow 
prevention devices on all hose bibs.  Water for production must not be directly 
connected to brine or non-potable water or waste systems.  At no time are specific 
recommendations made regarding cross-connection resolution.  Instead, refer to a 
local plumbing agency. Records documenting maintenance and inspection of cross-
connection control systems are required. 
 
Improperly installed water pipes and drains that lay directly on the floor would be 
cited here.   Pipes should be installed above and away from the floors and walls to 
allow cleanability. 

 
Example:  None of the hose bibs in the ice plant have anti-siphon devices 
installed as required. 
 
 

30. Is the floor drainage adequate where it is subject to 
flooding type cleaning or where normal operations 
discharge on the floor? 

Minor 
 

 
In no area of the plant should the floors show significant ponding or be continuously 
flooded.  There should be sufficient drains or some process in place to assure that 
water does not accumulate. 
 
Floor drains shall be functional and properly trapped and be located in all areas 
where necessary. 
 
Example:   The floor around the wastewater storage tanks had an 
accumulation of water, creating mud and cleaning problems as workers walk 
through that area.   Adequate drainage is required in all areas of the plant. 
 
 

31. Is sewage disposal adequately installed and maintained? Minor  
 
Drain lines from equipment should be “sanitary drains” and not hard plumbed into the 
sewer line.   The drain line from the equipment should be at least 2” above the floor 
drain or drain receptacle.  If the drain line lays down into the drain, the diameter of 



 

2010 – 2011 Audit Cycle 
 
No part of these guidelines may be reproduced, electronic or mechanical, including photocopying for 
inclusion into any other documents without permission in writing from IPIA or NSF International. 

the drain line from the equipment must be less than ½ the diameter of the floor 
drains to prevent potential sewage backflow.   

 
Be sure to ask whether or not the plant is on city sewer.  If not, ask to see the 
location of the septic system to observe the grounds in the area to observe any leaks 
or breaches in the system. 

 
Example:  The drain on the water storage tank is hard plumbed to the city 
sewer line.  An appropriate air gap should be implemented to avoid potential 
cross contamination in case of sewage back up or gases. 

 
32. Adequate toilet facilities:  sanitary with mechanical 

ventilation; hand washing facilities; self-closing doors. The 
doors should not open directly into processing areas 
unless there are double doors or a positive air flow system. 
Are there hand washing signs?  

Minor 
 

 
Toilet facilities shall not open directly into the bagging or packaging room 
unless there is double door construction.   
 
Self-closing doors and a screened window or exhaust system are required.   
  
Bathrooms should be readily accessible.  The plumbing fixtures should be 
operational, soap and paper towels or electric hand dryers provided, and the 
toilet facility clean and well-lighted (50 foot-candles).  Hand washing reminder 
signs must be posted.   
 
Bathrooms in the office area that are not connected to the plant and are used 
by office personnel only do not need to meet these guidelines. 
 
Example:  The hand wash sink in the locker area bathroom was lacking 
soap and towels during the inspection. 
 
 

33. Rubbish disposal adequate; proper receptacles with 
covers. 

Major 

 
Dry paper or plastic waste related to product packaging does not have to be in 
covered containers.  All other waste must be kept in covered containers.  Dumpsters, 
garbage cans, etc. containing putrescible waste located inside and/or outside must 
have covers that are kept closed. 
 
Example:  The waste containers in the employee lunch room lacked covers as 
required. 

 
 
 



 

2010 – 2011 Audit Cycle 
 
No part of these guidelines may be reproduced, electronic or mechanical, including photocopying for 
inclusion into any other documents without permission in writing from IPIA or NSF International. 

Equipment and Utensils (See Equipment and Utensils Reference Tab for 

supporting materials and documentation) 

 
 
34. Are ice manufacturing, holding, and conveying equipment 

suitable for intended use, designed and of such materials 
to be cleanable, and properly maintained?   Seams 
smoothly bonded; adequately maintained.  Food grade 
lubricants used.  Equipment includes collection and 
storage tanks, piping, fittings, ice cans, freezing 
tanks/covers, filter beds, etc. 

Minor 
 

 
This item refers specifically to ice handling equipment.  Rusty, pitted or un-cleanable 
conditions of conveyors, chutes and ice contact equipment is not permissible.   
Seams and corners must not have cracks or gaps and be of a cleanable 
construction. 
 
Example:  The conveyor belt between the drier and ice bin is rusty and cannot 
be easily cleaned and sanitized 

 
 
35. Are product water contact surfaces of nontoxic, non-

absorbent durable materials? Can they be adequately 
cleaned and sanitized?   

Minor 
 

 
All the surfaces in the process system that come in contact with the product water 
before freezing or the finished ice product must be non-absorbent, food grade and 
cleanable materials.    
 
There should be documentation for certification of the food grade construction of 
equipment surfaces that are not stainless steel. 
 
The design and construction of the equipment must not prevent easy cleaning and 
sanitation of the product surfaces. 
 
 

36. Is the ice product holding/storage area refrigerated? Are 
there temperature-indicating devices present? Is the space 
clean; free from objectionable odors, mold?    

Minor 
 

 
Storage areas must be clean and made of cleanable construction.   The ice must be 
refrigerated at all times and a thermometer or suitable temperature measuring device 
must be present in the chilled storage areas. 
 
Example:  There was a strong mildew or mold like odor present in the main ice 
storage room during the inspection. 
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37. Is the air for water agitation filtered? Are upstream air 
filters easily removable; air free of oils, dust, rust, 
excessive moisture, and extraneous materials?  

Minor 
 

 
Filtered air must be provided.  The filters should be adequate to provide the 
protection needed.  The filters must be maintained or re-placed regularly and should 
always be in a clean and sanitary condition.  The filter systems should not have gaps 
or holes that would allow unfiltered air to enter the systems 
 
Example:  The air compressor system filters are soaked with oil and have not 
been regularly changed or maintained as required. 

 
 
 

Processes and Controls (See Processes and Controls Reference Tab for 

supporting materials and documentation) 

 
 
38. Are there analytical procedures in place to identify 

possible ice contamination? Do the sampling 
frequencies and testing results meet IPIA Standards? 
Are records maintained of samplings and analytical 
results for IPIA audit? 

Major 
 

 
Fecal coliform bacteria presence should be tested once a month.  There is zero 
tolerance for the presence of fecal coliform.  TPC (Total Plate Count) must also be 
tested once a month.  The results should not exceed 500 colonies per ml (gram). 
 
Example:  The finished ice microbiological testing has not been performed 
monthly as required.  Total coliform and TPC testing is required monthly. 

 
 
39. Packaging with product contact nontoxic and sanitary.  

Are certificates or letters of FDA compliance on file? 
Major 
 

 
The ice product bags must meet FDA requirements as food grade and there should 
be evidence documenting this fact. 
 
Example:  There is no documentation on file certifying the bags used for the 
ice product are manufactured from food grade material. 
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40. Are sanitary standard operating procedures (SSOPs) 
on file, including master cleaning and sanitation plan 
to cover all areas of the plant?  SSOPs should indicate 
exact methods, tools, detergent and sanitizer 
concentrations etc. for all cleaning and sanitizing 
processes.   (HACCP Pre-Requisite) 

Major 
 

 
Cleaning and sanitation procedures should cover all the areas of the plants, including 
warehouse, lunchrooms, etc.  The procedures should be thorough and specific, 
indicating type and amount of detergent and sanitizer, tools, exact methods etc. 
 
Example:  Exact cleaning and sanitizing procedures were lacking for the 
bagging room, lunchroom, and locker room. 

 
 

41. Is there documentation of the performance of all 
cleaning and sanitizing activities? (HACCP Pre-
Requisite) 

Major 
 

 
All cleaning and sanitizing activities that are performed must be documented, either 
by logging the activity or a checklist system. 
 
Example:  There are no cleaning records on file for the performance of the 
cleaning of the lunchrooms and rest rooms in the plant. 
 
 

42. Are all ingredient water contact surfaces and finished 
ice contact surfaces installed in 2006 and after made 
of food grade or potable water materials?   Is there 
certification on file from the manufacturer to verify 
food grade compliance? Is there  a Raw materials, 
ingredient and supply control system in place? 
(HACCP Pre-requisite) 

Major 
 

 
This item covers the integrity of the source water contact surfaces and the materials 
used to make them.  Severely cracked gaskets, tanks exhibiting un-cleanable 
crevasses or ice and water contact surfaces that are not smooth and cleanable will 
be cited here.  Filter equipment and filter beds must be designed to protect the ice 
from contamination and must be constructed to allow for periodic cleaning and 
maintenance.   
 
Certifications from suppliers must be on file for plastics and other synthetic materials 
that the ingredients are nontoxic and in compliance with the FDA standards for all 
product contact surfaces such as piping, valves, gaskets, fittings, etc.   
 
If a file has been established with some information, then the intent of this 
requirement has been met and there would be no citation or point deduction - 



 

2010 – 2011 Audit Cycle 
 
No part of these guidelines may be reproduced, electronic or mechanical, including photocopying for 
inclusion into any other documents without permission in writing from IPIA or NSF International. 

However, the auditor’s report should note what certifications were missing from the 
file and need to be obtained.  Recommend that the certifications on replacement 
parts and frequently purchased equipment and supplies be renewed every two years 
if it is not provided per shipment.  If the product has the certification directly on it then 
this would be acceptable (e.g., NSF Listed piping).   
 
Example:  There is no documentation on file certifying the ice storage bins 
used are manufactured from food grade material. 

 
 

43. Are there written procedures and performance records 
for flushing and cleaning the ice making equipment 
and/or product water storage tanks that have been idle 
for more than five days?  Otherwise, the time that 
equipment can be idle before a complete cleaning 
procedure is required can be determined by the plant 
based on water quality testing data and acceptable 
means of water quality protection. 

Major 
 

 
Bacteria can grow after a period of time in any stagnant or unmoving water.  After 
any storage of 5 days or more in unused equipment, the equipment must be flushed, 
cleaned and sanitized before being used again for ice production.    There shall be a 
clearly defined procedure for performing this important cleaning sanitation and when 
this operation is performed, the process must be documented. 
 
If by a series of testing, studies or other validation, a particular plant picks another 
time frame less stringent than the 5 day rule for sanitizing, it is acceptable as long as 
the evidence for this decision is documented and scientifically rational. 
 
 

44. Do water treatment methods accomplish intended 
purpose? Are records maintained of type and date of 
treatment; equipment and physical inspections; condition 
found, performance, and effectiveness noted? 
 
Methods used:  Reverse Osmosis; Ion Exchange; 
Mechanical Filtration; Carbon Filtration; Ultraviolet; Other 

Minor 
 

 
There is no specific requirement that the water used for ice be subjected to any 
specific treatment as long as there is adequate assurance the water is potable.  The 
producer may choose a variety of treatments to adjust the water quality or nature to 
suit his product.   Whatever treatment the producer chooses, there must be 
monitoring and evidence that the treatment is effective.  The maintenance of the 
equipment and all process monitoring must be adequate and documented. 
 
Example:  There is no routine maintenance of the water treatment system.  The 
carbon filter and R.O. system must be monitored daily in use to assure the 
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processes are effective.   All routine monitoring and maintenance must be 
documented. 
 
 

45. Is there a master maintenance plan for both facilities 
and equipment?  (HACCP Pre-Requisite) 

Major 

 
There will be a master plan that indicates schedules and frequency of routine 
maintenance of all equipment in the plant.  
 
There shall also be documentation of special maintenance or emergency 
maintenance projects that are performed.   
 
The documentation can be in a written log form, on a computer program or on a 
handwritten schedule/form.   There is no specific format for the maintenance plan, 
but it must be reasonable and easily understood by the auditor. 
 
 

46. Potable water used for washing or rinsing discharged as 
liquid waste; no reuse. 

Minor 
 

 
In some areas, if allowed and permitted, non-potable water may be used for toilets, 
fire systems, refrigeration equipment, boilers etc.   If non-potable water is present in 
the plant, all related plumbing must be clearly marked.    Non-potable water should 
not be physically connected to potable water or water to be used for product. 
 
Example:  The wastewater from the conveyor sanitizing process is recycled to 
use for cleaning and sanitizing the bins.   Water for washing and sanitizing 
should only be utilized once and drained to waste. 

 
 

47. Are processing equipment, utensils and containers kept 
adequately cleaned and sanitized?  Equipment includes: 
icemakers, conveyors, water treatment devices and other 
related equipment. 

Minor 
 

 
The equipment must be cleaned and sanitized as needed to be in a clean condition 
at all times. Records, by log or checklist, of cleaning and sanitation are required.   
SSOPs (standard sanitary operating procedures) should be available for each 
cleaning and sanitizing activity if a checklist system is used. 
 
Example:   The grinders for the packaged ice product were not in use at the 
time of the inspection.  They exhibited an accumulation of dirt and a slime 
material.  This equipment should be kept clean and sanitized at all times. 
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48. Is the product ingredient water manufactured, processed, 
stored to prevent contamination? Are water storage tanks 
covered?  Is the ice product manufactured, processed and 
packaged to prevent contamination?  

Minor 
 

 
Storage of ice before and after packaging must be such that there is not a possibility 
of contamination.  The storage area must be free of conditions that might lead to 
contamination. 
 
 

49. Are all records retained for two years?  Is there a current 
certificate of approval of source from an approval authority 
for the private source, and for product operations water 
supply on file?   

Minor 
 

 
Records retention issues and lack of records for the source approval will be cited 
under this item.   All products related records should be kept for a minimum of two 
years. 
 
 

50. Are the individual product packages identified with a 
production code?   

Major with 
1 year 
phase in  

 
Each bag or packaged final ice product shall be identified by a production code so 
that the product can be traced, identified and recalled if necessary. The code 
identifies the particular batch or segment of continuous run of the product. It can be 
the date or lot or other identifier that will allow the plant to trace their product. This 
information must be recorded, and along with distribution records, maintained on file 
at the plant. 
 
Example:  “Note”:  The finished product bags of 7 and 12 pound ice are not 
date coded or otherwise coded to allow tracking after delivery. 

 
 

Warehousing and Distribution (See Warehousing and Distribution 

Reference Tab for supporting materials and documentation) 

 
 
51. Is the ice protected against microbiological, physical, and 

chemical contamination during storage, transportation, and 
distribution? 

Minor 
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All areas where ice is stored shall be kept clean and sanitary.   Ice should not be 
stored near chemicals or agents that may contaminate or impart off tastes into the 
product. 
 
Ice product must be in a tightly sealed bag or container.  The label must show 
product name, net weight, company and contact information and otherwise meet 
State or local labeling requirements. 
 
 

52. Are Ice transport vehicles of cleanable construction; clean 
and in good repair?  Are unpackaged ice transport 
vehicles fully enclosed with interior surfaces cleaned prior 
to each loading? 

Minor 
 

 
Ice shall be kept free from dirt and dust while in transportation.  Compartments for 
ice transportation shall be covered, be in good repair and of cleanable condition and 
be refrigerated to keep ice frozen while in transit. 
 
Example:  The #21 truck was loading packaged ice finished product during the 
inspection.  The floors and walls of the interior of the truck were not clean and 
there was a heavy musty, moldy smell prevalent inside the storage bays. 
 
 
 

Program Supervision (See Program Supervision Reference Tab for 

supporting materials and documentation) 

 
 
53. Is there a written recall procedure established? Major  

 
The production and distribution records must be sufficient to ensure thorough recall.  
A written recall plan must be available.  If it is not, cite a deficiency.  Refer the plant 
to the IPIA manual for sample format.  A list of names is not sufficient.  
 
These are the basics for a recall plan.  The recall plan is covered in detail in the IPIA 
guidelines if producers have questions. 

1) The recall plan must be written down. 
2) It must include the name of the person who is in charge, and include a list of 

recall contacts with phone numbers. 
3) It must include the classes of recalls with definitions. 
4) It must define strategies for each class of recall. 
5) Depth of recall for each category.  
6) Public warning requirements. 
7) Level of effectiveness checks for each class.   How is the plant going to go 

back and determine response from wholesalers and retailers?  Were records 
maintained by all parties involved in the recall?  
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Example:  There is no list of contacts with phone numbers available in the 
company recall plan.   

 
 

54. Are mock recalls performed annually? Minor  
 
A mock recall shall be performed at least annually.  It is not necessary to have the 
product actually returned, but it is important to measure and document how much of 
the product could be traced and found to determine potential effectiveness in the 
event of a real recall. 
 
Example:  No mock recall was performed in this facility during 2004 as 
required.  A physical recall is not required, but the product should be tracked 
as far as it can to determine how effective a real recall could be if needed.  
Recall results must be documented.   

 
 

55. Are records of in-house self audits/inspections 
available?  These are internal audits performed by 
plant management or personnel, not audits by 
government, military, vendors etc.  (Minimum once per 
year). 

Major 
 

 
An in house audit is required using IPIA criteria.  Audit results and any corrective 
action should be documented. Records of all required audits, in-house and 
external, should be maintained for two (2) years. 
 
An audit from a regulator or the military etc. does not suffice as a “self-audit” The 
idea of a self audit is to have management and personnel in the plant perform a self 
examination and become familiar with the sanitation and audit expectations. 
 
Example:  There is no record of an in house audit being performed in this 
facility in 2004. 
 
 

56. Are the MSDS sheets or hazardous products handling 
instructions posted in appropriate language? 

Minor 
 

 
The MSDS sheets shall be posted where accessible by all employees.  If employees 
speak another language than English, all MSDS postings must be in the alternate 
language as well. 
 
Example:  The MSDS sheets are in English only.  Several of the employees 
speak Spanish only.   MSDS sheets must be available in all languages of 

persons employed. 
 



 

2010 – 2011 Audit Cycle 
 
No part of these guidelines may be reproduced, electronic or mechanical, including photocopying for 
inclusion into any other documents without permission in writing from IPIA or NSF International. 

 
 

Security (See Security Reference Tab for supporting materials and documentation) 

 
 
57. For plants selling product in the U.S. - Is the facility 

registered with the FDA under the Public Health 
Security and Bioterrorism Preparedness and 
Response Act of 2002? Has the facility obtained their 
registration number from the FDA?  

Major 
 

 
Food manufacturing facilities should be registered. Instructions on the 
process can be found at the FDA website:  
http://www.cfsan.fda.gov/~dms/fsbtact.html  
 
 

58. Is access to the plant's premises and water source limited, 
i.e. alarm system, fences, locked doors, badges, time 
cards, sign-in rosters and guards? 

Minor 
 

 
The expectation is that there is a policy in place and that this is practiced. Easy and 
casual access to the facility should be limited. 
 
 

59. Is access to the plant's production areas limited, i.e. 
uniforms, keys, escort visitors, and supervisory 
monitoring?  

Minor 
 

 
There should be a contractor and visitor policy. It may include a sign in sheet 
and a short statement of basic GMPs and policies to be observed while in the 
facility. 

 
60. Are Employees Trained to Report Suspicious Activity?  Minor 

 

 
As a part of routine employee training programs, employees shall be taught to be 
observant of suspicious or unusual activity in or outside the plant.  Suspicious 
behavior would include someone who without an identifiable cause stays 
unusually late after the end of their shift, arrive unusually early, ask questions on 
sensitive subjects, bring cameras to work, access areas of the facility outside the 
area of their responsibility, etc. Training should also include the procedure of how 
and who to report the suspicious activity. 
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61. Is there a current Certificate of Product Liability 
Insurance on file? 

Major 
 

 
A current certificate or declarations page for Product liability Insurance must be 
on file and readily available. There is no minimum amount of coverage to verify.  
 
 

PIQCS – HACCP STANDARDS (in addition to PIQCS 

requirements) every current IPIA Member is now audited to HACCP 
 
 
1H Preliminary Tasks: Is there a list of the HACCP team 

members and their responsibilities? 
 

 
The facility must have a HACCP team in place.  The main function of the team is to 
initially construct and implement the HACCP system, then routinely meet to discuss 
the HACCP plan and any changes that may have occurred or may be occurring in 
the future.  The HACCP plan will then need to be changed or adjusted to meet the 
changes. 
 
There should be a list of all the members of the team.  In a small facility, this may 
consist of the owner, spouse and a part time worker. In a large corporate-owned 
facility, the team may include personnel from different departments. 
 
As part of the preliminary step, the HACCP team should establish the scope of the 
HACCP plan. The HACCP plan must identify what products and processes it covers. 
At what point in the process does the HACCP system start and at what point does it 
end? 
 
 

2H Is there a written description of the product(s)?  
 
The HACCP plan must list all products for which the plan was written. 
 
A full description of the product should be written, including relevant safety 
information such as: raw materials and ingredients, processing, packaging, storage 
conditions, and methods and conditions of distribution.  This information is used to 
identify all potential hazards associated with the products or processes covered by 
the HACCP plan. 
 
The intended end users of the product should be identified. It can be as simple as 
stating “general public” or identifying the specific or sensitive population to which the 
product is marketed to. 
 
 

3H Is there a process flow diagram covering all the steps in  
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the operation? 
 
The flow diagram must outline each step in the facility’s process covered by the 
HACCP plan. There is no specific format necessary. The important thing is that all 
process steps are covered and the flow chart is correct and current. 
 
When the flow diagram is completed, the HACCP team must walk through the facility 
and observe the processes to confirm that all the steps are identified and accurately 
described by the flow diagram. 
 
 

4H Is the HACCP plan signed by the HACCP coordinator and 
the facility manager? 

 

 
The HACCP coordinator has the responsibility of developing, organizing, and 
managing the HACCP program. 
 
 

5H Principle 1: Are all potential biological, chemical and 
physical food safety hazards associated with each step in 
the process flow identified and listed? 

 

 
The HACCP team must document all hazards that may be reasonably expected to 
occur at each step in the process.   
 
Once all of the hazards are identified and documented, the team must identify which 
hazards must be prevented, eliminated, or reduced to acceptable levels to ensure 
the production of safe food.  These hazards are deemed significant and must be 
addressed by the plan. 
 
 

6H Are preventative measures for each hazard determined?  
 
Specific control measures for each hazard must be identified. If there are no controls 
at this point, it must be indicated and identified.  If no control measures can be 
identified for a hazard, the product or process must be changed to provide control 
measures. 
 
Control measures may include temperature controls or visual inspections. 
 
 

7H Is there supporting documentation for the selection of 
hazards and preventative measures? 

 

 
There must be a rationale, evidence, history, or scientific based reason why hazards 
are or are not included in the HACCP plan. 
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8H Principle 2: Are CCPs identified from the list of hazards? 
Are CCPs limited to only those specific steps in the 
process where loss of control will result in a risk to the 
safety of the product? 

 

 
Each control measure must be analyzed to determine whether that control 
eliminates, prevents or reduces the hazard to an acceptable level. If it doesn’t meet 
this definition, it is not a CCP. 
 
All significant hazards identified by the HACCP team during the hazard analysis must 
be addressed. Every significant hazard identified must have at least one CCP 
assigned to it.  The CCP is the control. 
 
 

9H Principle 3: Are critical limits or tolerance levels 
established for each CCP to prevent, eliminate or reduce 
the occurrence of the food safety hazard to an acceptable 
level? Are the limits measurable? 

 

 
For each CCP, a critical limit must be defined. A critical limit is a measurement or 
observation that separates what is acceptable from what is not acceptable.  The 
critical limit must be effective at keeping the hazard under control. 
 
Critical limits must be measurable. They can be quantitative (numerical) or qualitative 
(descriptive).  Critical limits are set in terms of maximum, minimum, or both. 
 
 

10H Principle 4: Is there a documented monitoring procedure in 
place to include what CCP will be monitored, what critical 
limits and control measures will be monitored, how they 
will be monitored, the frequency, what to do when limits 
are out of control, and who will be monitoring? 

 

 
Monitoring is the scheduled measurement or observation of a CCP relative to its 
critical limits.  The monitoring procedures should be able to detect loss of control at 
the CCP.  Monitoring should be able to provide information in time to make 
adjustments to ensure control of the process to prevent violation of the critical limits. 
 
Monitoring can be continuous or at scheduled intervals. If it is not continuous, the 
frequency of monitoring must be sufficient to guarantee that CCP is under control. It 
must be scheduled and not done on a random basis. 
 
Each CCP must have a written corrective action procedure to follow if the CCP limits 
are breached.  The corrective action should include disposition of the affected 
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product, root cause analysis, and correction of the problem to assure it will not 
happen again. 
 
The person designated to perform the monitoring and recordkeeping must be 
identified. 
 
 

11H Principle 5: Are corrective actions documented when a 
CCP fails to meet a critical limit? 

 

 
All deviations from critical limits and the corresponding corrective action must be 
documented. 
 
 

12H Does the corrective action identify, correct, and eliminate 
the cause of the critical limit deviation? 

 

 
The corrective action put in place must correspond to the critical limit deviation.  The 
goal is to put the process back in control. 
 

13H Principle 6: At a minimum, is there an annual review to 
determine if the information and data used to control food 
safety hazards is valid and that the plan is being followed? 

 

 
The HACCP team must, at a minimum, conduct annual verification and validation of 
the HACCP plan. 
 
Verification is an activity designed to make sure that the facility is using the HACCP 
plan.  This is through review of systems and records, direct observation of monitoring 
and recording of CCPs, review of product dispositions, and confirmation that CCPs 
are kept under control. It also includes equipment calibration and sample analysis. 
Verification is a systematic, periodic check of the entire operation to ensure that the 
plan is implemented and properly working. 
 
Validation is an activity designed to make sure that the HACCP system will work to 
address all of the known hazards.  It is intended to confirm that the HACCP plan, if 
implemented as designed, will be effective in controlling significant hazards. It 
includes review of hazard analysis, review of HACCP records and documentation, 
and on-site audits conducted by the HACCP team or by external auditors. 
 
 

14H Principle 7: Is the HACCP plan documented and 
customized for the facility presenting the plan? 

 

 
The HACCP plan should be designed specific to the facility using it. No two facilities 
will necessarily have identical HACCP plans. 
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15H Are there records of CCP monitoring results, corrective 
actions if necessary, with dates and signatures or initials of 
operator/reviewer? Are records retained for at least one 
year? 

 

 
A system for record keeping must be established. Documentation provides evidence 
of compliance to the established requirements.  All HACCP activities must be 
documented, filed and retained for at least one year. 

 
 
 
 
 
History of Changes: 
 
Audit # Previous New 
50 Individual product packages date coded. Are the individual product packages 

identified with a production code? 
60 None Are Employees Trained to Report 

Suspicious Activity? 
61 None Is there a current Certificate of Product 

Liability Insurance on file? 
 

13 50 foot candles recommended in hand-
washing areas, dressing and locker 
rooms, toilet rooms and in all areas where 
product is examined, processed, or stored 
and where equipment or utensils are 
cleaned.  20 foot candles recommended 
in all other areas. 

50 foot candles recommended in hand-
washing areas, dressing and locker 
rooms, toilet rooms and in all areas 
where product is examined and 
processed, and where equipment or 
utensils are cleaned.  20 foot candles 
recommended in all other areas. 

3 Are Facilities or Areas provided for 
consumption of food; storage of 
employees’ clothing, personal belongings. 
Are the Personnel facilities or areas used 
as intended – no storage of packaging, 
chemicals or product related materials. 
 

Changed to a Major and the descriptive 
wording is slightly different - Are Facilities 
or Areas provided for consumption of 
food; storage of employees’ clothing, 
personal belongings. Are the Personnel 
facilities or areas used as intended – no 
storage of packaging, chemicals or 
product related materials. 
 

33 Minor changed to a Major 
55 Minor changed to a Major 
61 Minor changed to a Major 
Section 
2 

HACCP was not mandatory Every current IPIA member is now 
audited to HACCP 
 

45 MAJOR with a one year phase in Major 
50 MAJOR with a two year phase in MAJOR with a one  year phase in 
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Definitions Applicable To Ice Manufacturing 
(Includes definitions of some acronyms) 
 

Aerobic bacteria Bacteria that require oxygen to survive and multiply. 

Approved Acceptable to local, state, or federal health authorities 
based on their determination as to conformance with 
appropriate standards of good public health practice. 

Aquifer A water-bearing underground layer of rock or sand. 

Biological Hazards Parasites, bacteria, moulds, or viruses that have the 
ability to cause illness or death. 

Carbon filtration A method of removing organic compounds and chlorine 
by-products from water using carbon's natural ability to 
adsorb these chemicals. The technique is often used to 
remove objectionable taste and odor from water. 

CARI Canadian Association of Regulated Importers. 

Carrier An operator of a conveyance such as a truck, railcar, 
vessel or aircraft used to transport food products. 

CCP Decision Tree A sequence of questions to determine whether a control 
point is a CCP. 

CCP Critical Control Point 

CFIA Canadian Food Inspection Agency 

Chemical hazards Chemical products (e.g. agricultural chemicals, cleaning 
agents, food additives, waxes and coatings, heavy metals, 
etc.) that have the potential to cause illness or death. 

Chlorination The disinfection of water using chlorine or chlorine 
compounds. 

Cleaning The removal of soil, food residue, dirt, grease or other 
objectionable matter. 

Cold storage The area of a distributor’s facility where perishable food 
products are stored at freezing (<18F or -8C or colder) 
temperatures. 
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Coliform A specific class of bacteria found in the intestines of 
warm-blooded animals. The presence of coliform in water 
indicates that the water is polluted and may contain 
disease-causing (pathogenic) microorganisms. 

Contaminant Any biological or chemical agent, foreign matter, or other 
substance not intentionally added to food that may 
compromise food safety or suitability. 

Contamination The introduction or occurrence of a contaminant in food or 
food environment. 

Continuous 
Monitoring 

Uninterrupted collection and recording of data such as 
temperature on a strip chart. 

Control To prevent, eliminate, or reduce. (a) To manage the 
conditions of an operation to maintain compliance with 
established criteria.  (b) The state wherein correct 
procedures are being followed and criteria are being met. 

Control measure Any action or activity that is used to prevent, reduce to 
acceptable levels, or eliminate a hazard. 

Control Point Any point, step, or procedure at which biological, physical, 
or chemical factors can be controlled. 

Corrective action The actions taken when the results of monitoring a critical 
control point indicate a loss of control.  Any action taken to 
bring a process into control. 

Criterion A requirement on which a judgment or decision can be 
based. 

Critical control 
point  

A point, step, or procedure in a food process at which a 
control measure can be applied and at which control is 
essential to reduce an identified food hazard to an 
acceptable level. 

Critical Defect A deviation at a CCP, which may result in a hazard. 

Critical limit The maximum or minimum value to which a physical, 
biological, or chemical parameter must be controlled at a 
critical control point to prevent, eliminate, or reduce to an 
acceptable level the occurrence of the identified food 
hazard. 

Cross-
contamination 

The unacceptable migration or transfer of biological, 
chemical or physical hazards from one product to another 
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or from a person or object to a product due to a variety of 
situations including improper storage, handling, sanitation 
or transporting. 

Deionization A method for removing inorganic impurities from water by 
using the ionic charge present on inorganic substances. 

Demineralization The removal of dissolved mineral salts from water. 

 

Deviation Failure to meet the critical limits or other specified 
requirements for a process or critical factor. 

Disinfection The treatment of water to inactivate, destroy and/or 
remove bacteria and other microorganisms from it. 
Chlorine, ultraviolet light and ozone are often used for this 
purpose. 

Disinfection by-
product 

A compound formed by the reaction of a disinfectant with 
other substances in the water, such as chlorine with 
organic material. 

DSD Direct store delivery. 

Easily Cleanable Readily accessible and of such material and finish, and so 
fabricated, that residue may be completely removed by 
normal cleaning methods. 

Equipment All grinders, crushers, chippers, ice makers, shavers, 
scorers, saws, cubers, can fillers, drop tubes, needles, 
core sucking devices, conveyors, rake bins, augers, 
baggers, and similar items used in ice plants. 

Establishment Any building or area in which food is handled and the 
surroundings under the control of the same management. 

Extraneous 
hazardous material 

Foreign matter that is not intended to be in a food.  This 
could include plastic, glass, wood and metal. 

FDA U. S. Food and Drug Administration 

Filtration The process of removing particulate matter from water by 
passing it through a porous medium. 

Flow diagram Systematic representation of the sequence of steps or 
operations used in receiving, storage, assembly and 
delivery of a product. 
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Fluoridation A water treatment involving the addition of fluoride to 
drinking water to help prevent dental cavities. 

Food handler Any person who directly handles packaged or 
unpackaged food, food equipment and utensils, or food 
contact surfaces and is therefore expected to comply with 
food hygiene requirements. 

Food hazard Any biological, chemical, or physical agent that is 
reasonably likely to cause illness or injury in the absence 
of its control. 

Food hygiene All conditions and measures necessary to ensure the 
safety and suitability of food at all stages of the food 
chain. 

Food-contact 
surfaces 

Surfaces that are in direct contact with unpackaged food. 
This also includes any surface that might drip or drain 
onto a surface that directly contacts food products during 
normal operations. 

Food safety Assurance that food will not cause harm to the consumer 
when it is prepared and/or eaten according to its intended 
use. 

Food suitability Assurance that food is acceptable for human consumption 
according to its intended use. 

FSEP Food Safety Enhancement Program 

Groundwater Water from an underground aquifer that may reach the 
surface through a spring, deep well or artesian well. 

HACCP Hazard Analysis Critical Control Point system.  A system 
that identifies, evaluates, and reduces the hazards that 
are significant for food safety. 

HACCP Plan The written document that is based upon the principles of 
HACCP and delineates the procedures to be followed. 

HACCP Plan 
Reevaluation 

One aspect of verification in which a documented periodic 
review of the HACCP plan is done by the HACCP team 
with the purpose of modifying the HACCP plan as 
necessary. 

HACCP System The result of the implementation of the HACCP plan. 
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HACCP Team The group of people who are responsible for developing, 
implementing, and maintaining the HACCP system. 

Hazard A biological, chemical or physical agent in, or condition of, 
food with the potential to cause an adverse health effect 
and cause a food to be unsafe for consumption. 

Hazard Analysis The process of collecting and evaluating information on 
hazards associated with the food under consideration to 
decide which are significant and must be addressed in the 
HACCP plan. 

Ice The product, in any form, obtained as a result of freezing 
water by mechanical or artificial means. 

Ice Plant Any commercial establishment or production area within 
any type of establishment, together with the necessary 
apparatus, in which packaged ice is manufactured or 
processed, packaged, distributed, or offered for sale for 
human consumption. 

Ionization The splitting (dissociation) of molecules into negatively 
and positively charged ions. 

Location identifier A statement on the label of a bottled water product that 
indicates the location of the water’s source. 

Microfiltration A process for filtering water by forcing it through a screen 
with very small pores (0.1 to 2 microns in diameter). 

Microorganism Organisms too small to be seen by the naked eye that 
include yeast, moulds, bacteria, and viruses. 

Milligrams per litre 
(mg/L) 

A measure of the concentration of a dissolved substance. 
For practical purposes, this unit is equal to parts per 
million (ppm). 

Monitor To conduct a planned sequence of observations or 
measurements to assess whether a process, point, or 
procedure is under control and to produce an accurate 
record for future use in verification. 

MSDS Material Safety Data Sheet 

Normal 
atmospheric 
conditions 

The prevailing atmospheric conditions in terms of 
temperature, atmospheric pressure and the chemical 
composition of the air. 
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Ozonation Adding ozone to water to disinfect it or to remove 
objectionable taste or odor. 

Parasite An animal or plant living in or on an organism of another 
species (its host), obtaining from it part or all of its organic 
nutrient, and commonly exhibiting some degree of 
adaptive structural modification.  The host is typically, but 
not always, harmed by the presence of the parasite; it 
never benefits from this presence. 

Pathogen A disease-causing organism. 

Person An individual, or a firm, partnership, company, 
corporation, trusted, association, or any public or private 
entity. 

Personnel Any person working in an ice plant, or ice production area 
in any commercial establishment, who transports ice or 
ice containers, who engages in ice manufacturing, 
processing, packaging, storage, or distribution, or who 
comes in contact with any ice equipment. 

pH A measure of the acidity or alkalinity of a solution. 

Physical hazard Physical components (e.g. wood or glass chip, metal 
piece, etc.) and foreign matter that can cause illness or 
injury. 

Potable water Water that meets Health Canada’s Canadian Drinking 
Water Guidelines or the requirements of a specific 
jurisdiction. 

Prerequisite 
program 

Refers to the universal steps, or procedures including 
Good Manufacturing Practices (GMPs) and Good 
Distribution Practices (GDPs) that control the operational 
conditions within an establishment that allow for favorable 
environmental conditions for the production, processing, 
transportation and distribution of safe food. 

Preventive 
Measure 

Physical, chemical, or other factors that can be used to 
control an identified health hazard. 

Processing Grinding, crushing, flaking, cubing, or any other operation 
that changes the physical characteristics of ice or 
packaged ice for human consumption. 

Product Area The production area and all other areas where the 
product, ingredients, or packaging materials are handled 
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or stored, and shall include any area related to the 
manufacturing, packaging, handling, and storage of ice 
intended for sale for human consumption. 

QC Quality Control 

Radionuclide Any man-made or natural element that emits radiation. 

Random Checks Observations or measurements that are performed to 
supplement the scheduled evaluations required by the 
HACCP plan. 

Ready-to-eat Foods not requiring any further preparation before 
consumption. 

Recall Shipped product that comes back to the warehouse.  The 
recovery of harmful or substandard product.  All food 
recalls are registered with the CFIA and, depending on 
whether the recall is a Class I, II or III level, formal 
verification activities may be required. 

 

Receiving The acceptance of product from a carrier at the 
loading/unloading dock/area. 

Regulatory 
Authority 

The official enforcement agency responsible for ice plant 
sanitation. 

Reverse osmosis A process for filtering water by forcing it to flow under 
pressure through a semi-permeable membrane. The 
membrane allows the water to pass through, but not 
particulate, dissolved solids or microorganisms. 

Risk An estimate of the likely occurrence of a hazard. 

RO Reverse osmosis  

Sanitation A treatment process which destroys most 
microorganisms, including all pathogens (i.e., effective 
bactericidal treatment by a process that provides enough 
accumulative heat or concentration of chemicals for 
enough time to reduce the bacteria count, including 
pathogens, to a safe level on cleaned food contact 
surfaces of utensils and equipment.)  

Sanitize To treat by a process that destroys most microorganisms, 
including all pathogens. 
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SARS Severe Acute Respiratory Syndrome 

Sensitive 
Ingredient 

An ingredient known to have been associated with a 
hazard and for which there is reason for concern. 

Severity The seriousness of a hazard. 

Single Service 
Items 

Those items, such as packaging materials, which are 
intended by the manufacturer and generally recognized by 
the public as being for one usage only, then to be 
discarded. 

SOP Standard operating procedure  

Spring water Groundwater that may rise to the surface through a 
natural opening in the earth or rock. 

Step A point, procedure, operation or stage in  the food chain 
including raw materials, from primary production to final 
consumption. 

Surface water Water from rain and snow that collects in above-ground 
reservoirs, lakes, rivers, icebergs and glaciers. 

Target Levels Critera that are more stringent than critical limits and which are 
used by an operator to reduce the risk of a deviation. 

TDS Total dissolved solids 

THM Trihalomethane (a class of disinfection by-product 
chemicals including chloroform) 

Total Dissolved 
Solids 

The total weight of all solids (organic and inorganic) 
dissolved in water, in parts per million (ppm) or milligrams 
per liter (mg/L) of water.  

Ultrafiltration A process for filtering water by forcing it through a screen 
with very small pores. Ultrafiltration falls between reverse 
osmosis and microfiltration in terms of the size of particles 
removed, with ultrafiltration removing particles in the 
0.002 to 0.1 micron range. 

Ultraviolet 
radiation 

A water treatment that involves exposing water to intense 
ultraviolet light to kill bacteria and other microorganisms. 

UPC Universal Product Code 

USDA United States Department of Agriculture 
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USP United States Pharmacopeia 

Utensil Any multi-use cans, buckets, tubs, pails, covers, 
containers, tongs, picks, shovels, scoops, and similar 
items used in the manufacture, handling, and transport of 
ice. 

UV Ultraviolet radiation 

Validation Obtaining confirmation that the elements of the Food 
Safety System are complete and effective in controlling 
biological, chemical and physical hazards.  

Verification The application of methods, procedures, tests or other 
evaluations, in addition to monitoring conformance and 
effectiveness of the Food Safety System to determine if 
the HACCP system is in compliance with the HACCP plan 
and/or whether the HACCP plan needs modification and 
revalidation. 

Water resource A type of specific water supply—i.e., spring, lake, river, 
glacier, aquifer etc. 

Water source The geographical location where the water in a bottled 
water product was obtained. 

Well water Groundwater that is reached by drilling or boring and is 
then pumped to the surface. 

WHMIS Workplace Hazardous Materials Information System. 
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Frequently Asked Questions  
 

What is a passing grade for the plant audit? 
The plant must pass all the Major audit items. Upon completion of your audit, 
NSF will electronically forward the results to IPIA headquarters. IPIA will review 
your audit results and email you that you successfully passed or, if necessary, a 
corrective action is needed.  
 

What do I do if I do not make the passing grade? 
If one or more of the major audit items were not passed (i.e., corrective actions 
are necessary), you will be asked to notify IPIA within 30 days when you plan to 
correct the failed items. You will also need to tell IPIA after you have made your 
corrections. Once we receive notice that the item(s) has been corrected along 
with requested supporting documentation, you will be accredited. Re-audits are 
not necessary to verify corrective actions.  

 
Assistance and advice will be available from not only your inspector, but from 
IPIA if necessary to make the needed changes for accreditation.  We want all 
members to pass and are allowing sufficient time to do so.  If you need 
assistance in passing the audit, please contact IPIA headquarters for more 
information. 

 
Where do I find a laboratory that will perform the necessary tests? 

Your phone book yellow pages should have listings under “Laboratories-testing.”  
If you are in a rural area, consult the yellow pages in the closest urban area. You 
will also find companies on the web. As well, IPIA can provide names of testing 
companies that provide efficient courier service for ice pickup and return.  

 
How do I tailor the PIQCS program to serve as my documented 
GMP’s? 

On must first read the PIQCS Manual thoroughly and all Prerequisite Program 
guidelines. Secondly, make notations regarding any processes, controls, etc. that 
need to be added (not deleted) to make the document even more suitable to the 
operation.  A logical step-by-step description of your process (flow chart) as well 
as cleaning and sanitizing descriptions (Sanitation Standard Operating 
Procedures) should be added and/or customized to complete the document for 
any operation.  Of course, if any part of the PIQCS program is not being 
implemented or followed, then changes to your operation are in order to 
accomplish total PIQCS compliance. 
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What else will I need to develop in the future? 

After successfully completing a PIQCS audit, then the HACCP Plan necessary 
for PIQCS Plus accreditation will be easy to develop and implement. Generic 
HACCP plans are outlined in the PIQCS Manual for you to use in developing 
your customized plan.  After these steps are complete, your plant should apply 
for a PIQCS Plus Audit. 

 
I am inspected now by my local/state health department.  Is this 
sufficient to meet IPIA accreditation? 

No.  If there is a specific situation that may warrant an exception, please contact 
IPIA headquarters. 

 
If I meet the PIQCS as outlined, will I pass the audit? 

Yes! Remember, you must pass All the Majors to be accredited 
 

Must I have a documented recall plan to pass the audit? 
Yes.  The IPIA generic recall plan is included in the PIQCS program package.  
With some potentially minor modifications tailored to your operation, you will then 
have a recall plan. 

 
I am currently being inspected because I have a government 
contract.  Will this pass the IPIA PIQCS? 

Probably. However, your plant must still pass the IPIA third party audit to be 
accredited by the IPIA. 

 
If I am currently NSF certified do I need to be PIQCS audited? 

No, NSF certification suffices for PIQCS accreditation. 
 

How can my plant become PIQCS Plus accredited? 
When you have written and implemented a HACCP plan for your facility, notify 
NSF by completing the audit application form that for your next audit, you desire 
a PIQCS Plus audit. 

 
Who do I contact for answers to other questions? 

Contact IPIA headquarters at 800-742-0627.  If we can’t answer your question, 
we will get the answer from someone else for you. 
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PERSONNEL  

 
Good Manufacturing Practices (Quality Control Standards) 
 

 No personnel shall be allowed the production or packaging areas if ill, affected with 
sores or open wounds or affected by disease in a communicable form that could in 
any way contaminated the product or be transmitted to other individuals. 

 Personnel shall wear clean outer garments, maintain a high degree of personal 
cleanliness including hands and fingernails, and conform to hygienic practices to the 
extent necessary to prevent contamination of the product. 

 No tobacco, spitting, eating, drinking, medications, chemicals shall be allowed in the 
production and packaging areas. 

 While in production areas, personnel shall wear hairnets, caps, or other effective hair 
restraints. 

 Personnel in direct contact with ice or ice contact surfaces shall not put hands or 
fingers in mouth, nose, hair, eyes, or any other part of the body so as to prevent 
potential contamination. 

 Personnel shall be provided with adequate facilities outside the production and 
packaging areas for the storage of clothing and other personal belongings, and for 
the consumption of food. 

 Personnel shall wash their hands thoroughly in an adequate hand washing facility 
before starting work, after each absence from the workstation, after visiting the toilet 
room, after performing cleaning duties, handling a handkerchief or tissue, smoking, 
and any other event where hands can become contaminated. Disposable latex or 
plastic gloves can be used. 

 
 
 

Personnel Training Guidelines 
Training is an essential prerequisite to prepare the work force for strict 
process control.  The steps used in prerequisite training are as follows: 

1. Each new employee must receive entry-level training on the following 
subjects before being assigned to work in the ice manufacturing process: 
� Introduction to Food Safety 

� Responsibilities of individuals making and handling ice 

� Good Manufacturing Practices and Personal Hygiene (see PIQCS Quality 
Control Standards.  

� Explanation of the Prerequisites 

� Introduction to the HACCP System 
2. All employees are to be given a comprehensive refresher course at least 

once per year on the topics listed under (1) above.  Retraining or on-the-job 
training is to be given for the specific job or area involved whenever a 
significant quality or food safety deviation or failure occurs. 

3. Training sessions for specific corrective actions must be customized from the 
above topics.  You can customize training sessions by job function, types of 
problems, or specific sections within your PIQCS Manual (i.e., HACCP). 

All employees must sign a record indicating their attendance and type of 
training received. 
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PIQCS Requirements for Operational Sanitation in Handling Ice  
The actions of processing personnel directly affect the control of sanitation 
for ice quality and safety.   You should: 

� Conduct an inspection of employee hygienic practices. Each 
employee should be given a copy of the Employee Sanitation Rules 
(page 38). 

� Conduct a daily pre-operational sanitation inspection of the employee 
facilities, each process step, and the storage areas and the delivery 
vehicles.  Record the results on a “check list” report, sign and date.  

� Conduct a daily operational sanitation inspection of the facilities and 
equipment and employee. 

� An internal audit, using the IPIA Report of Plant Audit (enclosed), 
should be conducted at least semi-annually. Such an audit will provide 
excellent guidance in meeting not only IPIA accreditation 
requirements, but can improve the approval rate of customer audits. 

 

 

Sample - Employee Sanitation Rules 
 

THESE RULES MUST BE FOLLOWED OR DISCIPLINARY ACTION WILL BE 
TAKEN. 

1. All employees are required to follow good hygiene practices when working in 
food manufacturing. 

2. Any employee who has or appears to have an infectious disease, open 
lesions (such as boils or sores on infected wounds), or other illness which 
could result in product contamination, must be excluded from those 
operations involving manufacturing. 

3. Employee’s personal clothing must be clean each day before beginning work.  
Work uniforms must be removed before going to the restroom or outside the 
plant.  Uniforms must be hung in the proper place before leaving the work 
area.  A head covering must be worn while inside the plant. 

4. Cotton gloves must be clean at the start of each day and when soiled, 
changed during the day.  They must be clean and sanitary at all times. Use 
disposable, approved gloves for handling food products, where appropriate. 

5. No jewelry other than plain ring bands and watches are to be worn inside the 
plant, even under clothing. 

6. Fingernails must be clean and trimmed with no artificial nails or fingernail 
polish unless covered with sanitized plastic gloves. 

7. No eating or storage of food in the plant except in the break room.  No 
tobacco of any kind is to be used in plant production areas but only in 
designated areas. 

8. Hands must be sanitized after picking up anything from the floor, after 
handling trash, or handling inedible containers, use of the bathroom, or other 
situations which may be unsanitary.  

9. Do not let trash accumulate on the floor in your work area. 
10. Persons who work in non-processing areas of the plant must not visit finished 

product areas at any time unless precautions are taken to clean and sanitize 
footwear and change to clean work clothes.  All maintenance personnel must 
follow this rule. 

 
THINK GOOD SANITATION AND WORK HABITS AT ALL TIMES 



INTERNATIONAL PACKAGED ICE ASSOCIATION 

Packaged Ice Quality Control Standards  2008 

 
Sample - Employee Sanitation Rules Checklist  

 

To be completed each workday 

 

RULE Satisfactory Unsatisfactory 
1. Personal clothing must be clean each day 

before beginning work. 
  

2. Proper head covering worn while in the 
processing plant. 

  

3. No jewelry other than a single plain wedding 
band can be worn in production. 

  

4. Gloves must be clean at the start of each day 
and changed during the day as required. 

  

5. Hands must be washed and sanitized each time 
a person returns to the processing area. 

  

6. No tobacco of any kind to be used in product 
areas. 

  

7. Work uniforms must be removed before going 
to the restroom or outside the plant. 

  

8. Fingernails must be clean and trimmed with no 
artificial nails and hand cream and fingernail 
polish prohibited. 

  

9. No eating or storage of food in the plant except 
in break room. 

  

10. Hands must be kept away from nose and 
mouth. 

  

11. Hands must be washed and sanitized after 
handling trash or inedible containers. 

  

12. Do not let trash or ice accumulate on the floor 
in your work area. 

  

 

Comments: (List person’s name and item number found to be unsatisfactory). 
 
__________________________________________________________________________________________

__________________________________________________________________________________________

__________________ 

 

Checked By: _________________________  Date: __________ 
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Sample - Worksheet For Tracking Employee Training  
 

 
EMPLOYEE TRAINING 

Worksheet Completed By: _____ 
Title:    ______________________ 
Date: _______________________ 

Instructions: Describe the employee training program for your facility below. The 
program should, at a minimum, include the items listed below per the IPIA PIQCS 
Manual dated August 2008. Provide the date(s) for the training program and list the 
employees who attend the training session. 
Training Topics Brief Description of 

Training 

Program/Materials 

Date of 

Training 

 

Participants 

Quality Control 
Standards 
 

 
 
 

 1.  ______________ 
2. ______________ 
3. ______________ 
4. ______________ 
5. ______________ 

Employee 
Sanitation Rules 
 

 
 
 
 

 1.  ______________ 
2. ______________ 
3. ______________ 
4. ______________ 
5. ______________ 

Personnel Training 
Guidelines 
 

 
 
 
 

 1.  ______________ 
2. ______________ 
3. ______________ 
4. ______________ 
5. ______________ 

Operations 
Checklist 
 

  1. ______________ 
2. ______________ 
3. ______________ 
4. ______________ 
5. ______________ 

Cleaning & 
Sanitizing 
Practices 
 

  1. ______________ 
2. ______________ 
3. ______________ 
4. ______________ 
5. ______________ 

HACCP Review 
 

  1. ______________ 
2. ______________ 
3. ______________ 
4. ______________ 
5. ______________ 

Source: U.S. EPA, 1992. 
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PLANT AND GROUNDS  
 
Good Manufacturing Practices (Quality Control Standards) 
 

 The grounds about an ice plant under the control of the operator shall be free 
from conditions which may result in the contamination of ice including: 
improperly stored equipment, litter, waste, refuse; uncut weeds or grass 
within the immediate vicinity of the plant buildings or structures that may 
constitute an attractant, breeding place, or harborage for rodents, insects, and 
other pests; excessively dusty roads, yards or parking lots; inadequately 
drained areas that constitute potential seepage, food-borne filth or provide a 
breeding place for insects and micro-organisms. 

 Plant buildings and structures for ice manufacture shall be suitable in size, 
construction, and design to facilitate maintenance and sanitary operations. 

 Ice manufacturing, processing, packaging, and storage operations shall be 
conducted in an enclosed building maintained in a sanitary condition and in a 
state of good repair. The building shall protect the ice, equipment, and 
utensils from dust, dirt, rodents, insects, and other sources of contamination 

 Ice for human consumption shall be processed and packaged only in rooms 
used solely for those operations. The floors, walls, and ceilings of all rooms, 
in which ice is manufactured, processed, packaged, and stored shall be of 
such impervious material and so constructed that it can be maintained in a 
clean, sanitary condition. 

 Ice for human consumption shall not be processed or packaged on open 
platforms or on trucks or delivery vehicles, or in any manner which would 
permit contamination from overhead drip, condensation, dirt or other 
contaminant. 

 Adequate lighting shall be provided in all areas where ice is manufactured, 
processed, packaged, or stored to facilitate handling and inspection of the 
product, cleanup and repair of the building, equipment and utensils. 

 Light bulbs, fixtures, skylights, or other glass suspended over product areas 
shall be of the safety type or shielded to prevent the scattering of broken 
glass onto ice or equipment. 

 Adequate ventilation shall be provided to minimize odors, noxious fumes or 
vapors, and condensation in manufacturing, processing, and storage rooms. 

 Fixtures, ducts and pipes placed properly to preclude drippage or debris 
contaminating product. 

 If specifically approved by the health authority, a non-potable water supply 
may be permitted within the facility for purposes of fire protection, cooling of 
refrigeration equipment, for use in boilers, or for flushing toilets. The piping of 
any non-potable water system shall be adequately identified, so that it is 
readily distinguished from piping that carries potable water. The potable water 
supply piping shall not be connected with any non-potable water supply 
system whereby the non-potable can be drawn or discharged into the potable 
system. The potable water system shall be installed to preclude the possibility 
of back flow into the system. 
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 Plumbing shall be of adequate size and design, and installed and maintained 
in accordance with applicable state and local plumbing laws, ordinances, and 
regulations. 

 Soil, waste, or drainpipes shall be located, installed and maintained to prevent 
a source of contamination of ice, equipment, and utensils. 

 Floor drains shall be functional and properly trapped. Floor drainage shall be 
provided in all areas where floors are subject to flood-type cleaning, or where 
normal operations discharge, or release water or other liquid waste onto the 
floor. 

 All sewage and waste water shall be disposed of by means of a public sewer 
system or an approved sewage disposal system which is constructed, 
operated, and maintained in conformance with applicable state and local 
laws, ordinances, and regulations. 

 Toilet facilities shall be adequate, conveniently located, properly ventilated, 
and in compliance with regulatory codes. Walls, ceiling, and floors shall be of 
a material that is easy to clean and kept in good repair. Doors to toilet rooms 
shall be self- closing and not open directly into the food packaging area.  

 Adequate hand washing facilities shall be provided in a place convenient to 
toilet rooms. Such facilities shall be furnished with hot and cold running water, 
hand cleansing soaps, paper towels, or other suitable sanitary drying device. 
Adequate receptacles with covers shall be provided for disposal of hand 
drying waste material. 
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Sample – Inspection Checklist 

 
   
     
            Performed By:________________________ 

 

Date Location Problem Noted Corrective 
Action 

 
Standing water in areas outside 
plant   

 
Overgrown vegetation outside 

  

 
Outside areas free of trash 

  

 All garbage receptacles covered   

 
Windows tight fitting/no gaps 

  

 
Door tight fitting/no gaps 

  

 
Plant materials stored off floor 

  

 
Employee lunch/locker rooms clean/ 
Free of non-contained food stuffs   

 
General inadequate housekeeping 

  

 
Holes in walls, ceilings, floors 

  

 
Unscreened vents 

  

 
Plumbing leaks, sewer openings 

  

 
Lighting adequate, fixtures protected 

  

 

Ventilation adequate, no odors, 
fumes or condensation   

 
Hand washing facilities properly 
equipped  
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SANITARY OPERATIONS  
 
Good Manufacturing Practices (Quality Control Standards) 
 

 Dilapidated walls, foundations, windows, holes, cracks, and crevices 
permitting entry by insects, birds, or rodents shall be repaired. 

 Cleaning and sanitizing substances shall be free from undesirable 
microorganisms and shall be safe, food grade and approved for the 
conditions of use. 

 The only toxic materials used or stored in a plant shall be those that are 
necessary for cleaning and sanitizing or for the plant’s operation. All toxic 
materials shall be clearly identified, held and stored as labeled. 

 The use of insecticides and rodenticides shall be in accordance with FDA 
regulations. All chemicals should be clearly labeled. Inspection for rodents 
and insects, shall be implemented on a timely schedule by plant personnel or 
an outside exterminator. 

 No live animals, including dogs, cats, or birds shall be allowed in any area of 
the plant. 

 Single service supplies shall be stored, dispensed, and handled in a sanitary 
manner and shall be used only once. 

 Stainless steel will corrode when exposed to certain chemicals such as 
chlorine compounds in concentrations above 200ppm. Suggested use levels 
are 150-200ppm. Stainless steel surfaces should be cleaned periodically with 
a non-chlorine mild abrasive, acid-based cleanser. 

 Cleaning and Sanitizing operations shall be done sufficiently frequent and 
thorough to maintain all parts of the plant in a clean condition to insure that no 
contamination occurs. Operations shall include: all process water and ice 
contact surfaces and equipment cleaned, sanitized and air dried frequently 
and after any interruption whereby surfaces may have become contaminated. 
Contact surfaces shall be free of scale, oxidation and other residue. Non-
product contact surfaces of equipment cleaned free of dust, dirt, and other 
debris.  Portable equipment and utensils frequently cleaned and sanitized.   
Toilet rooms cleaned and sanitized.  Interior ice compartment of vehicles 
cleaned and sanitized. Plant floors, walls, ceilings maintained cleaned and 
sanitized. Product storage and holding areas cleaned and sanitized. 

 Water supplies must be controlled to meet applicable regulations to include 
separation of product water from operations water, if different. 

 Drainage and sewage disposal systems adequately maintained and 
controlled to meet sanitary and regulatory standards.  

 
 



INTERNATIONAL PACKAGED ICE ASSOCIATION 

Packaged Ice Quality Control Standards  2008 

 
 
Pest Control Program Guidelines 
Revised by Dr Wayne Allen, September 9, 2008. 

 
Facility Pest Control & Guide 

 
1) An adequate pest control begins by first identifying areas where harborage 

can occur. 
 
2) Areas outside of plant should be free from trash, garbage, and debris. No 

vegetation should be allowed to grow at the perimeter of the building.  Weekly 
inspection is suggested. 

 
3) Inside the plant, proper storage is “off the floor” (on pallet or duct boards) and 

a minimum of 18 inches from the walls to allow for ease of inspection.  
Weekly inspection is suggested. 

 
4) Employee lunch and locker rooms should be clean and free of non-contained 

food stuffs. Daily inspection of these areas is suggested. 
 

5) Standing water can be a breeding ground and should be eliminated. Daily 
inspection is suggested. 

 
6) All trash should be stored in properly covered garbage receptacles. Daily 

inspection of these areas is suggested. 
 

7) All windows/doors should be tight fitting with no apparent gaps. These must 
be screened or closed when not in use. 

 
8) Many different methods can be used to eliminate pests. For rodents, these 

include traps such as glue, spring, have-a-heart, and bait.  If bait is used, it 
should be FDA approved and limited to exterior use. For insects, sprays and 
powders, all should be FDA approved. Daily inspection suggested. 

 
9) The SSOP includes both pre-operational and operational daily sanitation 

inspections forms. It is recommended that the pest control inspections listed 
above be accomplished jointly with the SSOP inspections. 

 
10) A company representative should be designated to oversee the Pest Control 

Program, whether performed by outside contractor or in-house. 
 

11) A recommended Inspection Checklist follows the program information. 
 

 
It is important in every ice processing facility to have an effective pest control program.  An 
effective program requires a three step approach. The first step is creating barriers to entry; 
the second step, is creating awareness through inspection should barriers be broken; the 
third step is initiating corrective action when warranted. The presence or evidence of 
insects, flies, rodents, or birds, in or on the raw materials (including packaging) or finished 
products is extremely serious.  This is adulteration of product and could lead to a food borne  
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Pest Control Program Guidelines (con’t) 

 
illness.  A bird flying through the facility could easily cause adulteration of product through 
direct contact or feces.  Likewise, the direct or indirect contact with insects and rodents can 
lead to similar results.   
 
The presence of insects, rodents, or birds immediately outside a plant often provides the 
source of the problem.  Birds’ nests can be in the awnings over the office entrances or dock 
doors, or in the gutters on the facility.  Other pests, such as rodents and insects, reside 
around trash, garbage, standing water, weeds, and exterior lights. These pests must be 
controlled, while minimizing paths of entry to the facility. A facility can manage pest control 
in several ways: 

a) Have a pest control agency perform all the pest control activities 
b) Handle all pest control activities in-house 
c) A combination of both of the above 

 
The best pest control program does not rely solely on one individual or one pest control 
service. Instead, it encompasses a system known as Integrated Pest Management (IPM). 
IPM is a holistic approach that combines the awareness of all employees, with the right 
professional expertise, sanitation, building repair, maintenance, and proper food storage 
practices. This approach, by far, delivers the most effective result.  
 
Standard operating procedure: 
There are several components to the pest control program.  There needs to be a standard 
operating procedure that includes the following: 

a) A written action plan that describes the nature and frequency of the pest control 
activities.  All contracted and in-house activities must be included in the written 
program.   

b) A current map (plot plan) of all pest control devices should be on file. 
c) Logs of pest control activities need to be maintained.  These logs must include the 

name of the pesticide, as well as the concentration and amount of pesticide used 
(i.e., Tempo WP was used, 2 pounds at a 10% concentration). 

d) If using a contracted agency, a current copy of the certificate of insurance, business 
license, and pest control operator’s (PCO) license must be on file.  Some states 
require that in-house personnel have training and obtain a license in order to conduct 
pest control activities. 

e) MSDS and sample labels should be on file for all pesticides in use. 
 
Proper storage of pesticides: 
Pesticide usage should be minimized when possible. If pesticides must be used, good 
management procedures are a must. When using a contracted service, there should be no 
pesticides kept on site.  If the facility is conducting the pest control activities with in-house 
personnel, then only pesticides that the plant is licensed to apply should be present.  There 
should be no store-bought pesticides.  All pesticides kept on site must be kept in a clearly 
labeled locked cabinet or storage area.  
 
The interior rodent control program: 
Each plant needs to have rodent control devices on each side of any doorway leading to the 
exterior of the facility. In addition these rodent control devices should be located every 25 
feet along the inside of exterior walls.  These devices can be multiple-catch units (Ketch-
Alls), Tin Cats, glue boards, or snap traps. All interior devices should be checked weekly.  
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Pest Control Program Guidelines (con’t) 

 
Never use bait stations within the interior of any building.  Bait stations within the facility 
function as an attractant and may draw pests from the outside in.  
 
 
If a contracted pest control agent is used, it is acceptable for the facility to use in-house 
personnel to check the traps in the weeks in which the PCO is not there.  In this instance, 
the activities of the in-house personnel need to be included in the written program. A 
reporting system should be established which encourages all employees to report any pest 
sightings to management. Management will contact the PCO as appropriate.  Despite the 
fact that a pest control operator is contracted to service a facility, it is management’s 
responsibility to make sure that proper pest control occurs.   
 
The exterior rodent control program: 
This is a plant’s first line of defense against an invasion of wild rodents.  Although less 
important than the inside program, it is still necessary.  Stations should be placed every 40 
feet apart against building as well as on both sides of a dumpster/compactor.  When 
meeting this 40 feet rule, exterior bait stations should not be placed closer than 10 feet from 
any building opening or doorway. Bait stations located too close to openings can draw pests 
within unacceptable distances of entrance points. In addition, the facility might wish to place 
bait stations 50 feet apart if used at perimeter fence line because of neighboring property 
problems.  All bait stations must be tamperproof (locked in some fashion) and anchored to 
the ground.  Bait must be replaced regularly, as rodents are not attracted to moldy or insect-
infested bait.  The bait stations should be checked at least once per month. 
 
If the plant does not have a secured property line where the public is denied access, then an 
outside bait program is not recommended because of liability.  If part of the building is within 
grounds that are secured, then use bait stations in this area only. 
 
Insect-O-Cutors: 
If in use, these must be located away from exposed products, clean and maintained.  Insect-
O-Cutors used to catch flies are most effective when they are close to the ground, 4 to 6 feet 
off the floor.  As this is not always possible, care should be taken in the location of these 
devices when suspending them from the ceiling.  They should not be over raw material or 
finished products, processing areas, nor should they be positioned where drafts can flow 
insect fragments onto materials or equipment.  They need to be installed at right angle to 
outside doors, out of drafts, and as close to the floor as possible. 
 
All Insect-O-Cutors need to be emptied at least weekly to prevent problems with insect 
carcasses.  The carcasses become infested with beetles, and they can also dehydrate and 
disintegrate and be blown onto packaging.  The light tubes need to be changed every 12 
months in order to maintain their effectiveness.  The light tubes or the units must be marked 
with the date on which the bulbs were changed. 
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Sample - Pest Station Placement Diagram 
 Interior: on both side of exit doors and every 25’ around perimeter 
 Exterior: every 40’ but not within 10’ of a door, dock or opening 
 Dumpster: on both sides 
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Sample – Pest Inspection Checklist 
 

 
 
 
Performed By:  ________________________  

Date Location 
Problem Noted; 

Insects, Mice, Rats 
Corrective 

Action 

 
Standing water in areas outside 

plant 

  

 
Overgrown vegetation outside 

  

 
Outside areas free of trash 

  

 
All garbage receptacles covered 

  

 
Windows tight fitting/no gaps 

  

 
Door tight fitting/no gaps 

  

 
Plant materials stored off floor 

  

 
Employee lunch/locker rooms 

clean/ Free of non-contained food 
stuffs 

  

 
General inadequate housekeeping 

  

 
Holes in walls, ceilings, floors 

  

 
Unscreened vents 

  

 
Plumbing leaks, sewer openings 

  

 
Inspection of all traps for location 

and activity 
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Sample - Ice Plant Operations Sanitation Daily Checklist 
 

Points to Check/Inspect in 
Plant Processing Area 

Satisfactory Unsatisfactory Comments Initials 

1. Trash removed and placed 
in correct disposal containers 
(all areas of plant) 

    

2. Floors, walls, drains, 
lights, & equipment kept 
clean and orderly; equipment 
operational (include 
temperature controls) 

    

a. Area around ice 
makers and surge 
tanks 

    

b. Transfer 
Chutes/Augers to 
& from Ice Bin 
Storage 

    

c. Drying/Sizer 
Room/Equipment 

 

    

d. Ice Bin Storage 
Area 

 
 

    

e. Packaging / 
Bagging Area 

 

    

f. Freezer Storage 
 
 

    

g. Restrooms/ 
Lockers 

 
 

    

h. Break Room 
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Raw Materials, Ingredients and Supplies Control System 
 

� Require letters from vendors indicating that all products used in the 
manufacturing of ice, and especially for those directly in contact with either 
water or ice, are FDA acceptable.  File letters for easy access.   

� Ingredients and supplies shall be inspected upon receipt and essential 
information recorded (i.e., date of receipt) and initialed by the responsible 
individual. 

�  All ingredients and supplies must be properly labeled, dated, and stored 
according to the suppliers’ recommendations.  A “first in, first out” rotation 
system is recommended. 

� Edible ingredients or supplies and materials coming in direct contact with ice 
must be stored in a separate area from inedible materials.  A system of 
periodic inventory must be established. 

 
 
 

Sample - Receiving Form  
 
RECEIVING 

 Ingredient Packaging 
Materials 

Other 

Material Name    
Plant Log #    
Supplier    
Manufacturing ID #    
Date Received    
Defects Noted 
 
 
 
 

   

Action Taken  
(i.e., Accepted / 
Rejected) 

   

Inspected By    
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Master Cleaning and Sanitizing Plan by Process Step 

Process Step

 

   City Water

12

Activated 

Carbon Filter

Water 

Pre-treatment 

Particle Filter

Sanitizer (u-v, 

ozone, 

chlorine,etc.)

CCP-1

CCP-2

Water Storage

To Water  Surge, 

Make-up Tank

 
Procedures & Requirements for 

Water Handling / Ice Machine Areas 
Equipment & Supplies Brooms, mops, squeegees, hose, power shop vacuum 

(optional), hose spray unit for sanitizer.  
Plastic or rubber gloves. 
Personnel filter masks. 

Cleaners / Concentration Mild phosphate detergent (i.e., safe on aluminum) at 
vendor recommended concentration. 

Sanitizers / Concentration Quaternary ammonium sanitizer at 600 ppm. 
Frequency Weekly or as required per inspection. 
Procedure(s) Pick up trash and sweep floors. 

Apply mild detergent using hose spray unit with 130-
140°F water. 
Apply 600 ppm quaternary ammonium and let air dry. 
CAUTION: Do not apply any water near control units. 
Personnel to wear filter mask when applying sanitizer. 
All access to potable water and icemaker units must be 
sealed during cleaning and sanitizing. 

Verification 

� Inspection checklist 

� Water Sanitizer 

Concentration 

� Samples for 

laboratory analysis 

  
See daily checklist 
Monitor concentration via auto system or daily, if manual 
 
None 

NOTE: Filter Serviced by Maintenance Master Schedule 
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Master Cleaning and Sanitizing Plan by Process Step (Con’t) 

Process Step

Water Surge 

Make-up Tank

Ice Machine

(freezer)

Dryer Bed, 

Cutter or 

Crusher Bar

CCP-3

To Augers
 

Procedures & Requirements for 
Surge Tanks, Ice Machines & Cutter / Discharge Chutes 

Equipment & Supplies Containers for dilution and application of sanitizer.   
Sponges, brushes, spray units for application of descaler, if necessary. 
Rubber gloves & boots, personnel filter mask, eye goggles. 

Cleaners / Concentration Add descaler to ice machines as recommended by vendor. 
Sanitizers / Concentration Quaternary ammonium sanitizer diluted to 200 ppm. 
Frequency Semi-annually to annually or as required per inspection for ice makers 

and surge tanks.  Cutter or crusher bars weekly or as required by 
inspection. 

Procedure(s) Ice Machines: 
Open and inspect tubes of ice machines.  If scale buildup, apply 
descaler compound, per vendor specifications.  Apply 200 ppm sanitizer 
and rinse with 100-120°F water.  For external areas, use a very low 
pressure sprayer or brushes with 100-120°F water.  Allow to penetrate 
for 15-30 minutes and rinse clean. Assemble and reseal all ice making 
equipment for continuing operations. 
Surge Tanks: 
Drain and clean with mild phosphate detergent, rinse with potable 

water, chlorine spray @ 200 ppm, re-rinse with potable water.  If 

swab counts are positive for E.coli, apply 200 ppm chlorine to surge 

tank. Do not use ice until chlorine dissipates. 

Dryer Bed, Cutter, Crusher Bars: 
Mist with sanitizer with 200 ppm without ice present. 
CAUTION: Use personnel filter masks, eye safety glasses, gloves & 
boots when applying detergent & sanitizers. 

Verification 

� Inspection checklist 

 

� Samples for laboratory 

analysis 

  
Record date, comments, and individuals’ initials who performed the 
work. 
Take microbiological swab samples quarterly of surge tank water (CCP-
3). 
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Master Cleaning and Sanitizing Plan by Process Step (Con’t) 

Process Step

Augers

Ice Storage Bins

 

Procedures & Requirements for 
Augers & Drying Conveyors Area 

Equipment & Supplies Hose spray units for sanitizers and cleaners. 
Rags, sponges, & brushes for crevices, cogs, auger/chain 
conveyor, equipment boxes, etc. which do not allow spray 
applications. 
Heavy duty rubber or plastic gloves. 

Cleaners / Concentration Mild phosphate detergent at vendor recommended 
concentration. 

Sanitizers / Concentration Quaternary ammonium sanitizer at 200 ppm. 
Frequency As required per inspection for chutes and augers (usually 

annually). 
Procedure(s) Spray augers, conveyors, etc. with water at 120-140°F.   

Scrub all equipment and support systems, which cannot be 
cleaned with hose spray units, with mild detergent 
followed by wiping with clean/sanitized rags. 
Spray same areas with 200 ppm chlorine. 
(Rinse only if ice contacts equipment within 2 hours). 
CAUTION: No water or sanitizer is to penetrate into ice 
bin storage areas.   
CAUTION: Use personnel filter masks, eye safety glasses, 
gloves & boots when applying detergent & sanitizers.  

Verification 

� Inspection checklist 

� Samples for 

laboratory analysis 

  
See daily checklist 
None 
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Master Cleaning and Sanitizing Plan by Process Step (Con’t) 

Process Step

Ice Storage 

Bin

Chute/Auger Feed
 

Procedures & Requirements for 
Ice Storage Bin 

Equipment & Supplies Rubber or plastic gloves, eye safety glasses, rubber boots, & personnel 
filter masks. 
Towels, brushes, sponges, & sponge mops suitable to clean all areas. 
Buckets, hose spray applicator for detergent & one for sanitizers. 

Cleaners / Concentration Moderately heavy duty detergent suitable for metals exposed in ice storage 
bin. 

Sanitizers / Concentration Chlorine at 600 ppm or quaternary ammonium sanitizers. 

Frequency Annually or as required per inspection (note microbiological test results for 
any problems). 

Procedure(s) Empty bin & lower rake to lowest position. 
Workers are to scrub all surfaces with the specified type of concentration of 
detergent using 120 - 140°F solution.  The chains will need special 
scrubbing. 
This includes ceilings, walls, equipment (rakes, etc.), and floors. 
Rinse all areas and spray with chlorine sanitizer. 
Rinse with water at 120-140°F. 
Inspect for cleanliness.   
If not clean:  

Repeat for areas needing and then spray all surfaces with 200 ppm 
quaternary ammonium sanitizer.  

Perform the following maintenance on the rake equipment to 
assure optimum operation: 

� Oil in gearbox. 
� Apply food grade grease to all bearings. 
� Check wear on plates & rail. 
� Alignment & tension correct for chains & belts. 
� Flight of rake is correct. 

Air dry bin area and start the ice making operation. 
CAUTION: Use personnel filter masks, eye safety glasses, gloves & boots 
when applying detergent & sanitizers. 
Sanitizers are to be applied at a solution temperature of 80-100°F. 

Verification(s) 

� Inspection checklist 

� Samples for 

laboratory analysis 

  
Record date, comments, and individual’s initials responsible for the work. 
None 



INTERNATIONAL PACKAGED ICE ASSOCIATION 

Packaged Ice Quality Control Standards  2008 

Master Cleaning and Sanitizing Plan by Process Step (Con’t) 

Process Step

Chute/Auger

Feed

Packaging 

Machines & 

Packaging Area

CCP-4

 

Procedures & Requirements for 
Chute / Auger Feed to Packaging 

Equipment & Supplies Hose spray units for sanitizers and cleaners. 
Rags, sponges, & brushes for crevices, cogs, auger/chain 
conveyor, equipment boxes, etc. which do not allow spray 
applications. 
Heavy duty rubber or plastic gloves. 

Cleaners / Concentration Mild phosphate detergent at vendor recommended 
concentration. 

Sanitizers / Concentration Quaternary ammonium sanitizer at 200 ppm. 
Frequency As required per inspection for augers/chutes.  Base on 

microbiological test results. 
Procedure(s) Spray augers, conveyors, etc. with cleaner solution at 120-

140°F.   
Scrub all equipment and support systems, which cannot be 
cleaned with hose spray units, with mild detergent 
followed by wiping with clean/sanitized rags. 
Spray same areas with 200 ppm sanitizer. 
CAUTION: No water or sanitizer is to penetrate into ice 
bin storage areas unless empty and being cleaned.  
CAUTION: Use personnel filter masks, eye safety glasses, 
gloves & boots when applying detergent & sanitizers.  

Verification(s) 

� Inspection checklist 

� Samples for 

laboratory analysis 

  
See daily checklist 
Take microbiological swab samples quarterly of 
chute/augers at CCP-4 (i.e., just prior to ice filling units to 
packaging machines) 
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Master Cleaning and Sanitizing Plan by Process Step (Con’t) 

 

Procedures & Requirements for 
Packaging Machines & Packaging Area 

Equipment & Supplies Hose spray units for sanitizers and cleaners. 
Rags, sponges, & brushes for crevices, cogs, auger/chain 
conveyor, equipment boxes, etc. which do not allow spray 
applications. 
Compressed air (filtered) to remove residual ice from 
areas of filling and packaging. 
Heavy duty rubber or plastic gloves. 

Cleaners / Concentration Mild phosphate detergent at vendor recommended 
concentration. 

Sanitizers / Concentration Quaternary ammonium at 200 ppm on equipment. 
NOTE: Mist walls & ceilings only with quaternary 
ammonium at 600 ppm.  Floors at 600 ppm with 
quaternary ammonium or chlorine sanitizer. 

Frequency Equipment & floors daily. 
Walls & ceilings quarterly. 

Procedure(s) Equipment & Floors: Spray water acceptable equipment 
with cleaning solution at 120-140°F.   
Wipe all equipment and support systems, which cannot be 
cleaned safely and effectively with hose spray units or 
compressed air, with mild detergent followed by wiping 
with clean/sanitized rags. 
Spray equipment areas with 200 ppm chlorine or 
quaternary ammonium unless water damage could result. 
Clean floors with mild phosphate detergent, rinse and 
spray with 600 ppm of sanitizers (make sure drains are 
clean and sanitary). 
Walls & Ceilings: To prevent mold growth, mist walls and 
ceiling with quaternary ammonium at 600 ppm quarterly. 
CAUTION: No water or sanitizer is to penetrate critical 
electronic components.  
CAUTION: Use personnel filter masks, eye safety glasses, 
gloves & boots when applying detergent & sanitizers. 

Verification(s) 

� Inspection checklist 

� Samples for 

laboratory analysis 

  
See daily checklist 
Take microbial swab samples quarterly on packaging 
machine ice bin prior to filling bags at CCP-4. 
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Master Cleaning and Sanitizing Plan by Process Step (Con’t) 

Process Step

Storage 

Freezer

 
 

 

 

Procedures & Requirements for 
Storage Freezers 

Equipment & Supplies Brooms, power vacuum for weekly floor cleaning. 
Annually or as required, hose/spray units, mops, brooms, 
power shop vacuum, squeegees. 
Personnel filter masks, eye goggles, rubber boots & 
gloves. 

Cleaners / Concentration Mild phosphate detergent at vendor recommended 
concentration. 

Sanitizers / Concentration Quaternary ammonium at 600 ppm. 
Frequency Dry clean floors only weekly or as required per 

inspections. 
As required by inspection for total cleaning of freezer. 

Procedure(s) Remove all products and shut down freezer. 
Spray floors with detergent solution at 120-140°F. 
Apply thorough water rinse at 120-140°F. 
Inspect & scrub areas having buildup of debris with 
detergent solution and rinse. 
Mist ceiling, walls, and floors with quaternary ammonium 
sanitizer.  
Remove major moisture from floors with power shop 
vacuum and turn on fans at ambient temperatures.   
When area is completely dry, restart freezing units. 
CAUTION: Use personnel filter masks, eye safety glasses, 
gloves & boots when applying detergent & sanitizers. 

Verification(s) 

� Inspection checklist 

� Samples for 

laboratory analysis 

  
See daily checklist 
Sample bagged ice for microbiological testing per PIQCS. 
Alternatively, samples may be taken from retail cases. 
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Master Cleaning and Sanitizing Plan by Process Step (Con’t) 

 

Procedures & Requirements for 
Break Room & Restrooms 

Equipment & Supplies Brooms, mops, sponges, brushes, towels. 
Cleaners / Concentration Mild soap, household detergent, toilet bowl cleaner at 

concentration stipulated on label. 
Sanitizers / Concentration Chlorine or Quaternary ammonium sanitizers diluted to 

200 ppm, except use 600 ppm for floors and toilets. 
Frequency After each shift or as required by inspection. 
Procedure(s) Remove trash and replace waste container liners. 

Clean all break room equipment (e.g., microwave, 
refrigerator, sinks, tables, etc.) using soap and/or detergent 
and wipe or mist with sanitizer and towel dry. 
Clean restrooms with detergents and toilet bowls with 
special cleaner and apply sanitizer at 600 ppm. 
Mop all floors with detergent, then clean with warm 
water, apply sanitizer at 600 ppm. 

Verification(s) 

� Inspection checklist 

� Samples for 

laboratory analysis 

  
See daily checklist 
None 

 

 

 

 
Procedures & Requirements for 
Interior of Distribution Vehicles 

Equipment & Supplies Hose spray unit, water hose, brushes, brooms, squeegees, 
power shop vacuum. 

Cleaners / Concentration Mild phosphate detergent.  
Sanitizers / Concentration Quaternary ammonium at 200 ppm. 
Frequency Weekly or as required by inspection. 
Procedure(s) Cut off refrigeration, sweep floor, & rinse inside walls, 

ceiling, & floors with 120-140°F water. 
Apply detergent to all surfaces and let soak and rinse with 
120-140°F water. 
Scrub buildup spots as required with detergent using 
brushes, brooms, etc. and re-rinse. 
Apply 200 ppm of sanitizer to cleaned surfaces. 
Dry interior with power shop vacuum or mop, cloths, etc. 
Reset refrigeration. 

Verification(s) 

� Inspection checklist 

� Samples for 

laboratory analysis 

  
See daily checklist 
None 
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Master Cleaning and Sanitizing Plan by Process Step (Con’t) 

 

Procedures & Requirements for 
Ice Display Cabinets at Retail Stores 

Equipment & Supplies Brushes, sponges, towels, buckets. 
Cleaners / Concentration Mild soap, household detergent.  
Sanitizers / Concentration Quaternary ammonium diluted to 200 ppm. 
Frequency As required by inspection. 
Procedure(s) Remove ice & shut off refrigeration. 

Apply mild detergent solution using warm water and 
sponges 
Wipe with warm water to rinse and scrub any buildup 
spots with brush & detergent. 
Wipe clean with clean, wet sponge or cloths soaked in 
quaternary ammonium solution at  200 ppm. 
Dry interior with clean towels and restart refrigeration. 

Verification(s) 

� Inspection checklist 

� Samples for 

laboratory analysis 

  
Record date, location, and initials of person cleaning. 
Sample bagged ice for microbiological testing if not done 
at the plant per PIQCS. 
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SANITARY FACILITIES AND CONTROLS  
 
Good Manufacturing Practices (Quality Control Standards) 

 
 All water used in ice plants shall be of safe and sanitary quality and drawn from an 

approved public or private water supply system that is in compliance with the U.S. 
Environmental Protection Agency Drinking Water Standards. The ice product shall 
meet with bacteriological, chemical, and physical standards of state and local laws, 
ordinances, and regulations.  

 Personnel in direct contact with ice or ice contact surfaces shall not put hands or 
fingers in mouth, nose, hair, eyes, or any other part of the body so as to prevent 
potential contamination.  

 Personnel shall wash their hands thoroughly in an adequate hand washing facility 
before starting work, after each absence from the workstation, after visiting the toilet 
room, after performing cleaning duties, handling a handkerchief or tissue, smoking, 
and any other event where hands can become contaminated. Disposable latex or 
plastic gloves can be used.  

 If specifically approved by the health authority, a non-potable water supply may be 
permitted within the facility for purposes of fire protection, cooling of refrigeration 
equipment, for use in boilers, or for flushing toilets. The piping of any non-potable 
water system shall be adequately identified, so that it is readily distinguished from 
piping that carries potable water. The potable water supply piping shall not be 
connected with any non-potable water supply system whereby the non-potable can 
be drawn or discharged into the potable system. The potable water system shall be 
installed to preclude the possibility of back flow into the system.  

 Floor drains shall be functional and properly trapped. Floor drainage shall be 
provided in all areas where floors are subject to flood-type cleaning, or where normal 
operations discharge, or release water or other liquid waste onto the floor.  

 Drainage and sewage disposal systems adequately maintained and controlled to 
meet sanitary and regulatory standards.  

 All sewage and waste water shall be disposed of by means of a public sewer system 
or an approved sewage disposal system which is constructed, operated, and 
maintained in conformance with applicable state and local laws, ordinances, and 
regulations.  

 Drain lines from equipment shall not discharge wastewater in a manner that permits 
the flooding of floors or the flowing of water across working or walking areas.  

 Toilet facilities shall be adequate, conveniently located, properly ventilated, and in 
compliance with regulatory codes. Walls, ceiling, and floors shall be of a material that 
is easy to clean and kept in good repair. Doors to toilet rooms shall be self- closing 
and not open directly into the food packaging area.  

 Adequate hand washing facilities shall be provided in a place convenient to toilet 
rooms. Such facilities shall be furnished with hot and cold running water, hand 
cleansing soaps, paper towels, or other suitable sanitary drying device. Adequate 
receptacles with covers shall be provided for disposal of hand drying waste material.  

 Cleaning and Sanitizing operations shall be done sufficiently frequent and thorough 
to maintain all parts of the plant in a clean condition to insure that no contamination 
occurs. Operations shall include: all process water and ice contact surfaces and 

equipment cleaned, sanitized and air dried frequently and after any interruption 
whereby surfaces may have become contaminated. Contact surfaces shall be free of 
scale, oxidation and other residue. Non-product contact surfaces of equipment 
cleaned free of dust, dirt, and other debris.  Portable equipment and utensils 
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frequently cleaned and sanitized.   Toilet rooms cleaned and sanitized.  Interior ice 

compartment of vehicles cleaned and sanitized. Plant floors, walls, ceilings 
maintained cleaned and sanitized. Product storage and holding areas cleaned and 
sanitized.  

 
 
 

Allergen Control 
 

Regulatory agencies, at the insistence of consumers, and insurance companies have 
become increasingly aware of problems with allergens in the food supply.  At this time, 
there does not appear to be any scientific basis to be concerned that allergens could be 
present in ice manufactured under Good Manufacturing Practices.  However, you should 
be alert for any potential ingredients or materials that could possibly be transferred to 
your ice. 

 
Examples of areas in ice manufacturing that need to be monitored are: 

� Packaging materials 

� Water treatment compounds or systems which might leave residuals 
� Chemicals and sanitizer residuals used in sanitation procedures 

Any complaints by consumers should be promptly solved. 
 
 

Water Quality Specifications For Incoming Water For Water 
Treatment/Disinfection Systems  

 NOTE: You should have on file the water quality specifications as supplied by the 
manufacturer of the water treatment/disinfection system you use.  In most cases, the 
specifications on source water will be within the manufacturer’s specifications, but 
this should be verified for each operation. 

Sample manuals describing UV and Membrane disinfection, which discuss incoming 
water quality, were available at the time of this writing from the US-EPA at: 
http://www.epa.gov/safewater/lt2/guides.html 
 
Manuals describing chlorine, ozone and other disinfection methods were available at 
the time of this writing from the US-EPA at: 
http://www.epa.gov/safewater/mdbp/alternative_disinfectants_guidance.pdf 
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Types Of Hazards  
 

 
Chemical Hazards 

 
 

I. NATURALLY OCCURING POISONOUS OR DELETERIOUS CHEMICALS 
 
A. Mycotoxins (e.g., aflatoxin) 
B. Scombrotoxin (histamine) 
C. Ciguatoxin 
D. Mushroom toxins 
E. Shellfish toxins 

a) Paralytic shellfish poisoning (PSP) 
b) Diarrheic shellfish poisoning (DSP) 
c) Neurotoxic shellfish poisoning (NSP) 
d) Amnesic shellfish poisoning (ASP) 

F. Pyrrolizidine alkaloids 
G. Phytohemagglutinin 
H. Polychlorinated biphenyls (PCBs) 

 
II. ADDED POISONOUS OR DELETERIOUS CHEMICALS 

 
A. Agricultural chemicals 

a) Pesticides, fungicides, fertilizers, insecticides, antibiotics and 
growth hormones. 

B. Prohibited substances (21 CFR, Section 189) 
a) Direct 
b) Indirect 

C. Toxic elements and compounds 
a) Lead, zinc, arsenic, mercury and cyanide 

D. Food additives 
a) Direct—allowable limits under GMPs 

1) Preservatives (nitrite and sulfiting agents) 
2) Flavor enhancers (monosodium glutamate) 
3) Nutritional additives (niacin) 

b) Secondary direct and indirect 
1) Plant chemicals (e.g. lubricants, cleaners, sanitizers, 

cleaning compounds coating and paint) 
E. Color additives 

a) Exempt color additives 
b) Subject to certification 

F. Chemicals intentionally added (sabotage) 
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Physical Hazards - Main Materials Of Concern And Common 
Sources* 

 
 

MATERIAL 
 

 
INJURY POTENTIAL 

 

 
SOURCES 

 
 
Glass 

 
Cuts, bleeding; May 
require surgery to find or 
remove 

 
Bottles, jar, light fixtures, 
utensils, gauge covers 

 
Wood 

 
Cuts, infections, chocking; 
may require surgery to 
remove 

 
Fields, pallets, boxes, 
buildings 

 
Stones 

 
Choking, broken teeth 

 
Field, buildings 

 
Metal 

 
Cuts, infection; may 
require surgery to remove 

 
Machinery, fields, wire, 
employees 

 
Insects and other filth 

 
Illness, trauma, choking 

 
Fields, plant, post-process 
entry 

 
Insulation 

 
Choking; long-term if 
asbestos 

 
Building materials 

 
Bone 

 
Choking, trauma 

 
Fields, improper plant 
processing 

 
Plastic 

 
Choking, cuts, infection; 
may require surgery to 
remove 

 
Fields, plant packaging 
materials, pallets, 
employees 

 
Personal effects 

 
Choking, cuts, broken 
teeth; may require surgery 
to remove 
 

 
Employees 

 
*Adapted from Corlett, 1991. ESCAgenetics Corp 
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Biological Hazards - Hazardous Microorganisms Grouped On The 
Basis Of Risk Severity a 

 

 
I. SEVERE HAZARDS 

 
Clostridium botulinum types A, B, E and F 
Listeria monocytogenes 
Shigella dysenteriae 
Salmonella typhi: paratyphi A, B 
Hepatitis A and E 
Brucella abortis: B. suis 
Vibrio cholerae 01 
Vibrio vulnificus 

 
II. MODERATE HAZARDS: PRTENTIALLY EXTENSIVE SPREAD b 

 
Salmonella spp. 
Shigella spp. 
Enterovirulent Escherichia coli (EEC) 
Streptococcus pyogenes 
Rotavirus 
Norwalk virus group. 
 

III. MODERATE HAZARDS: LIMITED SPREAD 
 
Bacillus cereus 
Campylobacter jejuni 
Clostridium perfringens 
Staphylococcus aureus 
Vibrio cholerae, non-01 
Vibrio parahaemolyticus 
Yersinia enterocolitica 
 

 
 
 

a 
Adapted from ICMSF 1986. Vol. 2, pp. 48-50 

 
b 

Although classified as moderate hazards, complications and sequelae may be severe in 
certain susceptible populations 



INTERNATIONAL PACKAGED ICE ASSOCIATION 

Packaged Ice Quality Control Standards  2008 

 

References for Types of Hazards 
  
American Meat Institute Foundation (1994), p. v, vi, 1, 3, 5-9, HACCP:  The 
Hazard Analysis and Critical Control Point System in the Meat and Poultry 
Industry, Ed. The American Meat Institute Foundation, Washington, D.C. 
 
Bryan, F.L. (1993), p. 5-7, 12, 14-15, HACCP Reference Book, Ed. The 
Educational Foundation of the National Restaurant Association, Chicago. 
 
Canadian Government (1995), p. 7-9, Canadian HACCP FSEP Volume 4. 
  
Gombas, David E. and Stevenson, Kenneth R. (2000).  HACCP Verification and 
Validation.  Second Ed. Food Processors Institute, Washington, D.C. 
 
Stevenson, K.E. and Danet, Bernard (1999),  HACCP – A Systematic Approach 
to Food Safety.  Third Ed. The Food Processors Institute, Washington, D.C. 
 
Webb, N.B. and Marsden, J.L. (1995), p. 159. HACCP in Meat, Poultry and Fish 
Processing.  Advances in Meat Research Studies, Volume 10.  Eds. A.M. 
Pearson and T.R. Dutson, 1st Ed. Chapman & Hall, Glasgow. 
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EQUIPMENT AND UTENSILS 
 
Good Manufacturing Practices (Quality Control Standards) 
 

 Filter equipment and filter beds must be designed to protect ice from 
contamination and allow for periodic treatment and cleaning 

 All equipment and utensils used in ice plants or ice production areas shall be 
of easily cleanable construction with protective coatings or non-corrosive 
material surfaces. Materials should also be smooth, non-toxic, and non-
absorbent. Ice cans shall be leak proof and the inner surfaces of such 
containers shall be free of corrosion. 

 Holding, conveying, manufacturing and storage systems shall be of 
impervious material and shall protect ice from contaminants that may result 
from shredding, flaking, peeling, or fragmentation of the surface. 

 Only food grade equipment lubricants shall be used and equipment 
lubrication shall not contaminate the ice. 

 Drain lines from equipment shall not discharge wastewater in a manner that 
permits the flooding of floors or the flowing of water across working or walking 
areas. 

 All portable equipment and utensils shall, when not in use, be stored in a 
clean cabinet or other suitable enclosure that provides protection from 
contamination. Any time such equipment or utensils contact the floor or are 
otherwise subjected to contamination, they shall be thoroughly cleaned and 
sanitized before re-use. 

 Air for water agitation filtered and free of contaminants. 
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Specifications On Food Contact Equipment And Related Materials  

The equipment that contacts the ice product, including ice machines, augers and 
conveyers, bins, and hoppers, must be “food grade”.  For complete systems 
specifically manufactured for food production, such as ice machines, certification is 
normally provided by the US National Sanitation Foundation (NSF).  Other custom 
equipment and modifications to equipment must use appropriate materials.  This 
includes chutes, hoppers and bins, nylon flighting, bearings and pads, as well as 
paints, waxes and other coatings.  The manufacturers and suppliers must provide 
appropriate documentation indicating that materials used are NSF certified or “food 
grade”.  Other documents describing the material should also be included.   

Specifications On Non-Food Contact Materials 

The materials that come into close proximity to, but not direct contact with, ice 
product must be suitable for use in a food preparation environment, and may or may 
not be “food grade”.  These materials include stretch wrap, baler bags, skid liners 
(slipboards), sheeting cores, combo bins, cardboard boxes (bags),  ties and seals. 
 
Include documentation for all of these materials.  Normally, each supplier will provide 
documentation related to the materials that they supply.  If documentation indicates 
that the material is “food grade”, even if not required, then this documentation should 
be included.  Other documents describing the material should also be included.   
 
Suppliers should be instructed to update materials documentation annually and 
whenever there is a change in the materials provided. 
 

Specifications for block press fluids 

Block press fluids, either hydraulic oils or brines, must be food grade.  
Documentation from suppliers should be included. 

Specifications for inks for coding 

Inks used in ink-jets or other printing systems for marking product packages, such as 
for date and lot coding, must be food grade.  Documentation from suppliers should 
be included. 
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PROCESSES AND CONTROLS  
 

Good Manufacturing Practices (Quality Control Standards) 
 

 All water used in ice plants shall be of safe and sanitary quality and drawn 
from an approved public or private water supply system that is in compliance 
with the U.S. Environmental Protection Agency Drinking Water Standards. 
The ice product shall meet with bacteriological, chemical, and physical 
standards of state and local laws, ordinances, and regulations. 

 Processes and controls shall be designed and monitored to insure that 
neither the product area nor the product is subject to contamination from filth, 
dust, condensation, peeling paint, grease, foreign matter, building materials, 
mineral deposits, scale molds, algae, or other undesirable micro-organism or 
objectionable substance. 

 Adequate provisions (such as sanitary gloves) shall be made so that hands 
shall not come in direct contact with the ice at any time during manufacturing, 
processing, packaging, and storage. 

 Bacteriological tests of the finished ice shall be conducted at least once a 
month to insure the ice manufactured for human consumption or for the 
refrigeration of food products complies with U.S. Environmental Protection 
Agency drinking water regulations. Random samples of ice produced in the 
plant shall be tested by an approved laboratory for Total Hydrophilic Count 
(THC) or Heterotrophic Plate Count (HPC) with results not to exceed 500 
colonies/ml (gram).   Fecal coliform bacteria must also be tested for with 
results of zero (negative).  Records shall be maintained for two (2) years. 

 Packaging shall be done with non-toxic materials and in a sanitary manner. 
 Bags used for the packaging of ice shall be stored in a dry, rodent and dust 

proof environment.  The storage of packaging supplies shall be on pallets or 
raised above floor level and all partially used supplies shall be kept in closed 
containers. The bags shall be of sound strength and quality to prevent 
fracture or tearing during handling and be constructed of FDA approved 
materials. Bags shall be restricted from reuse, or repackaging. 
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Sampling and Analytical Procedures for the Finished Packaged Ice 
 
Sampling 

 
Samples are to be taken once per month from the final package(s) of ice; either from 
the plant’s line operations or the freezer storage area.  Alternatively, samples can be 
taken from the retail merchandisers rather than at the manufacturing plant.  Location 
of sampling should be recorded at the time the sample is taken.  For best 
representation, the sample should consist of at least two (2) bags of ice, each taken 
from a different lot (day’s production) of ice.  The bags may be held in frozen storage 
until all are collected, then sent to a test laboratory for analyses.  This test laboratory 
must take aseptic aliquots of ice (or the water from the thawed ice bags) in a manner 
to adequately represent the ice sample(s).   
 
Analysis 

 
The final sample aliquot is to be analyzed for: 

� Total heterotrophic bacteria (Total Plate Count) and reported as colony 
forming units (cfu) per gram (milliliter if thawed) of ice.  The limit is <500 
cfu/gram. 

� Total Coliforms (including E.coli) are to be negative.  Note: The U.S. Army 
(including all U.S. Military) allows no more than 5% of the samples to test 
positive for Total Coliform in water in a one-month period; however, when 
fewer than 40 routine samples are analyzed during a month, no more than 
one sample can be positive for total coliform.  E.coli must be negative. 

 
All laboratories must use FDA and/or AOAC approved methods. 
 
 

PIQCS Process Control Prerequisites 
 
Prerequisite Programs are increasingly used to support the implementation of food safety 
control programs, including PIQCS, PIQC-Plus and HACCP, in food processing. They are 
not a part of the HACCP Plan, but they are essential in establishing the basic “frame work” 
in the task of developing simple, effective food safety control systems. Prerequisite 
programs are defined requirements a company determines are necessary to control the 
manufacturing process that will help that company attain their quality control objectives and 
meet their food safety requirements. Prerequisite programs are used in establishing that all 
aspects for the safe manufacturing of ice have been put in place prior to the start of and 
during the processing operation.  IPIA’s PIQCS prerequisites focus on providing members 
with a better understanding of how to develop and implement food safety management 
programs including: Good Manufacturing Practices (GMPs), Sanitation Standard Operating 
Procedures (SSOPs), as well as general hygiene and sanitation practices. It’s the beginning 
of our process leading to PIQCS or PIQCS-Plus certification. If Prerequisite Programs are 
adequately established and maintained, there will be good process control for ice 
manufacturing.  
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The prerequisites used in ice manufacturing are: 
 

� SANITATION STANDARD OPERATING PROCEDURES (SSOPs) 
o Each employee shall receive a copy of the company’s Employee 

Sanitation Rules. 
o Daily pre-operational and operational sanitation inspections will be 

conducted using a checklist and those records kept in a file. 
o Cleaning and sanitizing processes shall be followed according to the 

PIQCS Manual. 
� MASTER MAINTENANCE PLAN 

o A checklist of tasks requiring routine maintenance including the person 
responsible and the frequency of the task shall be used to monitor 
maintenance. 

� RAW MATERIAL, INGREDIENT, AND SUPPLIES CONTROL SYSTEMS 
o Letters from vendors shall indicate that all products used in the 

manufacturing of ice are FDA and EPA acceptable. 
o Ingredients and supplies shall be inspected upon receipt and must be 

properly labeled, dated, and stored according to suppliers’ 
recommendations. 

o Edible ingredients or supplies and materials coming in direct contact 
with ice must be stored in a separate area from inedible materials. 

� PERSONNEL TRAINING 
o Each new employee will receive entry-level training on Good 

Manufacturing Practices (GMPs) and Personal Hygiene as well as food 
safety.  Refresher courses and training sessions will be held at least 
yearly. 

� PEST CONTROL PROGRAM  
o A written pest control plan will be implemented with contracted and/or 

in-house activities recorded, including map (plot plan) and pesticides 
used. 

Specifications On Ice Packaging (Food Contact) Materials 

The Packaging Materials which are directly in contact with the ice product must be 
managed to ensure that they are appropriate for “food grade” or “food contact” uses.  
These materials include polybags, film, sheeting, and tote liners. 
 
Include documentation for all materials to be used.  Normally, each supplier will 
provide documentation related to the materials that they supply.  For Canada, the 
main documentation is usually a “letter of no objection” from Health Canada 
regarding the intended use of the material, though other documents may also be 
included.   
 
Suppliers should be instructed to update materials documentation annually and 
whenever there is a change in the materials provided. 
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Sanitation Standard Operating Procedures (SSOP) 
 

Sanitation Procedures are essential to meeting the PIQCS Quality Control 
Standards, included in this manual, essentially, the GMP’s as stipulated in the 21 
CFR 110.  A written SSOP Plan must be a practical procedures document to 
develop and implement the desired plant and process sanitary procedures.  
Sanitation for ice manufacturers must be a continuous task that is uniform, fair, 
and persistent.  This is accomplished by building a strong team of well-trained 
plant workers.  
 
As a responsible IPIA ice manufacturer, you must be dedicated to adhering to the 
Quality Control Standards of this manual (PIQCS).  Furthermore, if you intend to 
protect the integrity of your company, it is imperative that all available procedures 
be implemented to assure your customers that you are using due diligence to 
avoid shipping adulterated ice.  This means that your company is at risk unless 
preventative sanitary measures are implemented and maintained. 
 
Key elements for an SSOP must include: 

� Cleaning and Sanitizing Principles to assist in understanding how to use 
the compounds.  You can contact the vendor of your cleaning and 
sanitizing compounds for assistance. 

� Develop a master cleaning and sanitizing plan for each process step 
showing frequencies and types of cleaners and sanitizers to use 
(examples of such a plan are included in this section). 

 
As you complete the description of products and process, develop a process flow 
chart showing a step-by-step representation of the process.  Once the Critical 
Control Points are determined, they should be noted on the process flow chart.  
Examples of SSOPs are included below for many of the operations you do. An 
example of an Ice Manufacturing Flow Chart has also been included to aid in 
pinpointing process steps that are essential in attaining control of your process.   
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P24/P34   Sanitizing Procedure 
 
1. After shutting machine off using the “Stop” button, set “Hand /Auto” selector switch to the 

“Hand” position.  . 

2. Shut off water supply and drain water tank by opening the drain valve at the bottom of 
the water tank.. 

3. Fill water tank with warm water (90°F–115°F / 32°C-46°C). Warm water speeds the 
cleaning process.   Fill tank to bottom of overflow connection on water tank. If possible, 
close the overflow drain line. 

 

 

 
 

4. Add following amounts of Nu-Calgon® IMS-II Sanitizing Concentrate or equivalent to the 
water tank: 

P24: 74 ounces of sanitizing solution 
P34: 140 ounces of sanitizing solution 

Note: Concentration should be 200 ppm active sanitizing solution.   
 (Nu-Calgon® IMS-II: 1.6 ounces of sanitizer per 1 gallon of water = 200 ppm).   

5. With the “Selector” switch to the “Hand” position, push the “Start” button to run the pump 
only and circulate sanitizing solution. 

6. Mix an additional 5 gallons of warm water (90°F–115°F / 32°C-46°C ) and 8 ounces of 
     Nu-Calgon® IMS-II Sanitizing Concentrate or equivalent in the clean container.   

7. Submerge a clean sponge in the sanitizing solution and wipe all inside surfaces of water 
box and water box cover, including the makeup water float valve.      

8. With the water pump running, add the additional 5 gallons of sanitizing solution to the 
water tank. Allow sanitizing solution to circulate for at least 30 minutes.       

9. Use the “Stop” button to stop the water pump.  

Note: Concentration should be 200 ppm active sanitizing solution.    
     (Nu-Calgon® IMS-II: 1.6 ounces of sanitizer per 1 gallon of water = 200 ppm).  

10. Drain the ice machine water tank by opening the drain valve. After tank is drained, close 
drain valve. 

11. Refill and flush tank with fresh water making sure that if the overflow drain has been 
closed, it is now reopened. 
 
Performed by:_____________________  Date:______________________ 

 

Vogt Model Gal /inch Total Gallons (Fill 

Level”) 

P-24 2. 5 46 (18.5”) 

P-34 4. 7 88 (18.8”) 
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VOGT P118   Sanitizing Procedure 
 
1) After pumping machine down, set “Clean/Off/Ice” selector switch to the “Off” position.  . 

2) Remove ice from storage area. 

3) Shut off water supply and drain water tank by opening the drain valve (ball valve in the 
blowdown assembly). 

4) In a clean container, mix 15 gallons of warm water (90°F–115°F / 32°C-46°C) and 24 
ounces of Nu-Calgon® IMS-II Sanitizing Concentrate or equivalent. 

Note: Concentration should be 200 ppm active sanitizing solution.    
     (Nu-Calgon® IMS-II: 1.6 ounces of sanitizer per 1 gallon of water = 200 ppm).   

5) Close the water tank drain valve and fill tank with 15 gallons of sanitizing solution.  Close 
the petcock (adjustable blow down) on the water pump.  Note: Tank capacity = 14.5 
gallons 

6) With the “Selector” switch to the “Clean” position, push the “Start / Harvest” button to run 
the pump only and circulate sanitizing solution. 

7) Mix an additional 5 gallons of warm water (90°F–115°F / 32°C-46°C ) and 8 ounces of      
Nu-Calgon® IMS-II Sanitizing Concentrate or equivalent in the clean container.   

8) Submerge a clean sponge in the sanitizing solution and wipe all inside surfaces of water 
box and water box cover, including the makeup water float valve.      

9) With the water pump running, add the additional 5 gallons of sanitizing solution to the 
water tank. Allow sanitizing solution to circulate for at least 20 minutes.     

10) While circulating sanitizing solution, open petcock valve (adjustable blow down) and 
allow solution to flow down the drain.  With the petcock valve open, allow water to 
circulate for a minimum of 3 minutes.   

11) Turn the selector switch to “Off” to stop the water pump.  

12) To sanitize inside the ice storage area, flood the area with sanitizing solution, making 
sure to wet all surfaces completely for at least 60 seconds.   

Note: Concentration should be 200 ppm active sanitizing solution.    
      (Nu-Calgon® IMS-II: 1.6 ounces of sanitizer per 1 gallon of water = 200 ppm).  

13) Drain the ice machine water tank by opening the drain valve (ball valve in the blowdown 
assembly).  After tank is drained, close drain valve. 

14) Refill and flush tank with fresh water. 

 

Performed By:_________________________  Date:_______________________ 
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P118 Sanitizing Procedure (con’t) 

 

 

Return machine to ice making operation  

1) Make sure the water tank drain valve is closed, the petcock valve is inserted into the 
blowdown assembly, and the “Selector” switch is in the “Off” position.  Turn on the water 
supply and refill tank with clean water. 

2) Manually open the thaw gas solenoid valve “D-valve”, by running the stem in.  This will 
allow the pressure to rise in the evaporator and allow the machine to operate.  After 
approximately 1 minute, put “D-valve” back into the automatic position. 

3) When tank is full, turn the selector button to the “Ice” position and push the “Start” button 
for immediate start-up in the ice production mode.   

4) Make use the adjustable blowdown petcock is adjusted properly.  
 
NOTE:  The petcock should be adjusted to the minimum rate required to maintain 

production of clear ice. (Should be no more than 1 gallon/5 minutes)  
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C-Line Cleaning & Sanitizing Procedure 
(It is always best to consult your local water expert to determine which acid and solution amount is best for your 
area.) 
 
1. Shut off water supply and drain water tank by opening the drain valve at the bottom of the water 
tank. (Note older models prior 1986 the stand-pipe is threaded with slots on top to allow a flat bar to 
be used to unseat and unscrew. Newer models have a groove and O-ring set up on the bottom of the 
standpipe, simply wiggle back and forth and pull up.) 
 
2. (NEVER USE NITRIC, SULFURIC, OR MURATIC ACID FOR THIS PROCESS) 
 
3. For lighter fouling use a citric acid cleaner (dilute according to instructions on the label) and for 
more aggressive cleaning use a Phosphoric acid 5% solution as referred to below. 
 
4. Replace standpipe and refill the tank with fresh water by using the manual defrost switch then use 
the acid dilution described in the table below. (Refer to guidelines on the container for safety issues 
regarding skin contact and eye contact) 
 

NOTE: * DENOTES EITHER CF MODELS OR CAR MODELS 
Turbo Model   # of Water Tanks  Gal/Per Section   5% Acid/tank in Gal 
C*-6, C*-8, C*-12   1    38    1.9 Gal 
C*-14, C*-16, C *-24   1    73    3.6 Gal 
C*-28, C*-36, C*- 36-6   2    53    2.6 Gal 
C*-40, C*-48, C*-48-8   2    72    3.6 Gal 
C*-56, C*-72, C*-72-6   4    53    2.6 Gal 
C*-80 C*-96, C*-96-8   4    72    3.6 Gal 
C*-120, C*-144    6    72    3.6 Gal 
 
5. Open the crossover valves between the supply and defrost water circuits.  
 
6. Turn on the wash cycle switch (WCS) on the control panel door “on” to turn on the circulating 
pump. 
 
7. With the crossover valve open, circulating the acid solution through both the supply and defrost 
water circuits (Note the time of circulation will be determined by the fouled condition of the 
plates. The time could be from 30 minutes to 24 hours. 
 
8. Turn off the (WCS) and remove the drainpipe to drain the acid and refill with fresh water by 
using the manual defrost switch on the control panel door then flush the tank with the fresh 
water. 
 
9. Replace the standpipe and refill the tank with fresh water and turn on the (WCS). 
 
10. Circulate the water for approximately 30 minutes and then turn off the (WCS) and drain. 
 
11. Wash down all exterior areas with clean water that could be affected from splashing during the 
cleaning process. 
 
12. Replace the standpipe and refill with fresh water by using the manual defrost switch. 
 
13. Close the crossover valve. 
 
14. The unit is now ready for normal use.
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TIG/TIGAR Cleaning & Sanitizing Procedure 
 

(It is always best to consult your local water expert to determine which acid and 
solution amount is best for your area.) 
 
1. Shut off water supply and drain water tank by opening the drain valve at the bottom of the water 
tank. 
 
2. NEVER USE NITRIC, SULFURIC, OR MURATIC ACID FOR THIS PROCESS 
 
3. For lighter fouling use a Citric acid cleaner (dilute according to instructions on the label) and if 
more aggressive cleaning is needed use a Phosphoric acid 5% solution as referred to below. 
 
4. Close the drain valve and fill with fresh water then add the acid solution (Refer to guidelines on 
the container for safety issues regarding skin contact and eye contact) 
 
NOTE: T* DENOTES EITHER TIG OR TIGAR MODELS 
Turbo Model    # Of Water Tanks  Gal/Per Tank  5% Acid/ Tank in Gal 
TIG 18, TIG 21 TIGAR 25/ 3620  1      66     3.25 
TIG 33, TIG 43, TIGAR 50   1    109     5.5 
TIG 64, TIGAR 75    1    153     7.6 
TIG 85, TIGAR 100    1    198   10.0 
TIGAR 3636     1    182     9.0 
TIGAR 3656     1    254   12.7 
TIGAR 3672     1   331   16.5 
 
5. Turn the water pump switches located on the ice maker control panel (labeled WP 1, WP2, etc.} 
from “Auto” to “Manual”. This will circulate the cleaning solution throughout the entire water 
system. (Note the time of circulation will be determined by the fouled condition of the plates. 
The time could be from 30 minutes to 24 hours. 
 
6. At the completion cleaning, turn water pump switches back to “Auto” or “Off” position and 
open the drain line. Use a water hose to rinse the debris from the water sump. 
 
7. Access the top of the ice maker via roof panel access doors and use a wet vacuum and crevice 
tool to clean any debris from the water distribution pan and pan holes that have accumulated and 
lodged there during regular operation or as a result of the cleaning process. 
 
8. Close the drain valve and turn on water supply to fill the sump with fresh water then turn the 
water pump switches to “Manual”. Let the fresh water circulate for 30 minutes then turn “Off” 
the water pump switches and water supply then drain and rinse the sump and pans once more. 
 
9. Wash down all exterior areas with clean water that could be affected from acid solution 
splashing during the cleaning process. 
 
10. Close the drain and turn on the water supply and fill the sump with fresh water. 
 
11. Return the water pump switches to the “Auto” position. 
 
12. The unit is now ready for normal use.
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Cleaning & Sanitizing  
 
 
Before starting up a new ice maker, and weekly thereafter, or as seen necessary by 
the inspection, the ice maker should be cleaned. 
 

1. With a water hose, thoroughly rinse all the contact surfaces, including the 
water sump box. The sump box should be drained by turning on the manual drain 
switch inside the control cabinet of the Ice Maker. 
 

2. Fill the sump  full with water; turn the water pump on by using the manual 
switch inside of the control cabinet. Then add 1/2 Gallon of Virginia Ice Machine 
cleaner if you are removing mineral deposit or calcium deposit. Circulate the mixture 
for 30 minutes or until the tubes and sump box are free of scale deposits. 
 
 

3. Drain the sump box and rinse out the remaining of the deposits with a water 
hose, refill sump and run the water pump for 15 minutes. Drain the sump and rinse 
out the remains refill sump with fresh water and add 1 box of baking soda to 
neutralize the cleaning solution run pump for 15 minutes then drain sump and refill 
with fresh water. 
 

4. To sanitize the unit using a sprayer apply “Control” manufactured by Dubois 
Chemical. This type of solution is sprayed on the contact surfaces including the 
sump. The solution is left on the surfaces without rinsing. The unit may be put back 
into operation at this time. 
 
Follow common safety rules when you handle chemicals, aprons, safety goggles, 
gloves and follow the chemical manufactures guide lines. 
 
 
Performed By:_________________   Date:______________________ 
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DAILY SSOP CHECKLIST 
 

AREA  MATERIALS 
NEEDED 

SANITIZING 
COMPOUND 

ACTION 
TAKEN 

DATE INSPECTED 
BY 

(INITIALS) 

Packaging 
floor 

� Broom 

� Hose spray 
unit 

� Cleaning 
compound 

Quaternary 
ammonium: 
600ppm 

   

Break room 

� Broom 

� Mop 

� Single service 
towels 

� Cleaning 
compound 

Quaternary 
ammonium: 
600ppm for  
floors; 
200ppm for  
counter tops 
 
Chlorine: 
200ppm for 
counter tops  
 
 

   

Restrooms 

� Broom 

� Mop 

� Single service 
towels 

� Cleaning 
compound 

Quaternary 
ammonium 
:600ppm for 
floors & toilets; 
200ppm for 
countertops 
 
Chlorine: 
200ppm for 
counter tops  
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WEEKLY SSOP CHECKLIST 
 

AREA  MATERIALS 
NEEDED 

SANITIZING 
COMPOUND 

ACTION 
TAKEN 

DATE INSPECTED 
BY 

(INITIALS) 

Water 
handling/ 

ice 
machines 

area 

� Hose spray 
unit 

� Broom  

� Mop 

� Squeegees 

� Rubber 
gloves 

� Personnel 
filter mask 

� Cleaning 
compound 

Quaternary 
ammonium 
600ppm  

   

Freezer 
floors 

� Broom 

� Power 
vacuum 

 

Sweep or 
vacuum floors 
(dry cleaning)  

   

Interior of 
distribution 

vehicles 

� Hose spray 
unit 

� Broom 

� Brush 

� Power 
vacuum 

� Cleaning 
compound 

Quaternary 
ammonium: 
200ppm  

   

Packaging 
machine 

� Hose spray 

� brush 

� Rubber 
gloves 

� Cleaning 
Compound 

Quaternary 
ammonium 
200ppm 
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SEMI-ANNUAL / ANNUAL SSOP CHECKLIST 
 

AREA  MATERIALS 
NEEDED 

SANITIZING 
COMPOUND 

ACTION 
TAKEN 

DATE INSPECTED 
BY (initials) 

Surge tanks 

� Hose spray 
unit 

� Brush 

� Rubber 

gloves & 
boots 

� Personnel 
filter masks 

� Eye goggles 

� Cleaning 

compound 

 

Quaternary 
ammonium: 
200ppm 

   

Cutter/dischar
ge chutes 

� Hose spray 

unit 

� Brush 

� Rubber 
gloves & 

boots 

� Personnel 
filter masks 

� Eye goggles 

� Cleaning 
compound 

Quaternary 
ammonium: 
200ppm 

   

Augers 

� Brush 

� Hose spray 

unit 

� Rubber 
gloves 

� Cleaning 
compounds 

 

Quaternary 
ammonium: 
200ppm 

   

Drying 
conveyor 

� Brush 

� Hose spray 
unit 

� Rubber 
gloves 

� Cleaning 
compound 

 

Quaternary 
ammonium: 
200ppm 
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Ice storage bin 

� Brush 

� Hose spray 

unit 

� Eye safety 

glasses 

� Rubber 

boots 

� Rubber 
gloves 

� Cleaning 
compound 

 

Quaternary 
ammonium:20
0ppm 

   

Packaging 
area walls & 

ceilings 

� Hose spray 
unit 

� Broom 

� Rags 

� Cleaning 
compound 

 

Quaternary 
ammonium:60
0ppm 

   

Freezer floors, 
ceiling & walls 

� Broom 

� Mop 

� Power 
vacuum 

� Hose spray 
unit 

� Cleaning 
compound 

Quaternary 
ammonium:60
0ppm 

   

Ice Display 
cabinets 

� Brush 

� Single 
service 
towels 

� Cleaning 
compound 

 

Quaternary 
ammonium:20
0ppm 

   

Chute/auger 
feed 

� Brush 

� Hose spray 
unit 

� Cleaning 
compound 

� Rubber 
gloves 

Quaternary 
ammonium:20
0ppm 
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Water Quality Specifications For Incoming Water For Water 
Treatment/Disinfection Systems  

 NOTE: You should have on file the water quality specifications as supplied by the 
manufacturer of the water treatment/disinfection system you use.  In most cases, the 
specifications on source water will be within the manufacturer’s specifications, but 
this should be verified for each operation. 

Sample manuals describing UV and Membrane disinfection, which discuss incoming 
water quality, were available at the time of this writing from the US-EPA at: 
http://www.epa.gov/safewater/lt2/guides.html 
 
Manuals describing chlorine, ozone and other disinfection methods were available at 
the time of this writing from the US-EPA at: 
http://www.epa.gov/safewater/mdbp/alternative_disinfectants_guidance.pdf 

 
 
 
In – Plant Self Inspections 
 

If you desire to maintain efficient ice plant operations, self audits / inspections are 
essential.  These Daily inspections verify that your operation is adequate and 
meeting the targets of your company.  It will also verify that your personnel are 
adequately trained or will tend to upgrade their level of expertise.   

 

Daily Inspection Checklists should be filed in your SSOP Records tab in your 
yearly Documentation and Records Binder. 
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                                            Example of an ICE MANUFACTURING FLOW CHART

WATER SUPPLY

PRE-TREATMENT 

Cartridges & DE 

filters Activated 

Carbon Fibers

SANITIZER

WATER STORAGE 

SUMP

RECYCLE TANK 

(Make Up)

FLUSH TO WASTE 

(Overflow)

EVAPORATOR 

CHAMBER 

(Freezer)

CUTTER OR 

CRUSHER BAR

(sizer)

CHUTE/AUGER

FEED

LOOSE ICE BIN 

STORAGE

CHUTE/AUGER

FEED

PACKAGING 

MACHINE and 

PACKAGING AREA

STORAGE ON SITE

DISTRIBUTION 

VEHICLE

STORAGE AT RETAIL 

SITE

CCP-1B/P

CCP-2B/C

CCP-4B/P/C

CCP-3B/C

BLOCK FOR 

FREEZER

SCULPTURING & 

PACKING
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Sample - Ice Plant Pre-Operations Sanitation Daily Checklist 
 

Points to Check/Inspect in 
Plant Processing Area 

Satisfactory Unsatisfactory Comments Initials 

1.   Water Treatment Areas 
 
 

    

2. Ice Makers & Surge 
Tank Area 

 
 

    

3. Chute/Augers from Ice 
Machines (e.g., metal 
particles) 

 

    

4. Ice Storage Area 
(around bins) 

 
 

    

5. Chute/Augers to 
Packaging Machines 

 

    

6.    Packaging Area 

- Equipment 

- Floors/Walls  

    

7.   Storage Areas 
- Dry 
Materials/Supplies 
- Freezers 

    

8.   Personnel Facilities 
 
 

    

 9.   Vehicles (at times 
parked at plant) 
 

    

10. General Plant 
Sanitation 

 
 

    

 
By: _______________________________________  
Date: __________ 
 

Using the Quality Control Standards in the PIQCS Manual, develop your own checklist for pre-
operational inspection from the sub-sections for Personnel, Sanitary Facilities and Control, and 
Equipment and Utensils. 
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Sample - Master Maintenance Plan for Facilities and Equipment 
This plan includes procedures to implement and maintain PIQCS Quality Control Standards 
(see Report of Plant Audit for a check list of these sections): Plants to Grounds, Sanitary 
Operations, Facilities and Controls (only those parts dealing with maintenance), Equipment 
and Utensils (only those parts dealing with design and maintenance), Processes and 
Controls (only those parts dealing with design and maintenance), and Program Supervision 
and Records (as pertains to the efficient operation and control of the Maintenance Plan).  
 
This plan must include the specific items to be checked, maintained, and/or corrected, the 
responsible individual(s) to do the task(s), and the frequency to check the item. 

 

A plan that meets these criteria is: 
Item Task Responsible 

Individual(s) 
Frequency 

1. Grounds � Mow grass 

� Trim shrubs 
� Remove trash 

Contract to outside 
grounds maintenance 
firm 

As required to meet 
PIQCS Standards.  
Not less than 
quarterly. 

2. Plant Exterior Maintain exterior to 
prevent entry of 
vermin, dust, debris, 
water, etc. Inspect 
entire plant. 

Maintenance 
Supervisor 

Correct defects as 
requested.   
 
Quarterly. 

3. Personnel 
Facilities 

� Break Room 

� Toilets 

� Locker Area 

Personnel maintain 
neatness 
Clean/Sanitize 
Inspect Area 

Custodian and  
Production Manager 

Daily 

4. Water Treatment 
System(s) 
Type: Mechanical 
Filter 
Chemicals: Storage 
& Usage Levels 

Inspect the system 
(see attached form) 
 
 
 
Chlorine Levels 
Ozone Delivery 

Maintenance 
Supervisor 
 
 
 
Maintenance Individual 

Weekly 
 
 
 
 
Daily 
 

5. Plumbing System Check for defects Maintenance Individual Weekly 
6. Heating, A/C, 
Ventilation, 
Compressed Air 

Maintain all systems 
to standards 

Contract to outside 
firm 

Quarterly 

7. Lighting Check for defects Maintenance Individual Weekly 
8. Process 
Equipment Program 

 Maintenance 
Supervisor 

Daily 

9. Vehicles Control 
& Maintenance 

Contract with outside 
firm 

Maintenance 
Supervisor 

As per Service Plan 

10. Parts Stock & 
Control 

Storage, inventory, 
ordering 
 

Maintenance 
Supervisor 
 

Continuous 
 

� These items are examples.  The plan must be customized using these examples as a guide.  
Records of the required actions must be kept. 
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Sample  
Master Maintenance Plan 
Incoming Water Treatment System 

 
 
Processing Area:   Incoming Water Treatment System 

Process Step/ Equipment:  In Line Filter Units 

Changing Procedures: Inspection and changing procedures 

 
1. Turn off water supply. 
 
2. Put on disposable plastic rubber gloves. 
 
3. Spray canister(s) exterior with 200 ppm chlorine sanitizer solution. 
 
 
4. Remove filter from canister(s).  If required filter is satisfactory and 

changing is not required, replace and tighten canister(s) and turn on water 
supply.  Back flush if required. 

 
5. If new filter is needed: 

a. Rinse empty canister(s) with 200 ppm chlorine solution, followed by 
potable water rinse. 

b. Insert new filter(s) in canister(s), tighten, and turn on water supply 
and test. 

 
6. Record essential information as follows: 

Date: _________   Canister No.:__________ 

  
No Action Needed _____ 

New Filters ___________ 

Back Flushed _________ 

 
Inspected and Serviced by: ___________________________ 

  
Comments: ________________________________________ 
 

A working example of an Ice Plant Master Maintenance Plan is shown here by the 
generous contribution of the Brunswick Ice and Coal Company, Lawrenceville, VA. 
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Master Maintenance Plan 
12/19/04 

Processing Area: Reverse osmosis (R/O) Room 
Process Step/ Equipment: 25 Micron Filters 
Changing Procedures: Inspection and Changing Procedures 

 
 

1. 

Check Pressure drop across filters while the R/O system is running. If the 
pressure drop is not greater than ten pounds across the filters, no action is needed. 

If the pressure  
drop is greater than ten pounds, follow the procedures below 

2. 

When the R/O unit is off: 
Turn off the R/O Unit, Turn off water valve feeding into and out of the 25 micron 
filter housing, Open the drain valves to the housing, open the bleed valve on top 

of the housing, and remove the top of the housing. 

3. Remove the 12 filters and replace with new ones. No cleaning or sanitizing is 
needed other than maintaining general cleanliness. 

4. 
Replace the top of the housing and make sure that the gap between the two ends 

of the hold down band is less than  inch. This will keep the top from coming off 
when pressure is applied. 

5. 
Slightly open the input water valve and close the two housing drain valves. 

Leaving the top bleed off valve open allows the air to bleed out of the system. 
When water comes out of the bleed off valve, close the bleed off valve. 

6. Open the water input valve fully and slowly open the water output valve fully. 
7. Turn the R/O system back on. 
8.  
9.  

10.  
11.  

 
Record the needed information on the water system check list. 

 
 
 
 
 

 
Comments: 
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Master Maintenance Plan 
12/19/04 

Processing Area: Reverse osmosis (R/O) Room 
Process Step/ Equipment: Water Softener 
Changing Procedures: Inspection Procedures 

 

1. The water softener resin will in most likelihood be changed be an outside contractor. 

2. If we do it ourselves, a procedure will be developed as we try different ways to see 
what works. 

3. Watch the pressure drops across the water softener to check on operation. 

4. 
Check the levels of the output water for hardness. If hardness begins to show up, check 

the brine level and for proper operation of the water softener control. If this does not 
work, schedule to get the resin replaced 

5.  
6.  
7.  
8.  
9.  
10.  
11.  

 
 

Record the needed information on the water system check list. 
 
 
 

 

 

 

 
Comments: 
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Records and Documentation Storage 
 

To assist each plant with records documentation and organization, you will receive a 
new binder each year to store each year’s records.  Your PIQCS Records binder has 
the following sections:  

 

Recall Plan /Actions – Insert your company recall actions and mock recall 
records. 

 

Pest Control – Insert your company pest control records whether you perform in 
house or hire an outside pest control firm. 

 

Finished Ice Testing - Insert your of analytical laboratory test results for your 
finished ice. 

 

Source Water Records – Insert your source water records either from your 
municipal source or your testing records if on a private source. 

 
Personnel Training Records – Insert all employee signed training records for 

GMP’s and SSOP’s. 
 

Maintenance And Process Control Records – Include records of repairs, 
maintenance checks, etc. for plant and equipment. 

 

SSOP Action Records (In-House Plant Inspections) 
Pre-Op Sanitation Inspections – Insert your Pre-Operational in-house 

inspection records 
Operational Inspection Records – Insert your Operational inspection 

records. 
 

Outside Audit Records – Insert copies of all outside audits (Army, NSF, 
customer audits, etc.). 

 

Accreditation Documents – Insert copies of your IPIA accreditation document 
and others received from other sources. 

 

HACCP Plan – Develop and insert your company HACCP records. Required for 
PIQCS PLUS 

 

Corrective Action Records – Insert any corrective action records and index as 
to area and problem. 
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WAREHOUSING AND DISTRIBUTION 
 

Good Manufacturing Practices (Quality Control Standards) 
 

 All product storage and holding areas are to be refrigerated and kept in a 
clean and sanitary manner. 

 While being transported or delivered, ice shall be protected from 
contamination from dust, dirt, or any other sources. The ice compartment of 
vehicles used to transport of deliver ice shall be of cleanable construction and 
shall be kept clean and in good repair.  

 The ice compartment used for transport or delivery shall be insulated or 
refrigerated to maintain the ice in a frozen state. 

 Packaged ice products must be tightly sealed and clearly labeled to show the 
name, manufacturer, and location of processing plant, (date code 
recommended), and net weight. 
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PROGRAM SUPERVISION 
 
Good Manufacturing Practices (Quality Control Standards) 
 

 All essential records stipulated for implementation in this documented PIQCS 
Program, tailored to individual plant operations, to form a Good Manufacturing 
Practices document. 

 A written product recall plan maintained and records of recall actions taken 
(Generic plan IPIA included).  Records of production, stock, sales and 
delivery records to assist in a recall situation are essential for the recall plan. 

 Records of testing of ice and water supplies in accordance with PIQCS 
maintained for two (2) years. 

 Pest control program records. 
 Records of all required audits, in-house and external, maintained for two (2) 

years. 
 Recommended optional documents and records to be maintained (not 

currently required by IPIA PIQCS):  
(1) Sanitation Standard Operating Procedures Action Records, 
(2) Employee Product Safety Training Program and Implementation 

Records,  
(3) Maintenance and Process Control Records,   
(4) HACCP Plan Records,  
(5)  Accreditation Documents, and  
(6) Corrective Action Records. 
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Records and Documentation Storage 

 
To assist each plant with records documentation and organization, you will receive a 
new binder each year to store each year’s records.  Your PIQCS Records binder has 
the following sections:  
 

 

Recall Plan /Actions – Insert your company recall actions and mock recall 
records. 

 

Pest Control – Insert your company pest control records whether you perform in 
house or hire an outside pest control firm. 

 

Finished Ice Testing - Insert your of analytical laboratory test results for your 
finished ice. 

 

Source Water Records – Insert your source water records either from your 
municipal source or your testing records if on a private source. 

 
Personnel Training Records – Insert all employee signed training records for 

GMP’s and SSOP’s. 
 

Maintenance And Process Control Records – Include records of repairs, 
maintenance checks, etc. for plant and equipment. 

 

SSOP Action Records (In-House Plant Inspections) 
Pre-Op Sanitation Inspections – Insert your Pre-Operational in-house 

inspection records 
Operational Inspection Records – Insert your Operational inspection 

records. 
 

Outside Audit Records – Insert copies of all outside audits (Army, NSF, 
customer audits, etc.). 

 

Accreditation Documents – Insert copies of your IPIA accreditation document 
and others received from other sources. 

 

HACCP Plan – Develop and insert your company HACCP records. Required for 
PIQCS PLUS 

 

Corrective Action Records – Insert any corrective action records and index as 
to area and problem. 
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FDA Recall Policies  
FDA Industry Affairs Staff Brochure 

 

The recall of a defective or possibly harmful consumer product often is highly 
publicized in newspapers and on news broadcasts.  This is especially true when a 
recall involves foods, drugs, cosmetics, medical devices, and other products 
regulated by FDA.  Despite this publicity, FDA's role in recall activities is often 
misunderstood not only by consumers, but also by the news media, and occasionally 
even by the regulated industry.  The following headlines, which appeared in two 
major daily newspapers, are good examples of that misunderstanding: "FDA Orders 
Peanut Butter Recall," and "FDA Orders 6,500 Cases of Red-Dyed Mints Recalled." 

The headlines are wrong in indicating that the Agency can "order" these recalls.  The 
Federal Food, Drug, and Cosmetic Act, (the law) does not generally authorize FDA 
to "order" a manufacturer to recall a food, cosmetic or supplement.  The agency may 
request a product recall if the firm is not willing to remove dangerous products from 
the market without FDA's written request.  Only when a medical device, human 
tissue products, and infant formula pose a risk to human health; that the law 
specifically authorizes FDA to prescribe a recall and to rule on the scope and extent 
of the same*. 

The manufacturers or distributors of the product carry out most recalls of products 
regulated by FDA voluntarily.  In some instances, a company discovers that one of 
its products is defective and recalls it entirely on its own.  In others, FDA informs a 
company of findings that one of its products is defective and suggests or requests a 
recall.  Usually, the company will comply. 

If the firm does not recall the product, then FDA can seek legal action under the 
FD&C Act.  These include seizure of available product, and/or injunction of the firm, 
including a court request for recall of the product. 

This cooperation between FDA and its regulated industries has proven over the 
years to be the quickest and most reliable method to remove potentially dangerous 
products from the market.  This method has been successful because it is in the 
interest of FDA, as well as industry, to get unsafe and defective products out of 
consumer hands as soon as possible. 

FDA guidelines for companies to follow when recalling defective products under the 
Agency's jurisdiction are published in Title 21 of the Code of Federal Regulations, 
Part 7.  These guidelines make clear that FDA expects these firms to take full 
responsibility for product recalls, including follow-up checks to assure that recalls are 
successful.  Under the guidelines, companies are expected to notify FDA when 
recalls are started, to make progress reports to FDA on recalls, and to undertake 
recalls when asked to do so by the Agency. 
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FDA Recall Policies (con’t) 

The guidelines also call on manufacturers and distributors to develop contingency 
plans for product recalls that can be put into effect if, and when needed.  FDA's role 
under the guidelines is to monitor company recalls and assess the adequacy of a 
firm's action.  After a recall is completed, FDA makes sure that the product is 
destroyed or suitably reconditioned and investigates why the product was defective. 

Generally, FDA accepts reports and other necessary recall information submitted by 
e-mail.  In many cases, this has become routine for some firms and FDA district 
offices.  However, FDA maintains the prerogative for investigational visits and other 
in-person communications where the agency considers it appropriate. 

The guidelines categorize all recalls into one of three classes according to the level 
of hazard involved. 

� Class I recalls are for dangerous or defective products that predictably could 
cause serious health problems or death. Examples of products that could fall 
into this category are a food found to contain botulinal toxin, food with 
undeclared allergens, a label mix-up on a life saving drug, or a defective 
artificial heart valve. 

� Class II recalls are for products that might cause a temporary health problem, 
or pose only a slight threat of a serious nature.  One example is a drug that is 
under-strength but that is not used to treat life-threatening situations. 

� Class III recalls are for products that are unlikely to cause any adverse health 
reaction, but that violate FDA labeling or manufacturing regulations.  
Examples might be a container defect (plastic material delaminating or a lid 
that does not seal); off-taste, color, or leaks in a bottled drink, and lack of 
English labeling in a retail food. 

FDA develops a strategy for each individual recall that sets forth how extensively it 
will check on a company's performance in recalling the product in question.  For a 
Class I recall, for example, FDA would check to make sure that each defective 
product has been recalled or reconditioned.  In contrast, for a Class III recall, the 
Agency may decide that it only needs to spot check to make sure the product is off 
the market.  

Even though the firm recalling the product may issue a press release, FDA seeks 
publicity about a recall only when it believes the public needs to be alerted about a 
serious hazard.  For example, if a canned food product, purchased by a consumer at 
a retail store, were found by FDA to contain botulinal toxin, an effort would be made 
to retrieve all the cans in circulation, including those in the hands of consumers.  As 
part of this effort, the Agency also could issue a public warning via the news media 
to alert as many consumers as possible to the potential hazard.  
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Managing a Crisis: Tips from Communications Veterans  
 

Introduction and Overview 
Although these guidelines are designed to serve as a practical, 
hands-on guide, they WILL NOT  substitute for a company’s own 
crisis management plan.   

 
Every food processor faces literally thousands of possible crises – or 
unexpected events – that can interfere with the normal course of business, 
cause the public to lose its trust in the company or its products and, in some 
cases, even close an operation.  Sometimes part of the remedy or strategy for 
addressing these events – such as a product recall – can become a crisis in 
and of itself. 
 
By preparing for crises in advance, companies can contain and, perhaps, 
minimize or even avoid losses.  Although the appropriate response to a crisis 
depends to some extent on the particular circumstances involved, certain 
fundamentals of crisis management are appropriate in all crisis situations. 
 
Every company is unique and should develop a specific plan that takes into 
account the particular size, structure, and diversity of the corporation, as well 
as the diverse responsibilities and personalities of its principal officials.  The 
plan should exist in physical, written form and should put all of the information 
needed to manage a crisis at the fingertips of its users. 
 

Fundamentals of General Crisis Management 
 
Experience has demonstrated that effective crisis management has certain 
basic elements.  A company’s ability to survive a crisis will depend in good 
measure on how well its crisis management plan develops the following basic 
components. 
 

1. Formation of a crisis management team. 
2. Effective communication with the media, government officials, 

customer, and suppliers. 
3. Awareness of legal rights and responsibilities. 
4. Fact development. 
5. Product recall, correction, or other regulatory response, when 

appropriate. 
 
 From a presentation by: Sara J. Lilygren, Senior Vice President, Legislative & Public Affairs, American Meat 

Institute, Roger Coleman, Consultant, National Food Processors Association, Nancy Glick, Senior Managing 

Director, Hill & Knowlton Public Affairs, A representative from Ketchum Public Relations. 
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Managing a Crisis: Tips from Communications Veterans (con’t) 

 
Formation of a Crisis Management Team 
 
To prepare for any crisis, regardless of origin, a company should put a crisis 
management team (CMT) in place.  The individuals serving on the CMT will 
have primary responsibility for managing the crisis.  Therefore, key company 
functions must be represented on the CMT.  These people should know the 
company well, be accessible during the crisis, and have had prior training in 
operating as a team. 
 

Members of the Team 
 
It is critical that someone with the authority to make decisions for the 
company and who enjoys the respect of his or her colleagues be appointed to 
direct the activities of the CMT.  The company’s chief executive, chief 
operating officer or the general counsel usually will occupy this role, which 
may be designated the “Team Leader.”  Other representatives should be 
drawn from each of the relevant major areas of the company’s business (e.g., 
Manufacturing Quality Assurance, Technical, Sales, Distribution, Human 
Resources, and Public Relations).  Depending on company size, the CMT 
can be a single committee or a set of functionally distinct committees led by a 
central steering committee.  To facilitate decision making, the number of CMT 
members typically should not exceed twelve. 
 

Permanence and Accessibility 
 
The CMT should be a permanent rather than an ad hoc group.  Therefore, the 
first step in a company’s crisis management plan is to establish a permanent 
CMT and identify its members.  Alternates should be designated in the event 
CMT members are unavailable.  The names and telephone and fax numbers 
at home, work, and in the car of each CMT member should be included in the 
plan.  Wallet-sized cards can be prepared and laminated to be carried by 
members of the CMT at all times.  These individuals must be reachable on a 
24-hour basis.  Depending on the size of the company and/or the crisis, the 
crisis management plan should also designate individuals who will assume 
the corporate responsibilities of each member during a crisis.  The identity of 
the CMT should be well publicized throughout the company so that team 
members can be contacted by other corporate officials at a moment’s notice. 
 

Scope of Authority 
 
To the extent possible, the crisis management plan should define the scope 
of authority vested in the CMT, its steering committee, subcommittees, and its 
members.  For example, the CMT will be more efficient if, at the beginning of 
a crisis, it already knows the extent to which it can make decisions about  
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Managing a Crisis: Tips from Communications Veterans (con’t) 

 
product recalls, product embargoes, lawsuits, investigations, strikes, the 
media and government investigators.  If the CMT does not have authority to 
make decisions about these issues, the plan should clarify who within the 
company has that authority.  If only the Chairman of the Board has such 
authority, for example, the crisis management plan should state that fact.  The 
crisis management plan should also describe the order of succession for 
company officers in case one or more of the officers is unable to perform his 
or her duties as a result of a crisis. 
 
Once the CMT is established and its charter clarified, the group can focus its 
attention on establishing the company’s crisis response procedures.  These 
procedures will address the remaining core elements of a basic crisis 
management plan:  communications; awareness of legal rights and 
responsibilities; fact development; and institution of a product recall or other 
regulatory response. 
 
Almost any crisis puts a premium on intelligent, effective communication, both 
inside and outside a company.  Communication with the media, government 
officials, trade organizations, and customer and suppliers can save or destroy 
a company during times of crisis.  A corporate communications policy should, 
therefore, be adopted and incorporated into the crisis management plan.  The 
policy should address the following basic issues: 

� Choosing a corporate spokesperson. 
� Releasing information (when, how and how much, to whom) 
� Communicating with the media and government authorities 
� Communicating with trade associations, customers, and suppliers 

 

Spokesperson 
 
A company must speak through one person during times of crisis whenever 
possible.  Potentially benign situations can be exacerbated into crises by 
issuing conflicting company statements.  Such statements can lead to a 
perception that the company is covering up, that no one is in charge, or that 
the company is unprepared to maintain the integrity of its product or 
processes.  These perceptions in turn can result in needless public hysteria, 
impediments to the company’s corrective actions, and demoralizing rumors 
among employees.  Such perceptions can also cause government agencies 
to interfere rather than cooperate with the company’s efforts. 
 
To avoid these problems, the CMT should designate a corporate 
spokesperson.  Although this function can be delegated to a public relations 
consultant, experience has shown that a spokesperson is most effective when 
he or she is a senior officer of the company.  The spokesperson should be the 
most senior corporate official with seasoned press skills or public relations 
experience.  Even if this individual has previous communications experience,  
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Managing a Crisis: Tips from Communications Veterans (con’t) 

 
he or she should receive additional media training focusing on crisis 
management. 
 
The spokesperson must be kept informed of all important information 
pertaining to a crisis as it becomes available.  To accomplish this, the 
corporate spokesperson should be included on the CMT.  To ensure a 
coordinated response to all media inquiries, company employees outside the 
CMT should be directed to refer all calls from the press to the spokesperson. 
 
In addition to communicating outside the company, a spokesperson’s 
responsibilities extend to keeping employees informed.  This does not mean 
that all of the CMT’s information should be shared with all employees.  It 
means simply that employees should receive sufficient information to avoid 
the circulation of unfounded rumors. 
 

Release of Information 
 
The CMT will have to decide whether to release a statement to the media if 
the media is not already aware of the incident and then determine the amount 
of information that the spokesperson is authorized to provide.  The CMT must 
balance the risk to the public that may be inherent in withholding information 
against the risk of exacerbating the situation if all information indicates the 
absence of any consumer hazard (e.g., the company has concluded that it is 
dealing with hoaxters).  In the case of a product recall, the company will work 
with regulatory officials in making these decisions.  The difficulty in these 
decisions is compounded by having to anticipate uncertain consumer 
responses.  For example, although the company may conclude that reports of 
food borne illness, tampering or contamination are groundless, the public may 
nevertheless lose confidence in a company that perceives is gambling with 
safety. 
 
Although each situation will dictate how much and what kind of information is 
released to employees, the press or others, the CMT can agree in advance 
on the guidelines for the release of information.  Sample contingency 
statements to be used in responding to the media should be included as part 
of the plan.  The statement should, of course, be truthful and should project 
an image of compassion and responsibility for the company. 
 
Once a decision has been made to make a public statement, the CMT must 
ensure that it receives adequate coverage from the media. 
 

Fact Gathering 
 
As an adjunct to the corporate communications policy, the CMT should 
design a system for collecting information within the corporate structure and  
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Managing a Crisis: Tips from Communications Veterans (con’t) 

 
assuring that the information is accurately and rapidly transmitted.  Like the 
communications policy, this system should be included in the company’s 
individual crisis management plan. 
 
To gather information, the CMT should plan to obtain copies of any published 
articles, TV transcripts, or other published information that might help 
describe the situation.  If necessary, the CMT should verify this information 
with original sources and obtain more detailed information. 
 
The CMT should also consider distributing checklists to employees explaining 
how to proceed when they receive information signaling a potential crisis.  For 
example telephone operators and customer service representatives should be 
issued prepared questions to ask callers who report food borne illness. 
 
Once information indicating a potential crisis reaches a member of the CMT, 
that member should convene the CMT immediately.  CMT members should 
then verify and share all available information about the emerging crisis.  This 
information exchange will enable the CMT to identify the nature and scope of 
the specific crisis and consider the appropriate corporate response.  CMT 
members should keep in mind, however, that not all situations presenting 
problems are true crises.  Because overreaction can convert a resolvable 
problem into a crisis, careful consideration is a necessity. 
 
Once the CMT is able to narrow the range of crises facing it, it should 
proceed to identify the additional facts needed to manage the situation 
effectively.  For example, the CMT should marshal facts about the following 
issues: 
 

� Degree of risk to consumers 
� Likely exposure to civil liability 
� Level of government and media scrutiny 
� Extent to which government agencies need to be involved 
� Interference with normal business operations 
� Damage to public image 
� Potential damage to a company’s profit and market position 
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PREPARING A PRODUCT RECALL PLAN FOR YOUR COMPANY  
 
The plan should be in written form and should put all of the information needed to 
manage the crisis at the fingertips of your crisis management team (CMT). 
Additionally, checklists should be distributed to employees explaining how to 
proceed when they receive information signaling a potential product recall.   
 
Read the Managing a Crisis: Tips from Communications Veterans section in the 
PROGRAM SUSPERVISION reference section first. It gives you the basic 
framework of the plan. 
 
 
Basic steps  

(A) Start by putting down your company name and address or corporate 
headquarters if you have multiple plants. Include a contact person(s), phone, 
fax, email. For multiple plants add a chart listing all your facilities (usually 
identified using a coding system so that they can be uniquely identified). 

 

(B) Then write down your crisis management team (CMT) members. (See the 
Managing a Crisis: Tips from Communications Veterans section in the 
PROGRAM SUSPERVISION tab for discussions of each team member’s roll). 
For multiple plants add a Recall Coordinator for each plant. 

 

THE PEOPLE   NAME              TELEPHONE  FAX 

 
Team Leader       __________________   ____________   _____________  
 
Recall Coordinator            __________________   ____________   _____________ 
  
Legal Counsel                 __________________   ____________   ____________ 
 
Public Relations Counsel __________________   ____________   _____________ 
 
FDA District Office           _________________   _____________   ____________  
 
FDA Recall Coordinator    __________________    ____________   ____________  
 
IPIA Executive Director    __________________   _____________   ____________  
 
 

(C) Add Prerequisites before creating your actual Recall plan.  
1. Write a statement of where you keep your Certificate of Approval of 

Source Water and manufacturers’ certifications for all materials that 
come in contact with the ice as prerequisite Item #1.  
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PREPARING A PRODUCT RECALL PLAN FOR YOUR COMPANY (con’t) 

 
2. Do you code your bags? If so, how? Write down the specifics of what 

your code means. For multi-plant operations tell how each plant’s code 
is determined and how it differs from other plants. If you code is 
different for each bag, tell how you handle waste bags. Write it all 
down and where the records are stored as prerequisite Item #2 

3. Do you label your pallets? If so, how? Write your procedures down and 
where the records are stored as prerequisite Item #3 

4. Do your truck loaders keep track of what pallets they put on a truck as 
they load it? Write down what the loaders do and where the 
information is stored as prerequisite Item #4 

5. Do your drivers keep track of what ice they deliver and from what 
pallet? Write down what they do and where the information is stored as 
prerequisite, Item #5 

 
BASED ON YOUR PREREQUISITES ABOVE YOU CAN NOW BEGIN WRITING 
YOUR RECALL PROCEDURES.  
 

(D) Write down step by step the actions you will take in your RECALL 

procedure. (The following is a framework used by many companies that are 
members of the IPIA. Also see the Flowchart for Recall Action Plan and the 
IPIA Recall Guide below). 

 
“Your Company name” will follow the following procedures upon 
receiving a consumer or retailer complaint or notification from a 
regulatory agency that indicates that contaminated or unsafe product is 
being distributed.  
We will: 
1. Investigate the complaint promptly and thoroughly. 

Once information indicating a potential crisis reaches a member of the crisis 
management team (CMT), that member will convene the CMT immediately. This 
enables the CMT to identify the nature and scope of the specific crisis and 
consider the appropriate corporate response. 
Fact development. Design a system for collecting information within the corporate 
structure and assuring that the information is accurately and rapidly transmitted. 
Proceed to identify the additional facts needed to manage the situation effectively 

1. Degree of risk to consumers 
2. Likely exposure to civil liability 
3. Level of government and media scrutiny 
4. Extent to which government agencies need to be involved 
5. Interference with normal business operations 
6. Damage to public image 
7. Potential damage to a company’s profit and market position 

 
2. Review the IPIA Recall Procedures Guide. 

FDA RECALL CLASSES DEFINED - There are three classes of recall used by the FDA) 

and are based on the relative health risk:: Class I, Class II and Class III:  I= most serious / 

dangerous, II= potentially dangerous and III = least dangerous.  
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PREPARING A PRODUCT RECALL PLAN FOR YOUR COMPANY (con’t) 
 

Class I Recalls by the US Food and Drug Administration (FDA) are the most severe type of 

FDA recall. In a Class-I recall there is a potential for serious injury or death. 

Class II Recalls are issued on products that have a lower chance of causing major injuries or 

death, but where there is still the possibility of serious enough adverse events to have 

irreversible consequences. 

Class III Recalls are not very likely to cause adverse health consequences, but there is still a 

chance and therefore the product is being recalled. 

 
3. Determine if a recall is necessary, and at what level. 

“Our company name” will use the following decision tree to determining 
the severity or level of recall required. 

 
 Follow this Decision Tree to Determine the correct Food Recall 

Classification. Note that you will write down your decision as you 
consider each question. 
Question 1.  Is there a reasonable probability that the use of or 

exposure to the product will cause serious adverse health 
consequences or death? 

NO YES  Initiate a Class I Recall 
   
 

Question 2.  Is there a reasonable probability that use of or exposure 
to the product will cause temporary or medically reversible 
adverse health consequences or where the probability of serious 
adverse health consequences is remote? 

NO YES  Initiate a Class II Recall 
   
 

Question 3.  Is exposure to the product not likely to cause adverse 
health consequences, but represents a legal violation (i.e., 
technical labeling violation)? 

NO YES  Initiate a Class III Recall 
   
 

Question 4.  Does the product problem represent a technical or 
significant violation that is not a legal violation? 

 

NO YES  Initiate a Market Withdrawal or 
Correction 

   
 

No Action Required. 
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PREPARING A PRODUCT RECALL PLAN FOR YOUR COMPANY (con’t) 

 
4. If a recall is necessary, activate the CMT and the Recall Coordinator. 

Write down the name of the person with the authority to make decisions for the 
company and who will direct the activities of the CMT. Designated them as the 
Recall Coordinator or “Team Leader.” The crisis management plan should also 
describe the order of succession for company officers in case one or more of the officers 
is unable to perform his or her duties as a result of a crisis. 

 
5. Contact and consult with legal counsel.  

Write down who is authorized to make statements to the media or any regulatory agency. 
Make sure you spell out to all other employees they are to refer all inquiries to the Recall 
Coordinator. 
NOTE: Effective communication with the media, government officials, customer, and 
suppliers is absolutely necessary. Any crisis puts a premium on intelligent, effective 
communication, both inside and outside a company corporate communications policy. 
So, do not let ego get in the way:  

� Choosing a corporate spokesperson based on ability. 

� Let the CMT make decisions on releasing information (when, how and how much, to 
whom) 

� Communicating with the media and government authorities 

 
6. Contact and consult with the FDA District Specialist (or Agriculture 

Canada) for your area. 
Depending on the reason of the product recall, the regulatory agency people may want to 
oversee recall activity. They may be interested in % recovery of stock, assurances that 
the condition is corrected and affected product properly identified, as well as final 
disposition of product. On occasion, regulatory people want to witness destruction of the 
affected product. The point here is that once a regulatory agency becomes involved, 
continued communication with them is required. 
 

7. Contact and consult with public relations counsel. 
 

8. Prepare a recall communication backgrounder. 
 

9. Notify retailers of the recall. (The following is compliments of Karim at Dixie Ice). You 

can use most of it but modify for your operations. 

 
These simple steps will instruct an individual on recalling product, and should be used 
only after it has been confirmed that it is necessary to do so.  This guide will not aid in 
deciding whether or not a recall plan should go into effect. 
 
Step 1: Determine how many days of production must be recalled.  This can be figured 
by determining when the contamination took place. 
 
Step 2: Pull records of route sales which occurred from the day following the 
contamination until present.  Also, pull records of purchases by distributors from the day 
of the contamination until present.  (Depending upon the type records you keep, this may 
be able to be able to be done electronically.) 
 
Step 3:  Organize as many able individuals as possible to begin contacting all parties 
who, according to these sales records, purchased ice during the time frames described in 
Step 1 above. 
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PREPARING A PRODUCT RECALL PLAN FOR YOUR COMPANY (con’t) 

 
Step 4: Once the list of customers who need to have ice recalled is determined, follow the 
guidelines below to inform them of the situation. (Write this to make this fit your 
companies operations.) Telephone numbers are available in __________________. In 
the event electronic records are not available or there is a loss of power and computers 
not available, hard copies are available in _________________ located 
____________________.   
 
� Call the store and ask to immediately speak to a manager or owner.  If not available, 

continue this call process with the clerk on the phone and get a number where 
management can be reached to also go through this call procedure with them. 

 

� BE HONEST!!  Inform the person that the ice in their merchandiser may be 
contaminated and could cause serious injury or harm to their customers if it is 
continued to be sold.  (Make the follow fit you company’s chosen procedures)  Ask 
them to immediately lock out or destroy all of the ice in their merchandiser and stop 
all sales and use of ice in their merchandisers. It is imperative that ALL the ice in the 
merchandiser be locked out or destroyed because it is impossible to determine which 
bags were delivered recently and which bags may have been in the box already.  
The date coding embossed on the bags can be very difficult for the public to find and 
identify well enough for this to be reliable.  The customer should also be informed the 
all the bags will be destroyed and replaced at their next delivery free of charge.  In 
the event that the store manger/owner elects to destroy the bags on his own, ask him 
to make a note of how many bags are destroyed for crediting purposes. 

 

� Thank the customer for his compliance and let him know that a truck will be sent as 
soon as possible to destroy any remaining ice and to restock the merchandiser with 
good ice once the contamination issue is resolved. 

 
Step 5: Make a note of the Customer called, address, person whom you spoke to, time 
and date of call, whether the ice will be locked out or destroyed, if the person agreed to 
comply with your request.  A sample form, Product Recall Certification Form, is below to 
illustrate how this could be documented. 
 
Step 6: Develop routes for all trucks available to go to all of the customers with 
contaminated ice.  First, priority should be given to those stores who are recorded by the 
caller as “did not agree to comply.”  Second priority should be given to those who only 
locked out their boxes and did not destroy the ice.  This will ensure that no ice will be 
mistakenly sold from the store. 
 
Step 7: Instruct your driver(s) to follow the given routes and destroy any remaining ice in 
the boxes at the locations.  This can be done simply by throwing all the bags into a 
nearby dumpster.  Ask the driver to make a note of bags discarded and write negative 
balance credit invoice to the customer to receive his credit on the next delivery.  Ask the 
driver to personally sign off on the invoice that he has removed every bag of ice from the 
merchandiser. 
 
Step 8: These invoices can be used to sign off on the same form used to record 
information from the initial phone call that a store has been certified free of contaminated 
ice and is available for restock of good ice. 
 
Step 9: Once all stores have been certified clean of contaminated ice and restocked, the 
recall program has been completely and successfully completed. 
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PREPARING A PRODUCT RECALL PLAN FOR YOUR COMPANY (con’t) 

 

10. Oversee the recall operation. You should have written down the name of 

team leader or recall coordinator. If not, write down who that person will be and 
what he will do. Continue communicating with trade associations, customers, and suppliers 
speaking through one person during times of crisis. Remember spokesperson is most effective 
when he or she is a senior officer of the company.  Make a comment that the company will keep 
employees informed.  

 
11. You should write down everything relating to a recall and a copy must go to the recall 

coordinator. 
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Sample form recording information for initial call to a customer and final certification. 
 

PRODUCT RECALL CERTIFICATION FORM  
 
Cust. # Tel. # Date/Time 

of Initial Call 
Name of 
Contact 

Locked 
Out/ 
Destroyed 

In 
Compliance? 

Credit 
Amount 

Certified 
by Driver 
(sign) 
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Complaint Source
Report Received

 (any employee)

Collect Complaint 

Information

Notify Designated 

Company Individual

Make Preliminary 

Assessment for 

Classification

Handle as Normal 

Complaint- Make 

Correction

Notify Appropriate 

Recall Team Members 

& Key Executives

           

                                       

     Flow Chart for Recall Action Plan                                          
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Assign Tasks.

Hold Affected 

Products.

Collect/organize Facts

Analyze Information 

and Classify

Market Withdrawal

No Further Action
Classes I and II

Class III - No Adverse 

Health Consequences

Total Recall Team 

Effort - Directed by 

Recall Coordinator

Recall All Affected 

Products - Usually No 

Further Action

Recall Effective Check

Recall Termination

Recall Evaluation 

(costs, future changes, 

etc.)
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(Insert names of responsible individuals)

Records tracking of raw materials used________

Legal Council ___________________________

Communication with Suppliers ______________

Customer Communication _________________

Media Coordinator _______________________

Financial Accountability ___________________

Records tracking of Product Distribution ______

Notification of appropriate agencies/groups 

(USDA, AMI, etc.) _______________________

Quality Control troubleshooting (lots, codes, type 

failure) _______________________________        

Recall Effective Check

Recall Termination

Recall Evaluation 

(costs, future changes,

etc.)
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Sample - Company  Recall  Plan Form 
 

THE PEOPLE   NAME              TELEPHONE  FAX 

 
Team Leader       __________________   ____________   _____________  
 
Recall Coordinator            __________________   ____________   _____________ 
  
Legal Counsel                 __________________   ____________   ____________ 
 
Public Relations Counsel __________________   ____________   _____________ 
 
FDA District Office           _________________   _____________   ____________  
 
FDA Recall Coordinator    __________________    ____________   ____________  
 
IPIA Executive Director    __________________   _____________   ____________  
 
THE STEPS TO TAKE IN A RECALL 
 
1. Investigate the complaint promptly and thoroughly. 
 
2. Review the IPIA Recall Procedures Guide. 
 
3. Determine if a recall is necessary, and at what level. 
 
4. Activate the Recall Coordinator. 
 
5. Consult with legal counsel. 
 
6. Consult with the FDA District Specialist. 
 
7. Consult with public relations counsel. 
 
8. Prepare a recall communication backgrounder. 
 
9. Notify retailers of the recall. 
 
10. Oversee the recall operation. 
 

YOUR COMPANY NAME 
 

Company Name ____________________________________________ 

Address  ____________________________________________ 

City/State/Zip ____________________________________________ 
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Decision Tree to Determine Food Recall Classification 
 
 

Question 1.  Is there a reasonable probability that the use of or exposure to the 
product will cause serious adverse health consequences or 
death? 

 

NO YES  Initiate a Class I Recall 
   
 

Question 2.  Is there a reasonable probability that use of or exposure to the 
product will cause temporary or medically reversible adverse 
health consequences or where the probability of serious adverse 
health consequences is remote? 

 

NO YES  Initiate a Class II Recall 
   
 

Question 3.  Is exposure to the product not likely to cause adverse health 
consequences, but represents a legal violation (i.e., technical 
labeling violation)? 

 

NO YES  Initiate a Class III Recall 
   
 

Question 4.  Does the product problem represent a technical or significant 
violation that is not a legal violation? 

 

NO YES  Initiate a Market Withdrawal or Correction 

   
 

No Action Required. 
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Mock Recall Procedure 
 
Objective: A mock recall is designed to test a company’s ability to accurately track product 
in the event of an actual recall. This is a timed event. The time to conduct and complete 
such an exercise, should take no more than two hours with the goal to complete in less than 
one hour.  
 
1. A recall coordinator should be assigned to manage the mock recall. This may be a 
corporate employee in application to a multi plant organization or an individual on site at a 
single plant facility. 
 
2. A mock recall should be conducted without advance notice to participating employees.  
Providing advance notice, removes the reality check necessary to accomplish the objective.  
 
3.  A mock recall begins when the recall coordinator provides a product and code to the 
producing plant. This notice should be both verbal and written to avoid any 
misunderstanding on the product and code in question.   Everyone involved must know this 
is an internal test so that no contact is made with customers. 
 
4. Time is very important in conducting a mock recall. Regardless of time, nothing is more 
important than accuracy. This will avoid additional complications requiring multiple notices 
and confusion on the part of customers, consumers, regulatory and others. Both time and 
accuracy will improve with practice which is the key objective of a mock recall. 
 
5. A mock recall should be conducted no less than once every six months. A higher 
frequency may be required initially to achieve the objective. 
 
6. A Mock recall does not require direct contact with customers or regulatory. Upon 
completion of a mock recall companies should insure that customer, regulatory and internal 
company contact information is up to date. This can be accomplished by phone, e-mail or 
written survey to key contacts. It is extremely important that this contact information contain 
both day time and after hours phone numbers.   
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                                 Mock Recall  

                      Single-Plant Organization 

 
     Urgent!! Immediate Attention by Management Required!  

                                    This is a timed test!!!!! 
 

Date of Mock Recall: _______________     Recall coordinator   : ________________        

Test item Description:                                                    _______________________                                       
Production Code:                                          Location on the bag: _________________ 

Production date:  ___________________                                           
 

------------------------------------------------------------------------------------------------------------ 

 

                                Plant Location Completes the Following A.S.A.P.  

 

1. Total product produced: ___________________ 

 

2. Current product inventory: _________________ 

 

3. Total inventory distributed: __________________ 

 

4. Dates product may have been shipped.  From: ________ to: _________ 

 

5. Compile an item usage query by customer, location, date and amount purchased for 

the period of time that product was in active distribution.  This becomes the active call 

list:  

 

Time query requested:                                Time query completed: ________________  

 

****** Note: Do not call customers, as this is just an internal test. ***** 

 

6. Make note of date and time all actions are completed with signature of location 

manager.   

Date:                                   Time:                           Signature: _____________________ 

 

7. All customer, regulatory, and internal contact information should be updated upon 

completion of a mock recall. 
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                                 Mock Recall  

                      Multi-Plant Organization 

 
     Urgent!! Immediate Attention by Management Required!  

                                    This is a timed test!!!!! 
 
Plant location: __________________________________________________________ 

Date of Mock Recall: ______________       Plant Fax number___________________ 

Person contacted                                          Time Fax sent:____________                                                         
by phone and e-mail: ______________       Time at plant location: _______________   
Recall coordinator   : ______________     Time called: ________________________ 
                                                                         
 
Test item Description:  ________________________ __________________________                                    
Test Item number:  _________________                                            
Production Code:                                          Location on the bag: _________________ 
Production date:   __________________                                        
 
------------------------------------------------------------------------------------------------------------ 
 
                                Plant Location Completes the Following A.S.A.P.  
 
1. Total product produced: ___________________ 
 
2. Current product inventory: _________________ 
 
3. Total inventory distributed: __________________ 
 
4. Dates product may have been shipped.  From: ________ to: _________ 
 
5. Compile an item usage query by customer, location, date and amount purchased for the 
period of time that product was in active distribution.  This becomes the active call list:  
 
Time query requested:                                Time query completed: ________________  
 
****** Note: Do not call customers, as this is just an internal test. ***** 
 
6. Make note of date and time all actions are completed with signature of location manager.   
Date:                                   Time:                           Signature: _____________________ 
 
7. All customer, regulatory, and internal contact information should be updated upon 
completion of a mock recall. 
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SECURITY 
 
 
 

FDA FOOD FACILITY REGISTRATION FORM (7 PAGES) 
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Crisis Management Guidelines  
 

For packaged ice, like any food, a Crisis Management Plan must consider a 
broad range of circumstances (e.g., product recall, terrorism, plant facilities 
hazards, contagious illness among employees, etc.).  It is wise to prepare 
your company for potential crises by establishing a plan with definitive 
procedures and familiarizing your personnel with all aspects of the plan.  This 
section pertains to all types of crises and, additionally, gives detailed 
guidelines for conducting a Product Recall and a Food Security Plan. 
 

These Crisis Management Guidelines included in this Reference Section are:  
 

1. FDA Recall Policies, an Industry Affairs staff brochure 
2. MANAGING A CRISIS: Tips on how to manage all types of crises, 

taken from a panel presentation at a Recall Conference in Washington, 
D.C. circa 1999. 

3. PREPARING A PRODUCT RECALL PLAN FOR YOUR 
COMPANY Guidelines are included for preparing your IPIA Recall 
Plan 

4. FSIS SECURITY GUILDELINES FOR FOOD 
PROCESSORS: Checklist on Food Security provided by the Food 
Safety and Inspection Service of the USDA 

5. FDA’S ‘GUIDANCE FOR INDUSTRY’ 
6. IPIA PACKAGED ICE RECALL GUIDE - sample:  
7. ICE SECURITY PREVENTATIVE MEASURES GUIDE: (SEE 

MEMBER COMMENTS TAB). – A guide developed by the Koldkist 
Beverage-Ice Company and generously shared with the IPIA 
membership.  The Koldkist Guide has been prepared to meet the 
current regulatory guidelines presented in the FDA’s Guidance for 
Industry.  It is an excellent resource to use in developing your own 
Food (Ice) Security Plan and we appreciate Koldkist’s assistance to the 
IPIA  

8. GUIDE FOR SECURITY PRACTICES IN TRANSPORTING 
ICE: (SEE MEMBER COMMENTS TAB). Also a guide developed by 
the Koldkist Beverage-Ice Company and generously shared with the 
IPIA membership. I realize these documents will require considerable 
effort to customize for your company.  However, the plans are 
essential for prevention of major losses in event of an unforeseen crisis  
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FDA “Guidance for Industry” 

The following information is provided by the FDA in their “Guidance for Industry” booklet 
dated March 2003 

If a food establishment operator suspects that any of his/her products that are regulated by 
the FDA have been subject to tampering, "counterfeiting," or other malicious, criminal, or 
terrorist action, FDA recommends that he/she notify the FDA 24-hour emergency number at 
301-443-1240 or call their local FDA District Office. FDA District Office telephone numbers 
are listed at: http://www.fda.gov/ora/inspect_ref/iom/iomoradir.html. FDA recommends that 
the operator also notify appropriate law enforcement and public health authorities. 

Additional Resources:*A process called Operational Risk Management (ORM) may help 
prioritize the preventive measures that are most likely to have the greatest impact on 
reducing the risk of tampering or other malicious, criminal, or terrorist actions against food. 
Information on ORM is available in the Federal Aviation Administration (FAA) System Safety 
Handbook, U.S. Department of Transportation, FAA, December 30, 2000, Chapter 15, 
Operational Risk Management. The handbook is available at: 
http://www.asy.faa.gov/Risk/SSHandbook/Chap15_1200.PDF.  

The Federal Anti-Tampering Act (18 USC 1365) makes it a federal crime to tamper with or 
taint a consumer product, or to attempt, threaten or conspire to tamper with or taint a 
consumer product, or make a false statement about having tampered with or tainted a 
consumer product. Conviction can lead to penalties of up to $100,000 in fines and up to life 
imprisonment. The Act is available at: http://www.fda.gov/opacom/laws/fedatact.htm.  

The National Infrastructure Protection Center (NIPC) serves as the federal government's 
focal point for threat assessment, warning, investigation, and response for threats or attacks 
against U.S. critical infrastructure. The NIPC has identified the food system as one of the 
eight critical infrastructures, and has established a public-private partnership with the food 
industry, called the Food Industry Information and Analysis Center (Food Industry ISAC). 
The NIPC provides the Food Industry ISAC with access, information and analysis, enabling 
the food industry to report, identify, and reduce its vulnerabilities to malicious attacks, and to 
recover from such attacks as quickly as possible. In particular, the NIPC identifies credible 
threats and crafts specific warning messages to the food industry. Further information is 
available at http://www.nipc.gov/ and http://www.foodisac.org/. 

Finally, some trade associations have developed food security guidance that is appropriately 
focused for that specific industry. For example, the International Dairy Food Association has 
developed a food security guidance document as an aid to the dairy industry. 

FDA encourages other trade associations to evaluate the preventive measures contained in 
this FDA guidance document and adapt them to their specific products and operations and 
to supplement this guidance with additional preventive measures when appropriate. FDA 
welcomes dialogue on the content of sector specific guidance with appropriate trade 
associations. 
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FSIS Security Guidelines for Food Processors 

FOOD SECURITY PLAN MANAGEMENT  

� A food s ecurity management team and a  food s ecurity management coordinator should be identified 
for each plant or company. Each member should be assigned clear responsibilities.  

� A food s ecurity pla n us ing e stablished r isk management pri nciples s hould b e de veloped a nd 
implemented.  The pla n s hould i nclude proc edures for ha ndling t hreats and a ctual c ases of produc t 
tampering and an evacuation plan for each facility.  

� Corrective action taken in all cases of product tampering should ensure that adulterated or potentially 
injurious products do not enter commerce.  

� The pla n s hould i nclude the immediate re call of a dulterated produc ts from  t rade and c onsumer 
channels. S afe h andling a nd di sposal of produc ts c ontaminated w ith c hemical or bi ological agents 
should also be included in the plan.  

� A relationship should be established with appropriate analytical laboratories for possible assistance in 
the investigation of product-tampering cases.  

� Procedures for notifying appropriate law enforcement and public health officials when a food security 
threat is received, or when evidence of actual product tampering is observed, should be detailed in the 
plan.  

� Specially designated entry points for emergency personnel should be identified in the plan.  

� Current local, S tate and Federal Government Ho meland Security contacts and public h ealth offic ials 
should be listed in the plan.  This list should be updated regularly.  

� Members of the food security management team should be trained in all provisions of the plan.  Drills 
should be conducted periodically.  The plan should be periodically reviewed and revised as needed.  

� Food security inspections of the facility should be conducted regularly by plant officials to verify key 
provisions of the plan.  

� All employees should be encouraged to report any sign of p ossible product tampering or break in the 
food security system.  Consider implementing an award system or establishing performance standards 
related to food security consciousness.  

� All t hreats and i ncidents of  i ntentional produc t ta mpering s hould be  im mediately investigated a nd 
reported to the local law enforcement officials and the FSIS/State Inspector in-Charge.  

� Liaison w ith local Ho meland S ecurity offic ials a nd ot her law enforcement offic ials s hould be  pre -
established by the food security management team.  
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 FSIS Security Guidelines for Food Processors (con’t) 

OUTSIDE SECURITY 

� Plant boundaries should be secured to prevent unauthorized entry.  “No Trespassing” signs should be 
posted.  

� Integrity of t he p lant perimeter should be monitored for s igns of s uspicious activity or una uthorized 
entry.  

� Outside lighting should be sufficient to allow detection of unusual activities.  

� All access points into the establishment should be secured by guards, alarms, cameras or other security 
hardware consistent with national and local fire and safety codes.  

� Emergency e xits should be  a larmed and ha ve s elf-locking doors  t hat can be  op ened onl y from  t he 
inside.  

� Doors, windows, roof openings, vent openings, trailer bodies, railcars and bulk storage tanks should be 
secured (e.g., locks, seals, sensors) at all times.  

� Outside storage tanks for hazardous materials and potable water supply should be protected from, and 
monitored for, unauthorized access.  

�  An upda ted list of p lant pe rsonnel wit h ope n or re stricted a ccess to the e stablishment s hould b e 
maintained at the security office.  

� Entry into e stablishments should be  controlled by re quiring positive identification (e .g., picture IDs, 
sign-in and sign-out at security or reception, etc.).  

� Incoming and outgoing vehicles (both private and commercial) should be inspected for unusual cargo 
or activity.  

� Parking a reas for vi sitors or gue sts s hould be  s ituated a t a  s afe di stance from  t he m ain fa cility.  
Vehicles of authorized visitors, guests and employees should be clearly marked (placards, decals, etc.).  

� Truck de liveries s hould be  ve rified a gainst a  ros ter of s cheduled de liveries. Uns cheduled de liveries 
should be held outside the plant premises, if possible, pending verification of shipper and cargo.  

 INSIDE SECURITY 

GENERAL INSIDE SECURITY 

� Restricted areas inside the plant should be clearly marked and secured.  

� Access t o central c ontrols for a irflow, wa ter s ystems, e lectricity a nd ga s should be  re stricted a nd 
controlled.  

� Updated plant layout schematics should be available at strategic and secured locations in the plant.  
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 FSIS Security Guidelines for Food Processors (con’t) 

� Airflow systems should include a provision for immediate isolation of contaminated areas or rooms.  

� Emergency alert systems should be  fully operational and tested, and locations of c ontrols should be  
clearly marked.  

� Access to i n-plant laboratory fa cilities should be  s trictly controlled.  Comprehensive a nd va lidated 
security and disposal procedures should be in place, particularly for the control of reagents, hazardous 
materials and live cultures of pathogenic bacteria.  

� Visitors, guests and other non-plant employees (contractors, salespeople, truck drivers, etc.) should be 
restricted to non-product areas unless accompanied by an authorized plant representative.  

� Computer da ta s ystems s hould b e prot ected us ing pa sswords, ne twork fi rewalls a nd effective a nd 
current virus detection systems.  

STORAGE SECURITY 

� Controlled a ccess s hould be  maintained for a ll produc t and ingredient s torage a reas.  An a ccess log 
may be maintained.  

� Security inspection of all storage facilities (including temporary storage vehicles) should be performed 
regularly, and the results logged.  

� A da ily i nventory of ha zardous c hemicals or o ther produc ts s hould b e m ade, a nd a ll di screpancies 
should be investigated immediately.  

� Hazardous c hemical s torage a reas or room s s hould be  s ecured a nd i solated from  ot her pa rts of t he 
plant.  In a ddition, they should be constructed and safely vented in accordance with national or local 
building codes.  

 SHIPPING AND RECEIVING SECURITY 

� All ou tgoing shipments should be sealed with tamper-proof, numbered seals that are included on t he 
shipping documents.  

� Establishments should require that incoming shipments are sealed with tamper-proof, numbered seals, 
and that the seal numbers be shown on t he shipping documents for ve rification prior to entry to the 
plant.  

� Shipping documents with suspicious alterations should be thoroughly investigated.  

� All trailers on the premises should be locked and sealed when not being loaded or unloaded.  

� A pol icy for off-ho ur de liveries s hould be  e stablished t o e nsure pri or not ice of s uch de liveries a nd 
require the presence of an authorized individual to verify and receive the shipment.   

� Packaging integrity of a ll incoming shipments should be examined at the receiving dock for evidence 
of tampering.  
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FSIS Security Guidelines for Food Processors (con’t) 

�  Advance noti fication (by phone , e -mail, f ax) s hould b e required from  s uppliers for all incoming 
deliveries.  Notification should include pertinent details about the shipment, including the name of the 
driver.  

� The F SIS Ins pector-in-Charge s hould be  not ified im mediately whe n a nimals wit h unus ual be havior 
and symptoms are received at the plant.  

� Loading docks should be secured to avoid unverified or unauthorized deliveries.  

� The integrity of food s ecurity m easures s hould be  a significant c onsideration in the s election of  
suppliers of meat and non-meat ingredients, compressed gas, packaging materials and labels.  

 WATER AND ICE SUPPLY SECURITY 

� Outside a ccess to we lls, pot able w ater ta nks a nd ic e-making e quipment s hould be  secured from  
unauthorized entry.  

� In-plant ice-making equipment and ice storage facilities should have controlled access.  

� Potable a nd non-pot able wa ter lines i n food proc essing a reas s hould be  i nspected pe riodically for  
possible tampering.  

� The plant should arrange for immediate notification by local health officials in the event the potability 
of the public water supply is compromised.  

 MAIL HANDLING SECURITY 

� Mail ha ndling a ctivity s hould be  done  in a  s eparate room  or fa cility, a way from  i n-plant food  
production/processing operations, if possible.  

� Mail ha ndlers s hould be  t rained t o re cognize a nd ha ndle s uspicious pi eces of m ail us ing U. S. P ost 
Office guidelines.  

PERSONNEL SECURITY 

� A system of positive identification/recognition of all plant employees should be in place.  

� Procedures should be established for controlled entry of employees into the plant during both working 
and non-working hours.  

� New hires (seasonal, temporary, permanent, and contract workers) should be subjected to background 
checks before hiring.  

� Orientation training on security procedures should be given to all plant employees.  
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PIQCS – HACCP Standards 
 
 

Guidelines for Developing a Hazard Analysis / 
Critical Control Points (HACCP) Plan 
 
In order to prepare a thorough HACCP-based Plan, the following outline 
is recommended: 

A. Statement of Commitment 
B. Description of the Company 
C. Organization and Management of the HACCP Plan 

� Appointing of the HACCP Team 
� Selection of the HACCP Coordinator 

D. Description of the Products and Processes 
E. Prepare a Process Flow Chart 
F. Conduct a Hazard Analysis (HA) 
G. Identify the Critical Control Points (CCPs) 
H. Establish Critical Limits 
I. Establish Monitoring Procedures for each CCP 
J. State the Corrective Actions when Critical Limits are Exceeded 
K. Establish an Accurate Record Keeping System 
L. Establish a Verification System for the HACCP Plan 
M. Validation of the HACCP Plan 

 

 
Introduction to the HACCP Concept 
 

The Hazard Analysis Critical Control Point (HACCP) concept is a systematic, preventive 
approach to identify, monitor, and control hazards at critical points in the process to 
assure safe food production and distribution.  HACCP came to the food industry in the 
1960’s and was endorsed by the National Academy of Sciences in 1985.  In 1996, the 
FDA made HACCP mandatory for seafood processors and the USDA made it mandatory 
for meat and poultry processors.  In 2001, the IPIA recommended that its members 
implement HACCP in their manufacturing facilities. 

 
 
Why HACCP for IPIA Members? 
 

HACCP is a proactive and preventive system.  It requires the use of a systematic 
process to eliminate, reduce, or minimize food safety risks.  Critical success factors for 
HACCP are a comprehensive and well-enforced set of prerequisites (i.e., the PIQCS 
program) and management’s commitment to the implementation of the system.   
 
These prerequisites are commonly described as Good Manufacturing Practices (GMPs), 
which are explained in the Packaged Ice Quality Control Standards (PIQCS).  In 
conducting a Hazard Analysis, a critical control point (CCP) must be based upon a food 
safety hazard that is reasonably likely to occur in your process.  That is, each plant must 
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assess the degree of risk by conducting a hazard analysis at each step in the ice 
manufacturing process. 
 
A good HACCP program requires continuous effort, and we believe the results will 
identify our members as top-ranking and forward-thinking ice manufacturers.  HACCP 
will give you the edge as a private label manufacturer, increase staff morale, increase 
the confidence of your customers, reduce your product liability – all by enhancing the 
safety and quality of IPIA member products.  And that should lead to better product 
perception by your customers and give greater profits for everyone! 

 
 

The HACCP Principles 
 

This guideline will give step-by-step procedures for developing a HACCP Plan that can 
be customized for each plant by applying the following seven HACCP principles: 

 

The Seven Principles of HACCP 
Principle One:  Identify Hazards by Conducting a Risk Assessment of the 

Processes. Start with the Process Flow Chart. 
Principle Two:  Identify Critical Control Points. 
Principle Three:  Develop Procedures with Critical Limits for each CCP. 
Principle Four:  Establish Monitoring Procedures. 
Principle Five:  Establish Corrective Action Procedures. 
Principle Six:  Establish a Record Keeping System. 
Principle Seven:  Verification of the System. 

 
 

A. Statement of Commitment 
Company management needs to state their commitment to implementing the 
HACCP principles so that all personnel understand that the company is totally 
involved.  This commitment must be made in order to commit the necessary 
resources and the efforts to attain the level of food safety required.  The Owner 
and/or Chief Executive Officer of the company/plant must provide a statement of 
commitment and follow through to assure implementation of the HACCP system. 

 
EXAMPLE:  

Statement of Commitment to the HACCP 
Concept of Food Safety 

 
We will commit the necessary resources to meet the HACCP principles and to 
train all involved personnel to maintain safe ice manufacturing and distribution. 
 
The undersigned assumes overall responsibility in assuring that the HACCP 
procedures set forth in this document are implemented and modified, as 
appropriate, to keep it current and effective. 
 
 

(Signature)                                 (Title)    (Date)   
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Updates 

 
Updates to the HACCP Plan are verified below. 
 
 

Name:       Date 
Title: 
 
 

Name:       Date 
Title: 
 
 

Name:       Date 
Title: 

**CONFIDENTIAL COMMERCIAL INFORMATION** 

 
       

B. Description of the Company 
Describe your products and markets.  Include a statement of the company’s 
mission, scope of operations, marketing territories, and customers.  
 

EXAMPLE: 
 

The XYZ Ice Company was established in 1908 and produces ice as its only 

product for the retail and commercial markets.  The company markets cover the 
Eastern one-third of Massachusetts.  We maintain ice storage freezers in three 

locations with one manufacturing facility.  A fleet of modern trucks is used to 

distribute ice throughout our market area.  The HACCP plan is based upon the 
previously implemented PIQCS program of the IPIA and a training program is 

continuously employed to meet the dynamic needs of the company.  We maintain 

a full-time quality control technician to oversee these programs for the 

manufacturing plant and storage freezers. 
 
 

C. Organization and Management of the HACCP Plan      
In order to implement an effective HACCP Plan, it is essential to specifically 
define the organizational structure and describe how the plan will be managed.  
Appoint a HACCP Coordinator and a HACCP Team (Committee).  The HACCP 
Coordinator should report to the CEO or appropriate management authority 
responsible for overall company/plant management.  In some cases, the 
manager/owner will serve as the HACCP Coordinator.  The HACCP Team will 
develop and implement the HACCP Plan.  However, the Hazard Analysis should 
be guided by an individual trained in HACCP techniques.  It is advisable for each 
ice plant to have at least one individual who has completed an accredited 
HACCP course. 
 
The HACCP Team needs to schedule regular meeting to review pertinent data, 
problems, corrective actions, and to reassess the plan on an as needed basis. 
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Appointing the HACCP Team 
The HACCP Team should include employees with a combined knowledge of the 
facilities, processes, equipment, and markets.  The team will have the task to 
oversee the HACCP Plan in accordance with the objectives of the company, to 
develop and implement the HACCP Plan, and to create a HACCP training 
program for employees.  In small plants, the HACCP Team may only be two 
persons. 
 

Selection of a HACCP Coordinator 
The HACCP Coordinator will have the responsibility of developing, organizing, 
and managing the HACCP program.  This individual must be familiar with 
HACCP principles, have a knowledge of ice manufacturing operations, and 
possess good communication skills.   

  

EXAMPLE (Listing of HACCP Team members and the Coordinator): 
 

It is essential that all key management personnel be knowledgeable of the 
HACCP Concept and the importance of its role in the safe production of our 

products.  The HACCP Plan is a key part of our Food Safety and Quality 

Assurance Programs.  Training of personnel is an essential part of the plan 
and will include both classroom instruction and on-the-job application of the 

HACCP principles.  In order to properly plan, develop, implement and 

maintain the HACCP Plan, the HACCP Coordinator and the HACCP 

Committee have been selected and are listed below: 
 

HACCP Coordinator:  ________________________________ 

 
HACCP Committee:    ________________________________ 

 

________________________________ 
 

________________________________ 

 

 
D. Description of Products and Processes 

Provide a brief description of the primary methods used to produce your line of 
products,  a list of the products, and key marketing information.  Include products 
in addition to packaged ice, if they are included in the producing and distributing 
systems for packaged ice (e.g., water treatment methods for bottled water, block 
ice production).   
 

EXAMPLE: 
 

The XYZ Company manufactures ice in a state of the art facility for sale to 

retail and institutional markets.  The products include packaged ice in 7, 10, 

and 30 lb. Units.  These are packaged in heat-sealed plastic bags for both 
our company branded and private labeled products.  The bags are pre-

printed and include the IPIA logo.  Our firm also produces block ice for 

specialized customers, including ice sculpturing.  We have developed 
separate HACCP Plans for packaged and block ice production. 
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E. Prepare a Process Flow Chart 
As you complete the description of products and processes, develop a process 
flow chart showing a step-by-step representation of the process.  Once the 
Critical Control Points are determined, they should be noted on the process flow 
chart.  

                                            Example of an ICE MANUFACTURING FLOW CHART

INCOMING WATER 

SUPPLY

PRE-TREATMENT 
e.g., FILTERS, 

SOFTENERS, REVERSE 

OSMOSIS

WATER STORAGE

SANITIZER

e.g., UV

WATER RECYCLE 

TANK (SUMP)

EVAPORATOR 

CHAMBER 

(FREEZER)

SHAKERS/DRYERS

BLOCK PRESS

ICE CHUTE/AUGER

FEED

 ICE BIN STORAGE

ICE CHUTE/AUGER

FEED

PACKAGING 

MACHINE and 

PACKAGING AREA

STORAGE ON SITE

DISTRIBUTION 

VEHICLE

STORAGE AT RETAIL 

SITE

CCP-4P, CCP-8 BPC

CCP-3B/C

BLOCK FOR 

FREEZER

SCULPTURING & 

PACKING

CCP-1 BPC

CCP-2 B

FLUSH TO WASTE 

(OVERFLOW)

CCP-5C

CCP-3P

CCP-7BC CCP-8BPC

CCP-8BPC

CCP-6BC

SNOW 

WASTE
CCP-9P
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F. Conduct a Hazard Analysis  
A hazard is defined as a biological, chemical, or physical agent that is reasonably 
likely to cause illness or injury in the absence of critical controls.  The hazard 
analysis (HA) is focused only on food safety points.   

 
The hazard analysis process consists of two stages: 

� Identification of potential hazards 
� Evaluation of hazards 

 
Firstly, a list of potential hazards must be made for the specific product (ice) 
being manufactured by your plant at each step identified on the process flow 
chart.  During the identification of potential hazards, information as to previous 
history of any adverse health-related events for either water or ice should be 
considered, such as: 

� Raw materials defects 

� Equipment failures 

� Process failures (e.g., unclean rake bins, inadequate water filters) 

� Operational sanitation, PIQCS training 

� Problems with storage and distribution  
� Consumer abuse  

 
Secondly, use the list of potential hazards you have identified for each process 
step to determine the severity of the hazard (e.g., potential for serious illness 
from E.coli) and the likelihood of occurrence.  Such factors as the effectiveness 
of the training personnel for the PIQCS requirements, conditions of transportation 
vehicles, potential abuse by consumers will influence likelihood of occurrence for 
your company. 
 
Based upon these factors, determine which hazards must be addressed at each 
process step for your particular ice plant.  This will determine your Critical Control 
Points (CCP).  No two ice plants will necessarily have identical HACCP Plans. 
 
Table 1 provides an example of how the two stages of hazard analysis are used 
to determine the need to address the hazard in the HACCP Plan. 



INTERNATIONAL PACKAGED ICE ASSOCIATION 

Packaged Ice Quality Control Standards  2008 

Table 1. Examples of Stages of Hazard Analysis for Plant A 
 

Stage Packaged Ice for Retail Sales 
1.Hazard identification Pathogens (i.e., E.coli, Salmonella, Cryptosporidium) 
2.Hazard evaluation 

a. Assess 
severity of     
health 
consequences. 

b. Determine 
likelihood of 
occurrence of 
the hazard. 

Historical evidence indicates these pathogens cause 
severe health effects, including death among children 
and the elderly.  Thus, the severity rates high. 
Likelihood of occurrence is low due to excellent rating 
of city water treatment plant. 

 Using above 
information, determine 
if this hazard is to be 
addressed in the 
HACCP Plan. 

HACCP Team determines that control of the pathogen 
hazard is acceptable and it is not necessary to address 
this hazard in the HACCP Plan at this plant.  
Therefore, no preventative measures need be stated 
on our HA worksheet. 

 
It can be helpful to construct a grid for ranking the severity and likelihood of 
occurrence as shown in Table 2. 

 
Table 2. Ranking System for Hazards 

Severity Likelihood of Occurrence 
 Low Medium High 

High H-L H-M H-H 
Medium M-L M-M M-H 

Low L-L L-M L-H 
 

Example: 
 
Plant B. 
In this plant, the municipal water treatment plant is not highly rated.  The severity 
of a failure to destroy E.coli would be rated as high, and the likelihood of 
occurrence would be rated as medium.  We then must determine if this ranking 
(High-Medium) is a risk likely to occur and warrants special water treatment steps 
and a CCP.  In conclusion, in Plant A illustrated in Table 1, we indicated that this 
hazard (pathogenic bacteria) such as E.coli does not require a CCP in the 
HACCP Plan.  However, the grid system (Table 2) for the hazard analysis in 
Plant B clearly indicated that this hazard (pathogenic bacteria) must be 
addressed because of the severity (possibility of death) if a failure occurs. 

 
It is important to list the preventative measures on your HA work sheet which 
must be implemented to control a potential hazard which has been determined to 
need addressing in this plant’s HACCP Plan (see Table 2).  However, if our 
preventative measures are adequately covered by prerequisites or the Good 
Manufacturing Practices (GMP’s), which means you have adequately 
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implemented the PIQCS Quality Control Standards, a specific process step will 
not need to be a CCP. 
  
 

G. Identify the Critical Control Points  
In the previously discussed examples, we determined that the process step for 
receiving water at the ice plant required a CCP for Plant B, but not for Plant A.  A 
Critical Control Point is a point at which control must be applied to prevent or 
eliminate a food safety hazard or reduce it to an acceptable level.  If you 
determine that the hazard in your plant is not reasonably likely to occur, then it 
should not be designated as a CCP.  

 
The hazards identified in the Hazard Analysis must be evaluated at process step 
to determine if the processing step is a Critical Control Point or the preventative 
measures by prerequisites and/or GMP’s are adequate to prevent the hazard.  
The “Decision Tree” is an acceptable method which can be used to determine or 
confirm if the hazard at any process step should be designated as a CCP (See 
Figure 4).   
 

Figure 4. Example of a CCP Decision Tree 
 

Q1. Do control measure(s) exist for the identified hazard? 

 �  �       � 
 Yes  No    Modify step, process, or product 

 �  �          � 

 �  Is control at this step necessary for safety? � Yes 

 �  � 

No� Not a CCP – STOP 
 
Q2. Does this step eliminate or reduce the likely occurrence of a hazard to an 
acceptable level? 

 �              �  
 No            Yes  

�              �  
 
Q3. Could contamination with the identified hazard(s) occur in excess of 
acceptable levels(s) or could it increase to an unacceptable level?  
           

�  �                       �  

�  No � Not a CCP – STOP                �    

Yes              �  

�              �   
 

Q4. Will a subsequent step eliminate the identified hazard(s) or reduce its likely 
occurrence to an acceptable level? 

 �     �          �  

 Yes � Not a CCP – STOP  No          � 

      �          �   
 

CRITICAL CONTROL POINT 
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H. Establish Critical Limits 
When a CCP is identified, parameters (limits) need to be established to signify 
whether the control measure at a CCP is “in” or “out” of control.  These 
parameters are referred to as critical limits (CLs).  The CL is a maximum and/or 
minimum value in which a biological, chemical, or physical measurement, which 
must be controlled to produce a safe product.  Examples of parameters that may 
require CL’s are:  time, temperature, pH, bacterial levels, metal fragments, flow 
rate, etc.  Note that the control limits mean that you can be either too low or too 
high or only one of these to indicate the process must be corrected. 

 
Food safety criteria may be established by regulatory standards or guidelines 
and are often referred to as performance standards.  Also, recommendations 
from industry suppliers can aid in establishing CL’s. 
 
In most cases, the ice manufacturing company’s HACCP Team will know the 
operating systems sufficiently to establish control limits for the CCP’s.  
 

 
I. Establish Monitoring Procedures for each CCP 

Monitoring involves determining what, how, and when the CCP will be monitored, 
and who will perform the monitoring procedures.  Monitoring must determine if a 
specific process is being conducted in a manner sufficient to control the identified 
hazards (e.g., visual observations and measurements of temperature, time, 
sanitation standards, etc.).  The results of monitoring must be accurate, the 
selection of an appropriate monitoring device must be precise and calibrated, 
and the training of employees needs to be thorough to make correct 
observations.  The results must be recorded at the time observed.  Monitoring 
activities must be conducted with sufficient frequency to detect and prevent 
potentially hazardous situations.  Continuous monitoring, such as metal 
detectors, is preferred when practical.  Discontinuous monitoring, such as daily 
inspections, must be performed frequently enough to detect any major deviations 
from the specified CL. 
 
Assignment of the responsibility for monitoring activities to a specific individual is 
necessary and the individual conducting the monitoring must: 

� Be designated in the HACCP Plan. 

� Be adequately trained to perform the monitoring procedures (including 
keeping accurate records). 

� Be empowered to take immediate and appropriate corrective actions. 

� Record, date, and sign all data/observations. 

 
J. State the Corrective Actions when Critical Limits are 
Exceeded 

The monitoring system must test the specified parameter for the designated 
CCP, so that the operation can proceed when the critical limits are being met.  
However, when the critical limit(s) is exceeded, a corrective action must be taken 
to avoid producing out-of-specification ice.  This may involve an immediate 
adjustment in the process to bring the product within the Critical Limits, or it may 
involve a complete stoppage of production until the problem is corrected.  In 
some cases, a recall may be required in conjunction with the corrective action(s). 
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K. Establish an Accurate Record Keeping System 
HACCP is a system that relies on documentation to provide written evidence of 
compliance within established requirements (CLs).  All measurements and 
observations at a CCP, and any corrective action on deviations and final 
disposition of the product must be correctly documented and filed.  Records for 
CCP monitoring must be reviewed on a regular basis (usually daily or weekly) by 
a competent member of management. 
 
The records should be a reflection of the correct operating conditions.  Personnel 
should never pre-record, erase, or postpone the documentation of data.  HACCP 
records must be recorded on standardized forms.  The following illustrates the 
essential information to record: 
 

1. Product identification 
2. Title and date 
3. Process shift/line 
4. Operations performed (process step) 
5. Critical limits (note when exceeded) 
6. Corrective actions taken and by whom (when necessary) 
7. Operator identification/initials 
8. Reviewer’s signature/date for verification 

 
All records should be retained for at least one year.  An example of a total 
production ice HACCP form for the plant standard checklist is presented in the 
Verification Section (VII) of this manual.  Also, the annual official IPIA Records 
and Documentation Binder has been provided for organization and permanent 
retention of all ice production monitoring and verifications. 
 

L. Establish a Verification System for the HACCP Plan 
 

Verification is designed to ensure that the HACCP Plan is being properly 
implemented (not to check the validity or adequacy of the HACCP Plan).  
Verification must confirm that all monitored measurements and observations 
were accurately completed and recorded.  Documentation of all deviations, 
corrective actions, and changes must be confirmed during the verification 
process.   
 
Verification should include assessing the following compliance checks: 
 

� Verification of Prerequisite Programs:  This requires a review of 
written procedures for PIQCS, personnel training, etc. and evaluating 
the reports of these activities to ensure that the procedures are being 
operated correctly.   

� Verification of CCPs:  This involves evaluating the day-to-day 
compliance at each CCP according to established control limits.  
Included in the verification process are: 
o Calibration of processing and monitoring instrumentation 
o Inspection of the procedure performed at each CCP 
o Review of monitoring records and corrective actions records 
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Normally, the assigned individual (e.g., Process Operations Supervisor, HACCP 
Coordinator) will verify the HACCP records by the above-described procedures 
at the end of the shift and/or on a weekly basis.  No ice should be shipped until 
verification of the production lot has been completed. 

 

M. Validation of the HACCP Plan 
 

Validation is the process of evaluating scientific and technical information to 
determine if the HACCP Plan will effectively control the hazards.  The objective 
of validation is to make an overall review and evaluation of the HACCP Plan to 
determine if the plan will work to prevent a hazard.  An initial validation should be 
performed when the HACCP Plan is first implemented.  This should be 
completed by the HACCP team during the first few weeks of operation.  
Revalidation or reassessment is necessary any time changes are made that 
could affect the effectiveness of the HACCP Plan. 
 
A periodic validation (at least annually) of the HACCP Plan includes: 
 

� Review of the Hazard Analysis and the HACCP records and 
documentation 

� Determine if the scientific information is still valid and if any new 
information changes the HACCP Plan 

� On-site audits conducted by trained internal (HACCP team) or 
external auditors 

 
Validation of the HACCP Plan can be easily incorporated into the third party 
audits. 

 
 

Economic Process Control Points 
We have emphasized Prerequisite Programs and Critical Control Points as 
essential to food safety (HACCP Plan).  The Hazard Analysis system to select 
critical control points to prevent health hazards does not consider those process 
steps in ice manufacturing which are essential for a productive, profitable 
operation.  These are important and must not be treated lightly in the process 
control system.  Some of these process steps are covered by Prerequisite 
Programs and, thus, will be dually beneficial.  Two major factors will greatly 
influence the productivity of your operation: 
1. Continual monitoring of equipment performance at each process step. 
2. The training of your personnel to be knowledgeable of what is expected at 

each process step to maintain the targeted specifications.  This will pay long-
term benefits by preventing problems. 
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HACCP Ice Plant Standards Check List 

Blocks with Green areas are for numbers to be filled in.  

 Modified 09/06/2004  
Inspected by:  Observed By: Date: 
          CCP# See that all HACCP procedures are followed to ensure the highest quality product. 

Yes   No   1   Trash and debris picked up around outside of plant. 

Break room cleaned and neat 
Yes   No   2   

  Cleaned   Soap   Towels   Trash emptied       

Restroom cleaned and neat Yes   No   3   
  Cleaned   Soap   Towels   Toilet Paper   Trash emptied   

Yes   No   4 CCP-8 C 
Sanitizer sprayer checked for correct operation. Test strip to show less than 200ppm to spray and food contact area  
without rinsing afterwards 
  

Air Compressor room 

  Cleaned   Sanitized   Air comp oil level   Tank drained   Air Temp] Yes   No   5   

  Oil added   Oil filter changed   Air filter changed   Run Time Oil Filter Time] 

RO room clean and neat Yes   No   6 CCP-1 B/C/P 
CCP-2 B   UV>= 60%   PPM <= 15       Cleaned   Sanitized   

Electrical room cleaned and neat Yes   No   7   
  Cleaned   Sanitized               

Snow melt room cleaned and neat Yes   No   8   
  Cleaned    Sanitized               

Yes   No   9   Tower deck free of trash and debris. 

Morris #1 cleaned and free of trash 

  Cleaned   Sanitized   Flushed   Covers in place   No metal filings   Yes   No   10 CCP-7 B/C 

No grease/oil leak   No water in ice   Hour Meter Reading           

Morris #2 cleaned and free of trash 

  Cleaned   Sanitized   Flushed   Covers in place   No metal filings   Yes   No   11 CCP-7 B/C 

No grease/oil leak   No water in ice   Hour Meter Reading           

Reel room checked Yes   No   12   
   0   Temperature <50 F.   Cleaned   Sanitized       

Roof screw checked. 

  Cleaned   Sanitized   Rinsed   Covers in place   No metal filings   Yes   No   13 
CCP-3 P 

CCP-8 B/C 
No grease/oil leak                   

Snow reel checked 

  Cleaned   Sanitized   Rinsed   Covers in place   No metal filings   Yes   No   14 
CCP-3 P 

CCP-8 B/C 
No grease/oil leak                   

Inclined screw checked 

  Cleaned   Sanitized   Rinsed   Covers in place   No metal filings   
Yes   No   15 

CCP-3 P 

CCP-8 B/C 

No grease/oil leak                   

Turbo Sizer Checked 

  Cleaned   Sanitized   Rinsed   Covers in place   No metal filings   Yes   No   16 
CCP-3 P 

CCP-8 B/C 
No grease/oil leak                   

Snow Shaker checked. 

  Cleaned   Sanitized   Rinsed   Covers in place   No metal filings   Yes   No   17 
CCP-3 P 

CCP-8 B/C 
No grease/oil leak                   

Snow screw checked 

  Cleaned   Sanitized   Rinsed   Covers in place   No metal filings   Yes   No   18   

No grease/oil leak                   

Ice drop checked Yes   No   19   
  Cleaned   Sanitized   Rinsed           

Walking floor room checked Yes   No   20   
  Temperature <20 F.   Cleaned   Sanitized           

Keith Walking Floor Checked 

  Cleaned   Sanitized   Rinsed   Covers in place   No metal filings   Yes   No   21   

No grease/oil leak                   

Bagging screw checked 

  Cleaned   Sanitized   Rinsed   Covers in place   No metal filings   Yes   No   22 CCP-3 P 

No grease/oil leak                 

Bagging room checked Yes   No   23   
  Temperature <40 F.   Cleaned   Sanitized   Ice Removed   Trash emptied   

Hamer 535 checked. 

  Cleaned   Sanitized   Rinsed   Air driers checked   Bag seals Ok   Yes   No   24 CCP-4 P 

  Oiled   Air Oiler Ok   Teflon pads clean   Date on Bag Bagger Count 

Turbo Block press checked. 
Yes   No   25 CCP-5 C 

No grease/oil leak   Cleaned   Sanitized   Rinsed       

Pallet Stacker checked. Yes   No   26   
      Cleaned   Sanitized   Rinsed       

Yes   No   27   Ice pallets cleaned and sanitized as needed 

Loading dock room checked 

  Temperature <40 F.   Cleaned   Sanitized   Ice Removed   Eyewash Clear   Yes   No   28   

  Pallets kept neat   Trash emptied   Doors kept shut           

Dock Leveler checked. Yes   No   29   
  Cleaned   Sanitized   Oiled           

Dock Room sink checked Yes   No   30   
  Soap   Towels   Trash can clean   Sink clean       

7# ice storage room checked Yes   No   31   
  Temperature <20 F.   Pallets kept neat   Loose ice swept up   Cleaned   Sanitized   

16# ice storage room checked Yes   No   32   
  Temperature <20 F.   Pallets kept neat   Loose ice swept up   Cleaned   Sanitized   

Block Ice storage room checked Yes   No   33   
  Temperature < 20 F.   Pallets kept neat   Loose ice swept up   Cleaned   Sanitized   

Bag Storage room checked Yes   No   34   
  Trash picked up   Door kept shut   Trash picked up   Cleaned   Sanitized   

Ice trucks checked. 

  #120 Orlando   Cleaned   Sanitized           

  #106 Melvin   Cleaned   Sanitized           

  Lorenzo   Cleaned   Sanitized           

  Ben   Cleaned   Sanitized           

  #128   Cleaned   Sanitized           

  #121   Cleaned   Sanitized           

  42 ft trailer   Cleaned   Sanitized           

Yes   No   35   

  #123   Cleaned   Sanitized           

Yes   No   36 CCP-6 B/C Ice boxes checked on routes and noted made to contact customers with problems. 

Yes   No   37   Inspect insect traps and replace as needed 

Yes   No   38   Packaged ice is dry and loose 

Yes   No   39   Personnel are neatly dressed with no loose jewelry or clothing. Clean gloves are worn at all times in the ice production area. 
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PIQCS PLUS – HACCP Standards 
 

1H Preliminary Tasks: Is there a list of the HACCP team members 
and their responsibilities? 

 

 
The f acility m ust ha ve a  HACCP te am in pla ce.  The m ain f unction of  the  te am is to initia lly 
construct and implement the HACCP system, then routinely meet to discuss the HACCP plan and any 
changes that may have occurred or may be occurring in the future.  The HACCP plan will then need 
to be changed or adjusted to meet the changes. 
 
There should be  a  list of  a ll the  members of  the  te am.  I n a sm all f acility, this m ay consist of  the  
owner, spouse  a nd a  pa rt tim e worker. I n a la rge c orporate-owned f acility, the  t eam may  include 
personnel from different departments. 
 
As part of the preliminary step, the HACCP team should establish the scope of the HACCP plan. The 
HACCP plan must identify what products and processes it covers. At what point in the  process does 
the HACCP system start and at what point does it end? 
 
2H Is there a written description of the product(s)?  
 
The HACCP plan must list all products for which the plan was written. 
 
A full description of the product should be written, including relevant safety information such as: raw 
materials and ingredients, processing, packaging, storage conditions, and methods and conditions of  
distribution.  This information is used to identify all potential hazards associated with the products or 
processes covered by the HACCP plan. 
 
The intended end use rs of  the  product should be  identified. I t can be  as simple a s sta ting “general 
public” or identifying the specific or sensitive population to which the product is marketed to. 
 
3H Is there a process flow diagram covering all the steps in the 

operation? 
 

 
The flow diagram must outline each step in the facility’s process covered by the HACCP plan. There 
is no specific format necessary. The important thing is that all process steps are covered and the flow 
chart is correct and current. 
 
When the flow diagram is completed, the HACCP team must walk through the facility and observe 
the processes to confirm that all the steps are identified and accurately described by the flow diagram. 
 
4H Is the HACCP plan signed by the HACCP coordinator and the 

facility manager? 
 

 
The HACCP coordinator has the responsibility of developing, organizing, and managing the HACCP 
program. 
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5H Principle 1: Are all potential biological, chemical and physical 
food safety hazards associated with each step in the process flow 
identified and listed? 

 

 
The HACCP team must document all hazards that may be reasonably expected to occur at each step 
in the process.   
 
Once all of the hazards are identified and documented, the team must identify which hazards must be 
prevented, eliminated, or  reduced to acceptable levels to e nsure the production of  safe food.  These 
hazards are deemed significant and must be addressed by the plan. 
 
6H Are preventative measures for each hazard determined?  
 
Specific control measures for each hazard must be identified. If there are no controls at this point,  it 
must be indicated and identified.  If no control measures can be identified for a hazard, the product or 
process must be changed to provide control measures. 
 
Control measures may include temperature controls or visual inspections. 
 
 
7H Is there supporting documentation for the selection of hazards 

and preventative measures? 
 

 
There must be a rationale, evidence, history, or scientific based reason why hazards are or are not 
included in the HACCP plan. 
 
8H Principle 2: Are CCPs identified from the list of hazards? Are 

CCPs limited to only those specific steps in the process where 
loss of control will result to a risk in the safety of the product? 

 

 
Each co ntrol me asure must b e an alyzed t o d etermine w hether t hat co ntrol el iminates, p revents o r 
reduces the hazard to an acceptable level. If it doesn’t meet this definition, it is not a CCP. 
 
All significant hazards identified by the HACCP team during the hazard analysis must be addressed. 
Every significant hazard identified must have at least one CCP assigned to it.  The CCP is the control. 
 
9H Principle 3: Are critical limits or tolerance levels established for 

each CCP to prevent, eliminate or reduce the occurrence of the 
food safety hazard to an acceptable level? Are the limits 
measurable? 

 

 
For each CCP, a c ritical l imit must be defined. A cri tical l imit is a meas urement or observation that 
separates what i s a cceptable fro m what i s not acceptable.  T he c ritical limit m ust be e ffective at 
keeping the hazard under control. 
 
Critical l imits must be measurable. They can be quantitative (numerical) or qualitative (descriptive).  
Critical limits are set in terms of maximum, minimum, or both. 
 
10H Principle 4: Is there a documented monitoring procedure in place  



INTERNATIONAL PACKAGED ICE ASSOCIATION 

Packaged Ice Quality Control Standards  2008 

to include what CCP will be monitored, what critical limits and 
control measures will be monitored, how they will be monitored, 
the frequency, what to do when limits are out of control, and 
who will be monitoring? 

 
Monitoring is the scheduled measurement or observation of a CCP relative to its c ritical limits.  The 
monitoring procedures should be able to detect loss of control at the CCP.  Monitoring should be able 
to pr ovide inf ormation in tim e to  m ake adjustments to e nsure c ontrol of  the  pr ocess to pr event 
violation of the critical limits. 
 
Monitoring c an be  c ontinuous or  a t sc heduled inte rvals. I f it is not c ontinuous, the  f requency of  
monitoring must be sufficient to guarantee that CCP i s under control. I t must be scheduled and not 
done on a random basis. 
 
Each CCP must have a written corrective action procedure to follow if the CCP limits are breached.  
The c orrective a ction should inc lude di sposition of  the a ffected pr oduct, r oot c ause a nalysis, a nd 
correction of the problem to assure it will not happen again. 
 
The person designated to perform the monitoring and recordkeeping must be identified. 
 
11H Principle 5: Are corrective actions documented when a CCP fails 

to meet a critical limit? 
 

 
All deviations from critical limits and the corresponding corrective action must be documented. 
 
12H Does the corrective action identify, correct, and eliminate the 

cause of the critical limit deviation? 
 

 
The corrective action put in  place must correspond to the critical limit deviation.  T he goal is to put 
the process back in control. 
 
13H Principle 6: At a minimum, is there an annual review to 

determine if the information and data used to control food safety 
hazards is valid and that the plan is being followed? 

 

 
The HACCP team must, a t a  minimum, conduct annual ve rification and v alidation of  the  HACCP 
plan. 
 
Verification is a n activity designed to m ake sure that the facility is using the  HACCP plan.  This is 
through r eview of  syste ms a nd r ecords, dir ect obse rvation of  m onitoring a nd r ecording of  C CPs, 
review of  product dispositions,  and confirmation that CCPs a re k ept under control. I t also includes 
equipment calibration and sample analysis. Verification is a  systematic, periodic check of the entire 
operation to ensure that the plan is implemented and properly working. 
 
Validation is an activity designed to make sure that the HACCP system will work to address all of the 
known hazards.  It is intended to confirm that the HACCP plan, if implemented as designed, will be 
effective in c ontrolling significant hazards. It  includes review of hazard analysis, review of HACCP 
records and documentation, and on-site audits conducted by the HACCP team or by external auditors. 
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14H Principle 7: Is the HACCP plan documented and customized for 
the facility presenting the plan? 

 

 
The HACCP plan should be designed specific to the facility using it. No two facilities will necessarily 
have identical HACCP plans. 
 
15H Are there records of CCP monitoring results, corrective actions 

if necessary, with dates and signatures or initials of 
operator/reviewer? Are records retained for at least one year? 

 

 
A system for record keeping must be established. Documentation provides evidence of compliance to 
the es tablished req uirements.  All H ACCP act ivities must be  documented, filed and retained for a t 
least one year. 
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Terms and Conditions for Retail In-Store Ice Manufacturing Machines  
Effective October 30, 2001  

 
1. Customize and implement an ef fective HACCP system, including the PIQCS program, for 

similar type s of in-s tore ic e ma nufacturing s ystems. T he HAC CP Pla n mus t me et the  
guidelines s tipulated by t he I PIA. Al so, t he P IQCS P lan m ust be cus tomized f or each  
retail ice manufacturing site.  

 
The HACCP and PIQCS Plans must specifically address the water source(s) to assure all 
EPA and FDA  r egulations ar e being  met.  E ach i ce m achine m ust be equi pped wi th an  
acceptable filter system and meet  the FDA regulations as stipulated for sanitary facilities 
for source water for bottled drinking water (21 CFR 129.35).  

 
2. Sampling for microbiological analyses employing statistical samplings techniques is based 

upon pr oduction volume  and degr ee of  r isk; as  i dentified by the hazar d analys is. The 
proposed microbiological sampling plan is as follows:  

 
Initial Ve rification Sa mpling a nd T esting. T he initia l ve rification a pplies to a ll ic e 

manufacturing operations, regardless of volume. An initial sample of packaged ice is 
to be taken within 5 days  after start-up and analyzed for total hydrophilic plate count 
and total colif orm bacteria. A s econd verification sample is to be taken within  30-90 
days after start-up. If the results are within acceptable cr itical control point limits, the 
standard ve rification s ampling pla n is  to be  impl emented. If the  initia l ve rification 
sampling plan exceeds  the C CP limits , s amplings of  all s ubsequent lots  mus t be  
continued until two consecutive, acceptable results are obtained.  

The standard verification plan may be modified, if justified by the HACCP Plan, but shall 
include an aver age of  at  l east one  s ample per  m achine ea ch s ix m onths. Th ese 
samples are to be analyzed f or hydrophilic count and total coliform presence. When a 
result exceeds  the PI QCS limit,  the cons ecutive s ampling plan mus t be r einstated 
until two c onsecutive re sults a re obta ined; th en c ontinue standard ve rification. 
Revised January 2005 The PIQCS Manual I - 10  

 
3. Auditing Requirements  

Two types of third party external audits are required every other year.  
a. On-site audit of all machines (sites).  

These audits can be performed by a recognized regulatory agency, provided that plant 
management c ertifies tha t a ll H ACCP Pla n re quirements ha ve be en me t. Als o, the  
audit must include validation that the PIQCS program is effective in the prevention of 
food safety failures. The auditor (inspector) must note on their inspection form, or the 
IPIA Audit Report Form, that the PIQCS are satisfactory. The recognized regulatory 
agency audi t can be by a l ocal heal th depar tment, s tate aut horized agr icultural or  
health department inspection agency, or federal inspection agency (e.g., US military).  
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b. Outside audit by statistical sampling technique.  
A random sampling of 2% of the audit records provided by the regulatory agency and the 
company records of the HACCP, PIQCS, and microbiological results for each ice machine 
must be evaluated by an IPIA approved auditor at least once per year. This paperwork review 
(audit) must be sufficiently detailed to assure the IPIA that all standards are being met. Also, 
an on-site audit must be made of any ice machines having suspect ratings, but no less than 
5% of the number of randomly selected paper review audits. The on-site ice machine audits 
must also be randomly selected from the 2% samplings.  
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BLOCK ICE ADDENDUM 
 

 Air used for water agitation shall be filtered or otherwise treated to remove dust, dirt, 
insects, and extraneous material. Filters shall be placed upstream from the compressor 
and shall be easily removable for cleaning or replacement. 

 
 The compressor or blower used to supply air for water agitation shall be designed to 

deliver oil-free air. 
 

 Air lines and core or sucking (vacuum) devices shall be used as needed to produce ice 
free of rust or other foreign materials. 

 
 Freezing tank covers of acceptable materials shall be designed and constructed to protect 

ice containers from splash, drip, and other contamination. Such covers shall be equipped 
with rings or similar devices when hooks are used for pulling. Can or tank covers, and the 
ledges or sides of the tank upon which the cover rests, shall be cleaned as often as 
necessary to keep them in a sanitary condition. 

 
 Ice cans shall be leak proof and the inner surfaces of such containers shall be free of 

corrosion. 
 

 Non-potable water piping shall not be connected to equipment or have outlets in the brine 
circulation tanks.  

 
 All equipment used to store or deliver water or in contact with the ice in the freezing 

process shall be regularly sanitized. Thorough coring of ice designed for human edible 
food is recommended. 

 
 All frozen unpackaged ice block intended for sale for human consumption or for the 

refrigeration of food products shall be washed thoroughly with potable water, packed and 
handled in a manner to prevent contamination.  

 
 Ice manufactured for industrial purposes need not be washed prior to shipping but shall 

be handled and stored separately from ice intended for human consumption. 
 

 Water used for rinsing or washing shall not be reused and shall be disposed of as liquid 
waste. 

 
 Only potable water shall be used in sprays and in the thaw tanks for the removal of ice 

from cans. Ice shall not come in direct contact with water in dipping wells. 
 

 Vehicles used to transport unpackaged ice shall be constructed to be fully enclosed. All 
interior surfaces shall be constructed of food grade quality materials and shall be 
thoroughly cleaned prior to each loading. 

 
All block ice shipments for human consumption must be done by sanitary procedures to 
prevent contamination. 
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Koldkist Beverage-Ice, Inc. 

Ice Security Preventive Measures Guide 
 

This Ice Security Preventive Measures Guide adopted and modified from 
the guidelines presented in the FDA’s Guidance for Industry. This guide 
represents the FDA's current thinking on the kinds of measures that food 
establishments may take to minimize the risk that food under their control will 
be subject to tampering or other malicious, criminal, or terrorist actions. It 
does not create or confer any rights for or on any person and does not operate 
to bind FDA or the public.  

Purpose and Scope: 

This guide is designed as an aid to Koldkist Beverage-Ice, Inc.’s employees and 
management. 

This guide identifies the kinds of preventive measures Koldkist Beverage-Ice, Inc. takes to 
minimize the risk that ice under our control will be subject to tampering or other malicious, 
criminal, or terrorist actions. It is relevant to all departments of Koldkist Beverage-Ice, Inc. 
including manufacturing, processing and packaging, warehousing, and transportation 
operations. 

In personalizing this guide Koldkist Beverage-Ice, Inc. had to review their current procedures 
and controls in light of the potential for tampering or other malicious, criminal, or terrorist 
actions and make appropriate improvements. FDA recommends that the review include 
consideration of the role that each department might have in a food security program. This 
guide is designed to focus operator's attention sequentially on each department from 
manufacturing through the distribution system that is within our control, to minimize the risk 
of tampering or other malicious, criminal, or terrorist action at each department. To be 
successful, implementing enhanced preventive measures requires the commitment of 
management and staff. Accordingly, FDA recommends that both management and staff 
participate in the development and review of such measures.  

Limitations: 

Not all of the guidance contained in the FDA document was practical for every department 
at Koldkist Beverage-Ice, Inc. In developing our Guide, Koldkist Beverage-Ice, Inc. had to 
review the FDA guidance in each section that relates to a component of our operation, and 
assess which preventive measures were suitable. The FDA recommends that operators 
consider the goal of the preventive measure, assess whether the goal is relevant to their 
operation, and, if it is, design an approach that is both efficient and effective to accomplish 
the goal under their conditions of operation. This is what Koldkist Beverage-Ice, Inc. did in 
preparing this guide.  
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Ice Manufacturing Operations - Structure: 

This guide is divided into five sections that relate to individual components of an ice 
establishment operation: management; human element - staff; human element - 
public; facility; and operations. 

 

Section 1 - Management 

Koldkist Beverage-Ice, Inc. management has implemented the following: 

Preparing for the Possibility of Tampering or other Malicious, Criminal, or 
Terrorist Actions 

� Ricky Hayter is assigned responsibility for security. He is a 
knowledgeable and reliable individual. 

� He has conducted an initial assessment of ice security procedures and 
operations, which management will keep confidential.  

� Koldkist Beverage-Ice, Inc. has a security management strategy to 
prepare for and respond to tampering and other malicious, criminal, or 
terrorist actions, both threats and actual events, including identifying, 
segregating and securing affected ice products. This is available in this 
binder under the tab heading “Crisis Management Strategy”. 

� A plan for emergency evacuation, including preventing security 
breaches during evacuation has been written and is attached in the 
appendix under the heading “Emergency Evacuation Plan”. 

� Management is familiar with the 911 emergency response systems in 
the area.  

� Management is aware of 24-hour contact information for local, state, 
and federal police/fire/rescue/health/homeland security agencies. A list 
is also attached in the appendix under the heading “Emergency 
Contact Information”.  

� The staff has been trained and made aware of whom in management 
they should alert about potential security problems (24-hour contacts). 
A list is also attached in the appendix under the heading “Emergency 
Contact Information”. 

� Koldkist Beverage-Ice, Inc. promotes ice security awareness to 
encourage all staff to be alert to any signs of tampering or other 
malicious, criminal, or terrorist actions or areas that may be vulnerable 
to such actions, and reporting any findings to identified management 
by providing training, and building security into job performance 
standards. 

� Koldkist Beverage-Ice, Inc. has an internal communication system to 
inform and update staff about relevant security issues in place. 

� Koldkist Beverage-Ice, Inc. has a strategy for communicating with the 
public and handling a crisis (for example, identifying a media 
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spokesperson, preparing generic press statements and background 
information, and coordinating press statements with appropriate 
authorities). A copy of this is also attached in this binder under the tab 
heading “Crisis Management Plan”.  

Supervision 

� Koldkist Beverage-Ice, Inc. provides an appropriate level of supervision 
to all staff, including cleaning and maintenance staff, contractor 
workers, inbound and outbound freight drivers, data entry and 
computer support staff, and especially, new staff hired. 

� Koldkist Beverage-Ice, Inc. conducts routine security checks of the 
premises, including automated manufacturing lines, utilities and critical 
computer data systems (at a frequency appropriate to the operation) 
for signs of tampering or malicious, criminal, or terrorist actions or 
areas that may be vulnerable to such actions 

Recall Strategy 

� Koldkist Beverage-Ice, Inc. has a written recall plan that identifies the 
person responsible, and a backup person. 

� Our plan provides for proper handling and disposition of recalled ice 
product. 

� Koldkist Beverage-Ice, Inc. has a computerized data base that 
identifies customer contacts, addresses and phone numbers. 

� A copy of our recall strategy is also attached in the binder under the 
tab heading “Recall Guide”. 

Investigation of Suspicious Activity 

� Koldkist Beverage-Ice, Inc. will diligently investigate threats or 
information about signs of tampering or other malicious, criminal, or 
terrorist actions.  

� Koldkist Beverage-Ice, Inc. will alert appropriate law enforcement and 
public health authorities about any threats of or suspected tampering 
or other malicious, criminal, or terrorist actions. 

Evaluation Program 

� Koldkist Beverage-Ice, Inc. has not yet experienced any tampering or 
other malicious, criminal, or terrorist actions and threats. Should they 
occur we intend to evaluate this Ice Safety Preventive Measures Guide 
and the lessons learned to be able to revise our plan accordingly. 

� Koldkist Beverage-Ice, Inc. will review and verify, at least annually, the 
effectiveness of the security management program (for example, using 
knowledgeable in-house or third party staff to conduct tampering or 
other malicious, criminal, or terrorist action exercises and mock recalls 
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and to challenge computer security systems), revising the program 
accordingly, and keeping this information confidential.  

� Koldkist Beverage-Ice, Inc. performs random ice security inspections of 
all appropriate areas of the facility (including receiving and 
warehousing, where applicable) using knowledgeable in-house or third 
party staff, and keeping this information confidential.  

� Koldkist Beverage-Ice, Inc. verifies that our security contractor “ADT” is 
doing an appropriate job. 

Section 2 - Human Element – Staff 

Under Federal law, food establishment operators are required to verify the 
employment eligibility of all new hires, in accordance with the requirements of the 
Immigration and Nationality Act, by completing the INS Employment Eligibility 
Verification Form (INS Form I-9). Completion of Form I-9 for new hires is required by 
8 USC 1324a and nondiscrimination provisions governing the verification process 
are set forth at 8 USC 1324b. 

Koldkist Beverage-Ice, Inc. has implemented the following: 

Screening (pre-hiring, at hiring, post-hiring) 

� Koldkist Beverage-Ice, Inc. will examine the background of all staff 
(including seasonal, temporary, contract, and volunteer staff, whether 
hired directly or through a recruitment firm) as appropriate to their 
position, considering candidates' access to sensitive areas of the 
facility and the degree to which they will be supervised and other 
relevant factors (for example, obtaining and verifying work references, 
addresses, and phone numbers, participating in one of the pilot 
programs managed by the Immigration and Naturalization Service and 
the Social Security Administration [These programs provide electronic 
confirmation of employment eligibility for newly hired employees. For 
more information call the INS SAVE Program toll free at 1-888-464-
4218, fax a request for information to (202) 514-9981, or write to 
US/INS, SAVE Program, 425 I Street, NW, ULLICO-4th Floor, 
Washington, DC 20536. These pilot programs may not be available in 
all states], our application requires a declaration of criminal activity. 

Note: screening procedures are applied equally to all staff, regardless of race, 
national origin, religion, and citizenship or immigration status. 

Daily Work Assignments 

� Supervisors must know who is and who should be on premises, and 
where they should be located, for each shift.  

� This information should be kept updated. 
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Identification 

� Koldkist Beverage-Ice, Inc. will establish a system of positive 
identification and recognition that is appropriate to the nature of the 
workforce (for example, issuing uniforms to all delivery drivers), when 
appropriate. 

� Since Koldkist Beverage-Ice, Inc. has a relatively small work force at 
this time, and the employees are well known to their supervisors it has 
been determined that office workers and production workers will not be 
required to wear uniforms or name tags, etc. Their authorized access 
will be limited as currently determined by their supervisor. 

� Koldkist Beverage-Ice, Inc. insures that collecting the uniforms, keys, 
and fuel cards, when a staff member is no longer associated with the 
establishment is accomplished. 

Restricted Access  

� Only the Management Team and the Maintenance Personnel has 
unlimited access to all areas of the facility.  

� The reassessing of the levels of access for all staff will be conducted 
periodically.  

� Signs are posted limiting access so the staff enters only those areas 
necessary for their job functions and only during appropriate work 
hours. Supervisors and other key employees monitor and have been 
trained to enforce the policy.  

� One policy under consideration is the changing of combinations, re-
keying locks and/or collecting the retired key card when a staff member 
who is in possession of these is no longer associated with the 
establishment, and additionally as needed to maintain security. 

Personal Items  

Koldkist Beverage-Ice, Inc. restricts the type of personal items allowed in 
establishment. These restrictions are covered in the initial orientation.  

� Koldkist Beverage-Ice, Inc. allows in the establishment only those 
personal use medicines that are necessary for the health of staff and 
ensuring that these personal use medicines are properly labeled and 
stored away from ice manufacturing, processing, packaging, and 
storage areas.  

� We also prevent staff from bringing personal items (for example, lunch 
containers, purses) into the ice manufacturing, processing, packaging, 
or storage areas.  

� We provide for random inspection of contents of staff storage areas, 
bags, packages, and vehicles when on company property. We do this 
with the employee’s permission and while the employee is present.  
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Training in Ice Security Procedures  

� Koldkist Beverage-Ice, Inc. has incorporated a ice security awareness 
training program, including information on how to prevent, detect, and 
respond to tampering or other malicious, criminal, or terrorist actions or 
threats, into training programs for all employees, including seasonal 
and temporary staff.  

� The Management Team must provide periodic reminders of the 
importance of security procedures (for example, scheduling meetings, 
providing brochures or payroll stuffers).  

� The Management Team must encourage staff support (for example, 
involving staff in ice security planning and the ice security awareness 
program, demonstrating the importance of security procedures to the 
staff). 

Unusual Behavior  

� Part of our training program covers the watching for unusual or 
suspicious behavior by staff (for example, staff who, without an 
identifiable purpose, stay unusually late after the end of their shift, 
arrive unusually early, access files/information/areas of the facility 
outside of the areas of their responsibility; remove documents from the 
facility; ask questions on sensitive subjects; bring cameras to work). 

Staff Health  

� All supervisors and management are encouraged to be alert for 
atypical staff health conditions that staff may voluntarily report and 
absences that could be an early indicator of tampering or other 
malicious, criminal, or terrorist actions (for example, an unusual 
number of staff who work in the same part of the facility reporting 
similar symptoms within a short time frame), and reporting such 
conditions to local health authorities.  

 

Section 3 - Human element - public  

Koldkist Beverage-Ice, Inc. management has implemented the following: 

Visitors (for example, inspectors, contractors, supplier representatives, delivery 
drivers, customers, couriers, pest control representatives, third-party auditors, 
regulators, reporters, tours) 

� Koldkist Beverage-Ice, Inc. will inspect suspicious looking incoming 
and outgoing vehicles, packages and briefcases for suspicious, 
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inappropriate or unusual items or activity, to the extent practical. This is 
not to imply that inspections will take place on all vehicles or packages.  

� Koldkist Beverage-Ice, Inc. restricts entry to the facility. We will check 
visitors in and out at our reception, requiring proof of identity, issuing 
visitors badges that are collected upon departure, and accompanying 
visitors during their visit of restricted areas. A copy of the form used for 
this purpose is available in the appendix. 

� We ensure that there is a valid reason for the visit before providing 
access to the facility – we will beware of unsolicited visitors.  

� We must verify the identity of unknown visitors.  
� We restrict access to ice manufacturing, processing, packaging, or 

storage areas, accompanying visitors, unless they are otherwise 
specifically authorized.  

 
Section 4 - Facility  

Koldkist Beverage-Ice, Inc. has implemented the following:  

Physical Security 

� We have protected perimeter access with fencing and razor wire as 
another deterrent, where appropriate.  

� We have begun securing doors (including freight loading doors, when 
not in use and not being monitored, and emergency exits), windows, 
roof openings/hatches, vent openings, ventilation systems, utility 
rooms, ice manufacturing, processing, packaging, and storage rooms, 
and compressed gases, to the extent possible (for example, using 
locks, alarms, intrusion detection sensors, steel bars and guards, 
monitored video surveillance - our video surveillance system now has 
fourteen cameras). 

� We use metal or metal-clad exterior doors to the extent possible when 
the facility is not in operation, except where visibility from public 
thoroughfares is an intended deterrent (these door have steel bars on 
their window portions). 

� We have minimized the number of entrances to restricted areas and 
have posted “Authorized Personnel Only” signs. 

� Koldkist Beverage-Ice, Inc. accounts for all keys to the facility (Jim 
Porcelli has responsibility for issuing, tracking, and retrieving keys).  

� Our method of monitoring the security of the premises uses video 
surveillance. 

� Koldkist Beverage-Ice, Inc. has undergone an extensive lighting 
remodel to provide a more adequate interior and exterior lighting, 
including emergency lighting, to facilitate detection of suspicious or 
unusual activities.  

� Koldkist Beverage-Ice, Inc has implemented a system of segregating 
vehicles authorized to park on the premises. This is done by having an 
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area for management to park, employees to park, and a separate 
section for visitors to park,  where they can be monitored easily. 

� We have also laid out the parking lot so as to keep the majority of the 
spaces away from and separate of the building area, thereby keeping 
parking areas separated from entrances to ice manufacturing, 
processing, packaging, and storage areas, and utilities, were practical. 
There are no parking areas that visitors or employees can park that are 
near our main electrical transformers. 

Storage and Use of Poisonous and Toxic Chemicals (for example, cleaning and 
sanitizing agents, pesticides) 

� Koldkist Beverage-Ice, Inc. limits poisonous and toxic chemicals in the 
establishment to those that are required for the operation and 
maintenance of the facility. 

� We store poisonous and toxic chemicals as far away from ice handling 
and storage areas as practical.  

� We also limit access to and secure storage areas for poisonous and 
toxic chemicals.  

� We ensure that poisonous and toxic chemicals are properly labeled.  
� Koldkist Beverage-Ice, Inc. has a pest control plan that utilizes an 

outside contractor licensed to handle and use pesticides in accordance 
with the Federal Insecticide, Fungicide, and Rodenticide Act (for 
example, maintaining rodent bait that is in use in covered, tamper-
resistant bait stations). A copy of our pest control plan is attached 
under a separate tab heading labeled “Pest Control Plan/Records”.  

� We know what poisonous and toxic chemicals should be on the 
premises and we keep keeping track of them in a separate binder 
labeled “Hazard Communication Plan – MSDS”. 

� We have a plan in place for investigating missing stock or other 
irregularities outside a normal range of variation and alerting 
appropriate law enforcement and public health authorities about 
unresolved problems, when appropriate. Our inventory control 
personnel have a form for this and maintain it regularly. This is also 
detailed in a separate binder “Hazard Communication Plan – 
MSDS”.   

 
Section 5 - Operations  

In preparing this plan Koldkist has considered the following: 

Incoming Materials and Contract Operations: 

� Koldkist Beverage-Ice, Inc. uses only known, appropriately licensed or 
permitted (where applicable) contract manufacturing and packaging 
operators and sources for all incoming materials, including gel ice, 
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compressed gas (refrigerant, nitrogen, oxygen, and acetylene), 
packaging, ice bags and roll stock, and materials for wrapping and 
shipping.  

� We also take reasonable steps to ensure that suppliers, contract 
operators and transporters practice appropriate food security 
measures (for example, auditing, where practical, for compliance with 
food security measures that are contained in purchase and shipping 
contracts, or using a vendor approval program).  

� We require our ice bag suppliers to authenticate labeling and 
packaging configuration and product coding/expiration dating systems 
(where applicable) for our incoming materials in advance of our receipt 
of shipment, especially for new products and new suppliers.  

� We request our suppliers to ship on their own trucks or to use 
reputable common carriers or by making arrangements to maintain the 
chain of custody.  

� Our suppliers should be requesting that the transporter have the 
capability to verify the location of the load at any time, when practical.  

� Koldkist Beverage-Ice, Inc. has a policy for establishing delivery 
schedules, not accepting unexplained, unscheduled deliveries or 
drivers, and investigating delayed or missed shipments where 
practical.  

� Within Koldkist Beverage-Ice, Inc. HACCP Plan there are provisions 
for the supervising off-loading of incoming materials, including off-hour 
deliveries. The forms used are available in this binder under the tab 
heading “HACCP Plan” sub-heading “Appendix B HACCP Forms”.  

� We also reconcile the product and amount received with the product 
and amount ordered and the product and amount listed on the invoice 
and shipping documents, taking into account any sampling performed 
prior to receipt.  

� Our receiving clerk has been trained to investigate shipping documents 
with suspicious alterations.  

� They also inspect incoming materials, including gel ice, ice bags, roll 
stock, packaging materials, and product returns, for signs of tampering, 
contamination or damage (for example, abnormal powders, liquids, 
stains, or odors, evidence of resealing, compromised tamper-evident 
packaging) or "counterfeiting" (for example, inappropriate or 
mismatched product identity, labeling, product lot coding or 
specifications, absence of tamper-evident packaging when the label 
contains a tamper-evident notice), when appropriate.  

� Koldkist Beverage-Ice, Inc. watches for signs of tampering or other 
malicious, criminal, or terrorist action.  

� Our receiving clerk has been given authority for rejecting suspect ice or 
materials.  

� Our Crisis Management Team is trained to alert appropriate law 
enforcement and public health authorities about evidence of tampering, 
"counterfeiting" or other malicious, criminal, or terrorist action 
discovered. 
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Storage  

� Koldkist Beverage-Ice, Inc. has a system for receiving, storing, and 
handling distressed, damaged, returned, and rework ice products that 
minimizes their potential for being compromised or to compromise the 
security of other ice products (for example, destroying ice products that 
are unfit for human consumption, ice products with illegible codes, ice 
products of questionable origin, and ice products returned by 
consumers to retail stores).  

� Our receiving clerk keeps track of incoming materials and materials in 
use, including roll stock, ice bags, slip sheets, packaging materials, 
and ice product returns.  

� Koldkist Beverage-Ice, Inc. investigates missing or extra stock or other 
irregularities outside a normal range of variability and will report 
unresolved problems to appropriate law enforcement and public health 
authorities, when appropriate, based on criteria in our “Crisis 
Management Plan”. This plan is available for review in this binder 
under the tab heading with the same name.  

� We store our ice bags and roll stock in a secure location and we 
destroy old outdated or discarded ice product labels.  

� Our company policy prohibits the reuse of ice bags. 

Security of Water and Utilities 

� Koldkist Beverage-Ice, Inc. limits, to the extent practical, access to 
controls for airflow, water, electricity, and refrigeration.  

� We also ensure that our water systems are equipped with backflow 
prevention. 

� Our HACCP Quality Control Monitor, Denis Corona, tests our ice 
source water for potability regularly, as well as randomly, and is alert to 
changes in the profile of the results. 

� Charlie Porcelli, our recall coordinator, stays attentive to the potential 
for media alerts about public water provider problems, and is a 
member of the City of Portland “Public Utilities Review Board”.  

� Koldkist Beverage-Ice, Inc. has identified an alternate source of 
potable water for use during emergency situations where normal water 
systems have been compromised. Our first source is Culligan Bottled 
Water of Portland where they can supply a temporary feed to our ice 
makers, while we set up for treating water on-site. (Another source 
could be trucking from an approved source). 

Finished Products 

� Koldkist Beverage-Ice, Inc. ensures that storage, warehousing, and 
shipping/distribution operations (vehicles and trailers) practice 
appropriate security measures (for example, auditing, where practical, 
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for compliance with ice security measures that are contained in our 
“Security for Distribution Plan” attached).  

� We perform random inspections of our storage facilities, vehicles, and 
trailers.  

� Within our health and safety requirements we evaluate our finished ice 
product testing for detecting tampering or other malicious, criminal, or 
terrorist actions.  

� Our dispatcher has the capability to verify the location of the load at 
any time, through our company owned cell phones supplied to our ice 
drivers.  

� Our shipping/receiving clerk establishes scheduled pickups, and not 
accepting unexplained, unscheduled pickups with out further scrutiny.  

� Our production supervisor maintains production records for keeping 
track of finished products.  

� Our inventory control procedures provide for investigating missing or 
extra stock or other irregularities outside a normal range of variation 
and alerting appropriate law enforcement and public health authorities 
about unresolved problems, when determined appropriate by the Crisis 
Management Team. 

� Lee Porcelli, responsible for sales policies has advised the sales staff 
and delivery drivers to be on the lookout for counterfeit products and to 
alert management if any problems are detected. 

Mail/Packages 

� Koldkist Beverage-Ice, Inc. is implementing procedures to ensure the 
security of incoming mail and packages (for example, we assigned the 
mail processing area to be away from the ice processing and storage 
areas, to prevent any ice product contamination). 

Access to Computer Systems 

� Koldkist Beverage-Ice, Inc. restricts access to computer process 
control systems and critical data systems to those with appropriate 
clearance (for example, we use passwords, and have updated our 
firewalls).  

� We eliminate computer access when a staff member is no longer 
associated with Koldkist Beverage-Ice, Inc.  

� We have an established system of traceability of computer 
transactions (we can track when an ice product is delivered and who 
signed for it, etc.).  

� We have an outside computer software company that reviews the 
adequacy of virus and firewall protection systems and procedures for 
backing up critical computer based data systems.  

� Our outside computer software company has validated our computer 
security system.  
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Emergency Point of Contact: 
U.S. Food and Drug Administration 
5600 Fishers Lane 
Rockville, MD 20857 
301-443-1240 
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 Koldkist Beverage-Ice, Inc. 
 

Guide for Security Practices in Transporting Ice 
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Introduction 
This guide is the result of a voluntary cooperative effort with the United States 

Department of Agriculture (USDA). Ice, food, and transportation components of the 
American economy are vital o the Nation’s economy and public health. Since 
September 11, 2001, we are more aware of the possibility of a terrorist attack on our 
domestic infrastructure -- including the food and agricultural sector. The protection 
and integrity of America’s agricultural production and food supply are essential to the 
health and welfare of the domestic population. Products in transport provide 
significant opportunities for access to terrorist. Therefore, planning for and 
implementing security management practices in the commercial transportation of 
packaged ice products will enhance efforts to ensure the continued safety and 
security of those ice products.  

A company policy has been established to designate authorized personnel for 
the development and maintenance of transportation security plans. (See also our 
“Security Preventive Guide” under separate tab heading that covers our 
manufacturing and packaging operations). This policy document is maintained in 
company files in accordance with company policy. In addition to these guidelines, 
our company has provided employees with additional information and forms for use 
in operation of transportation equipment. Pre-trip inspection forms and route sheets 
identifying the stops are both an important step toward having a safe trip. 



INTERNATIONAL PACKAGED ICE ASSOCIATION 

Packaged Ice Quality Control Standards  2008 

Information and recommendations contained in this document are intended 
as guidelines for the safe and secure transport and handling of our ice products 
delivered by our delivery drivers and over-the-road refrigerated transporters. 

 
Management Practices 

Koldkist Beverage-Ice, Inc. feels that a risk-based security management 
system for people, property, commodities, processes, information, and information 
systems throughout the International Packaged Ice Association is essential for the 
industry. Koldkist Beverage-Ice, Inc. leads the industry with its security management 
system that contains the following management practices:  

1. Leadership Commitment: Koldkist Beverage-Ice, Inc. management is 
committed to continuous improvement through accountability, published 
policies, and provisions for sufficient and qualified resources. 

2. Threats, Vulnerabilities, and Exposures Assessment: Koldkist 
Beverage-Ice, Inc. uses approved Vulnerability and Threat Assessment 
Tool (VTA) methodologies, and prioritize and periodically analyze potential 
security threats, vulnerabilities, and consequences. (See the attached 
AFTC Resources Directory for specific information on the VTA. Under the 
tab heading “Security Appendix”) 

3. Security Plan: Koldkist Beverage-Ice, Inc. has developed and 
implemented these security plans based on identified exposures, utilizing 
the recommended practices in the AFTC Resources Directory and other 
approved methodologies. 

4. Communications and Information Sharing: The International Packaged 
Ice Associations shares information on industry sanitization, operating 
procedures and quality control programs such as HACCP and PIQCS. 
Since Koldkist Beverage-Ice, Inc. management serves on the board of 
directors and sub committees; this guide may be shared with the 
association. This may be helpful in the spreading of effective security 
practices within the industry and with external, qualified security 
professionals. The packaged ice industry should continue to expand the 
awareness of and commitment to enhanced security practices throughout 
the ice industry. 
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General Guidelines for Drivers 
This guide provides a list of security tips and checklists that will be utilized to 

prevent contamination or disruption during the transportation and distribution of our 
packaged ice products. These guidelines also encourage controls for ensuring the 
safe condition of our packaged ice products shipped throughout the delivery 
process. Not all of these measures, or the degree to which they are implemented, 
will be appropriate or practical for every driver or outside transporter.  

 

Security Watchwords for Drivers 
• Awareness – Learn how terrorists act and the types of behaviors and 
events that can precede an attack. Know Koldkist Beverage-Ice, Inc.’s 
security procedures and emergency response plans as they apply to you. 
Look for behaviors or events that might be tip-offs to a terrorist operation in 
progress. 
• Recognition – When you see behavior or events that match the profiles you 
have been taught, make the mental connections between what you see and 
what it may mean to you if indeed it is a terrorist activity. 
• Communication – Know who to call no matter where you are. Use 911 in 
emergencies, and use your company dispatcher and local FBI or law 
enforcement numbers if not an emergency. If you are a Highway Watch® 
trained driver, use the national Call Center number. 
• Action – Don’t keep information to yourself. Report it to the people and 
agencies that have the expertise and training to react to information or to 
emergencies. If you are affected by an attack, take immediate action to 
protect yourself, your cargo, and your equipment. 

 

Driver Security Checklists* 
I. Driver Pre-Departure Checklist 

1. Observe the loading of your vehicle. 
2. Note suspicious onlookers during the ice loading and contact your dispatcher 

immediately. 
3. Using established communications, ensure that route and immediate staging 

area appear clear. 
4. Clean your cargo area of your truck – foreign animal disease and food 

contaminants can spread to the ice on contact. 
5. Conduct a safety inspection; inspect tires, brakes, and radiator for damage. 

Utilize your Driver and Truck Condition Report form, don’t just skip over it. 
6. Check to ensure that all tractor/trailer access panels/doors are secured. 
7. Establish an overdue time at your destinations and have dispatcher follow up 

if you are overdue. 
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II. Driver on-the-Road Checklist 
1. When leaving the ice plant, be aware of any possible surveillance of our 

facility or your truck. Criminal surveillance often begins at, or within a mile of, 
your origin. 

2. Follow Koldkist Beverage-Ice, Inc. stopping and parking procedures. No 
animals are allowed in our trucks at anytime. 

3. Do not make any unscheduled stops. 
4. Be aware of possible “Ruses.” If you are unsure if a police officer is real, call 

911 and ask. 
5. Report any suspicious activities or emergencies to local police by calling 911, 

then follow up with a call to Highway Watch® at 1-877-USA-SAFE.  
6. Also report any suspicious activities to dispatch. 
7. Remain particularly observant for suspicious activities in and around refueling 

locations, railroad facilities, bridges, and tunnels. 
8. Keep all tractor/trailer doors and access panels locked and windows rolled up 

or in a position to be raised rapidly. 
9. Maintain regular communications with your dispatcher as required. 
10. Vary your route when possible. If relevant, this should be a part of your pre-

trip planning. 
11. Do not discuss your cargo, destination, or trip specifics with people you don’t 

know or on open channels -- even with other drivers. 
12. Do not discuss your route with any shipper personnel unless instructed to by 

your dispatcher. 
13. When stopped at a traffic light or in traffic, be aware of anyone approaching 

your vehicle. 
14. Go directly to your delivery point without making any stops. 
15. Avoid being boxed in. Leave room in front and behind your truck to permit 

escape. 
16. Do not pick up hitchhikers. 
17. Be aware of vehicles that are following your truck and of strangers asking 

questions about your cargo, route, or destination. 
 
III. Driver Stopping Checklist 

1. Leave your truck in a secure parking lot or truck stop. Park units in a 
reputable truck stop or secure yard at all times. Facilities with video 
surveillance are recommended. Be especially vigilant when operating in “hot 
spots” -- unsafe or high-crime areas. 

2. When you stop or leave your vehicle, ensure that the rig is turned “OFF” and 
that all doors and access panels remain secure. 

3. Before leaving/exiting your vehicle, look around and become familiar with 
your surroundings. Have a trusted person watch your vehicle. 

4. If team driving, always leave one person with the truck. 
5. Watch for individuals with spraying equipment or other possible contaminants 

(even a rag can spread a foreign animal disease and a small capsule can 
contaminate food). 

6. Never leave your vehicle running with the keys in it; shut off the engine and 
lock the doors. 

7. Do not stop in “hot spots” -- unsafe or high-crime areas. 
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8. Park in areas where other truckers are present. 
9. Do not stop on dark roadways or in deserted areas while waiting to make 

deliveries. 
10. Don’t take your load home or park in an unsecured area such as a parking lot 

or mall. 
11. Drivers should check and use seals, padlocks, and other locks where 

appropriate. 
12. Perform a quick walk-around to check your vehicle for foreign objects after all 

stops. 
13. Drivers should never leave extra keys in the vehicle. 
14. Drivers should utilize a “no-stop” policy while making local deliveries. 
15. Drivers should have a 24-hour phone number for dispatch or management 

personnel who can be called in case of an emergency. 
16. Keep your doors locked and windows up at all stops, until the very instant you 

exit the vehicle. Then relock immediately. Upon returning to the vehicle, lock 
your doors immediately behind you. 

 
IV. Driver Destination Checklist 

1. Check to make sure the location of loading/unloading docks/warehouse looks 
safe. 

2. Report your arrival time and location. 
3. Note any “suspicious” onlookers observed during off-loading. 
4. Confirm that recipient of the cargo is the intended recipient. Ask for 

identification. 
5. If you exit your vehicle, ensure that all doors and access panels are locked 

and secured. Turn your tractor motor “OFF.” 
6. Keep your doors locked and windows up at all stops until the very instant you 

exit the vehicle. Then relock immediately. Upon returning to the vehicle, lock 
your doors immediately behind you. 

7. Observe the off-loading of your trailer and keep your tractor under 
observation at all times. 

8. Have a communications device with you at all times. 
 
V. Hijacking Prevention Tips for Drivers 

1. Be watchful immediately after picking up a load. Most hijackings occur within 
a few miles of a pickup location. Interstate on-ramps and off-ramps are 
locations most often used by hijackers. 

2. Look for vehicles following you, especially if there are 3 or more people in the 
car. If you believe you are being followed, call 911 and your dispatcher 
immediately. 

3. Be suspicious of individuals asking you to stop as a result of an alleged traffic 
accident. If unsure whether an accident has occurred, call the police or drive 
to a police station before stopping. 

4. If you believe you are being hijacked, try to keep your truck moving. 
5. If you think you are being followed, call 911. Keep moving and try to get to a 

public area. 
6. When appropriate, keep windows secure and doors locked while in transit. 
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7. Avoid being boxed in. Where possible, leave room in front of and behind your 
truck. 

8. Be aware of possible “Ruses.” If you are unsure if an individual is a real police 
officer, call in and report it. 

9. When stopped at a traffic light or in traffic, be aware of anyone approaching 
your vehicle. 

10. If you are hijacked, watch and listen to the hijackers. You are law 
enforcement’s best witness. 

11. Drivers should carry information concerning the identification of the 
equipment they are driving. You will need license numbers, and/or trailer 
numbers, and descriptions if equipment is stolen. (Law enforcement cannot 
make a stolen-vehicle report or cargo-theft report without this information.) 

 
* Drivers are encouraged to retain this portion of the Security Guide in their 
vehicles. 
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General Guidelines for Ice Companies 
Security Watchwords for Companies 

• Awareness – Accumulate and organize a knowledge base regarding the 
exposure of the trucking industry to terrorist acts and the types of behaviors 
and events that can warn of an event, and teach the workforce to be alert and 
observant. 
• Recognition – Train employees and managers to make the logical 
connections between observed indicators and a specific company’s 
operations that may signal an imminent act or increase a company’s 
exposure to consequences. 
• Communication – Build a network of time-sensitive systems through which 
information is routed to and among the internal and external decision-makers 
who need critical information in order to prevent or respond to terrorist 
actions. 
• Action – Proactively deploy the correct measure of activity relating to the 
nature of the threat, the overall Homeland Security Advisory System (HSAS) 
threat condition level, and the trucking operation’s potential exposure. 

 

Security Tips for Commercial Ice Transporters 
In the transportation of our packaged ice products, we consider the following 

steps to help prevent problems before they occur. 
• Our security measures make it as difficult as possible for a troublemaker to 
tamper with our packaged ice products. 
• When we hire someone from an outside vendor to work in the plant (e.g., 
plumber, pesticide applicator, maintenance), we attempt to verify that he or 
she works for the company we hired. 
• We plan on establishing contact with the local law enforcement offices so 
you know a specific contact in case of emergencies or disasters. 
• We are relatively sure that our water supply system is secure as it is 
supplied by the City of Portland. 
• We have assessed our facility for potential sabotage of our incoming water. 
• We try to keep entry doors and other entrances secure and locked where 
fire codes permit. 
• We restrict movement of non-employees (deliveries, outside repair, and 
maintenance personnel) to areas where they cannot contaminate our 
packaged ice products. 
• We have visitors sign in and show identification and wear visitor passes. We 
also maintain the visitor roster for 6-12 months. 
• Personnel who move freely throughout the facility are requested to watch for 
signs of sabotage. We make sure protective equipment such as screens, 
shakers, magnets, or hopper covets are in place and functioning. 
• We remind employees to report anything unusual to their supervisors. 
• If a telephone threat is received about a specific ice product, we are trained 
to record or write down as nearly as possible every word said. Then we will 
segregate that ice product completely until the threat has been reported to the 
authorities, investigated, and confirmed or eliminated. 
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• We inventory potential hazardous chemicals and maintain the security for 
the same. We try to make it difficult for a disgruntled employee, copycat 
tamperer, or terrorist to obtain chemicals and potentially add them to the 
packaged ice products we transport? 
• We restrict all personal items such as carry bags, extra clothing, purses, 
etc., from the loading and docking areas. 
• We welcome the local law enforcement agency to review your security 
measures. 
• We will routinely review, update, and exercise your emergency response 
plan and procedures. 
• We encourage our drivers to frequently inspect their trucks for signs of 
tampering. 
• We have established security policies and procedures. 
• Our ice manufacturing facility has been fenced, and our trucks are parked 
within the fenced area. 
• We close and secure entrance/exit gates when the facility is closed. 
• Our parking lots are well-lit. 
• We use surveillance and recording equipment at the front and rear parking 
lots. 
• Drivers are instructed to lock all equipment parked in our facility. 
• Our employee parking lot is under surveillance. 
• We limit visitors and escort them when touring our facility. We attempt to 
know who you’re letting in by having a sign in/out log that verifies and records 
who is allowed to be issued a visitor’s pass. 
• We minimize who has access to computers. We use passwords and have 
installed firewalls. 
• We are diligent regarding our hiring practices. We recommend that we must  
beware of who we hire – we try to verify as much information as possible, 
such as employment history, education history, driving records, criminal 
records check, and social security numbers on all potential employees 
(including permanent, temporary, seasonal workers, and cleaning crews). 

 

Advance Planning for Emergency Management 
• We have established a Crisis Management Team and identified a Crisis 
Coordinator or Team Leader with backup. A copy of which is under the tab 
heading “Crisis Management Plan”. 
• As mentioned, we have also developed a Crisis Management Plan in case 
of a terrorist threat or tampering. Include an evacuation plan for facility 
employees and have a copy available in a secure compartment outside the 
facility for reference. 
• We have a list, 24/7 contact information for internal and external 
communication in case of an emergency, identifying who should be notified, 
what triggers the notification, and in what order they are notified, including 
who/when to contact law enforcement officials, regulatory inspectors, etc. 
• We have Identified a list of resources we may need in a crisis situation: 
testing labs, medical experts, packaging consultants, legal counsel, public 
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relations firm, insurance company, alternate suppliers, inspection agency, 
police, fire and emergency medical personnel, etc.  
• Our recall plan will allow us to trace our packaging supplies back and trace 
finished product forward. 
• Through mock recalls we practice using the plan. 
• We have built security into our company’s operations plan so it is routinely 
monitored. 
 

Security Measures for Truck Cleaning 
Vehicle cleanliness is an important security factor in the transportation of our 
packaged ice products. Vehicles, accessories, and connections must be kept clean 
from any substances that may contaminate our packaged ice being transported. 
Cleaning and sanitation procedures are maintained in writing and used as required. 
Proper cleaning and sanitation can mitigate the effects of intentional contamination 
by terrorists by reducing an agent’s transmission across to our ice products. 
We consider the following factors important for vehicle cleanliness and sanitation: 

• Use appropriate cleaning procedures for vehicles, based on the type of 
commodity being transported. 
• Devices for loading vehicles, cargo pallets, and securing devices should be 
cleaned and sanitized, as necessary. 
• Transfer equipment, such as lifts and hand trucks, should be regularly 
maintained, cleaned, and sanitized, as necessary. 

 

Reporting Information 
Call 911 with critical emergency information. Report non-emergency, suspicious 
activity to the appropriate local law enforcement agency and/or the FBI. For FBI 
offices use the list of field offices provided in the AFTC Resources Directory for 
Security Practices in the Transportation of Agricultural and Food Commodities. Also 
notify your dispatch and Highway Watch® of any suspicious activity. 
 

Highway ISAC - Highway Watch® Program 
All security-related information, including that which does not require any 
Active law enforcement intervention should be reported to the Highway Information 
Sharing and Analysis Center (Highway ISAC). The Highway ISAC utilizes 
transportation industry expertise and networks to perform analysis and additional 
research; it places information in the context of the Highway Sector, generating 
bulletins and analytical products for the benefit of motor carriers and related 
operating entities. All reports to the Highway ISAC are transmitted to major 
Homeland Security watch centers. The Highway ISAC maintains a duty watch officer 
24/7/365. 
Toll Free Number: 866-821-3468 
Direct Dial Number: 703-838-1999 
Watch Officer email: hwisac@trucking.org 
See the AFTC Resources Directory for Security Practices in the Transportation of 
Agricultural and Food Commodities for complete details on the Highway Watch® 
Program. 
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Resources 
USDA/AFTC Guide for Security Practices in Transporting 
Agricultural and Food Commodities 
The purpose of this USDA/AFTC Guide for Security Practices in Transporting 
Agricultural and Food Commodities is to help the commercial agricultural 
transportation industry protect people, property, products, processes, information, 
and information systems by enhancing security, including security against a potential 
terrorist attack. The industry encompasses the transporters of agricultural and food 
commodities. 
This guide provides voluntary security measures that commercial agricultural and 
food transporters may use to assist trucking companies and their drivers in 
protecting their facilities and vehicles. For meat, poultry, and egg products, please 
refer to Food Safety and Security for the Transportation and Distribution of Meat, 
Poultry, and Egg Products, published by the Food Safety and Inspection Service of 
the USDA. 
 
AFTC Resources Directory for Security Practices in the 
Transportation of Agricultural and Food Commodities 
The Agricultural and Food Transporters Conference publishes a Resources 
Directory for Security Practices in the Transportation of Agricultural and Food 
Commodities. The Resources Directory provides methods and tools for companies 
to assess threat vulnerabilities and implement security plans to protect against 
intentional contamination or disruption, including terrorist attacks. 
The AFTC Resources Directory is designed to help the commercial agricultural 
transportation industry achieve continuous security performance, using a risk-based 
approach to identify, evaluate, and address vulnerabilities; prevent or mitigate 
incidents; enhance training and response capabilities; and maintain and improve 
relationships with key State, local, and Federal Government partners. The guide is 
implemented with the understanding that security is a shared responsibility requiring 
actions by all stakeholders, including transporters, customers, suppliers, service 
providers, government officials, and agencies. The commercial agricultural 
transportation industry’s commitment to protecting its employees and the public is 
demonstrated by its participation in this Security Guide and use of other good 
management practices. The industry will regularly reassess these security-related 
practices in an effort to continually improve performance and identify potential 
vulnerabilities. 
The USDA/AFTC Security Guide and AFTC Resources Directory are both available 
either printed or on a CD-Rom. 
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The Story of our First Audit/Inspection for PIQCS Accreditation   
by Jerry Counsell  

 
Our goal was to pass the inspection with flying colors; to receive a high score. We’ve always 
kept the plant in good physical and sanitary condition because: 

#1, we ARE a food manufacturing facility, and  
#2 we have many visitors, sometimes unannounced, so we need to keep it respectable 
looking at all times. 

I think a good time to get inspected is in the spring. That way you have the Fall and Winter to 
get everything in order at your leisure. 
 
Our first step to prepare for the inspection was to compile a list of “to do’s”. It included 
anything that needed: painting, dusting, power washing, organizing, etc. Anything that wasn’t 
that important before was now important. If you have ever hosted a convention, you know 
what I mean. The difference between your peers and the inspector is: white gloves, flashlights, 
and the repeated BIG question: Did you write it down or document it in a logbook? As you 
read this article, remember the words “documentation” and “write it down”. 
 
The following is a partial list of the some of the “to do’s” we did: 

1. • The main freezer had a few crunches and dents in the wall from the lift truck. We purchased 4x8 sheets of 
plywood, painted them white, and attached them to the walls. It covered the dents and looked great. 

2. • We thoroughly wet mopped and cleaned the warehouse. Tossed out anything we hadn’t used in years. 
Merchandisers and pallets of bags, were pulled out, the floor swept clean, and put back into neatly stacked rows. 
Place looked great. 

3. • In the production area, we repainted or touched up the compressors. Washed all the walls from top to bottom. 
Re-inspected and sanitized the icemakers. Inspected all augers and troughs for any wear. Replaced any burned 
out fluorescent bulbs and cleaned the light fixtures. The tops of the ice-makers were wiped down, as well as the 
water storage tanks, and all piping. 

4. • In the packaging room we washed the walls from top to bottom. Touched up or repainted any safety barriers. 
Washed, wiped, inspected, and repaired the packaging equipment as needed.  Any visible rust marks on anything 
were cleaned or repainted. 

5. • In the water filtration room, we washed and wiped down all the equipment and vacuumed any corners that 
couldn’t be swept. We even flash lighted any obscure areas that he might inspect. 

6. • The office needed some minor cleaning attention, but most importantly our HAACP Program, Employee Booklets, 
Recall Program, and any other records were reviewed and updated, then made readily available if asked for. 

7. • Let’s not forget the loading dock. That too was thoroughly cleaned. Every nook and cranny was swept. Then we 
power washed the loading dock approach and anything else that needed it. 

 
Well, if our Plant was in good condition before, it was definitely in excellent condition now. 
You could ‘white glove’ any wall, floor, or piece of equipment! Sounds like we should pass 
with that high score, right? WRONG…Here comes the moment of truth. We passed with a 
‘good’ rating. What did we do wrong? What didn’t we do?? Why the low score? 
(Note: Audits today are not scored but are on a pass/fail system) 
 
 
Remember when I said, “write it down”. We didn’t write anything down; how often we did it; 
when we did it; nothing; nada. Oh, we had a FEW things written down, not much though. We 
were cleaning and maintaining everything on a regular basis, we just didn’t write it down. 
Everything we did, we did right; we just didn’t write it down!! 

Area’s for 
further Improvement: 
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1. The Main F reezer ;  That new plywood we installed, and painted white…Wrong Sam’s  

recommendation:  In main freezer, cover wooden wall guard with a more readily cleanable 
surface, ie; metal liner, milkboard, etc. 

2. The Warehouse ;  we pulled out the skids of bags and swept the floor, etc Sam asked how often 
we rotated our bags. I told him once or twice a year depending on when the new supply of bags 
came in. I explained, when the new bags come in, we pull the old inventory, put the new bags in the 
back and the old bags in the front.  He then asked if I wrote it down. I replied ‘no’ and that we just 
know to do it that way. That wasn’t a good answer, it needs to be documented. 
Sam’s  recommendation:  Expand Master Sanitation Schedule to include less frequently done 
tasks. (Simply put; write it down with the date it was done) 

3. The P roduction Area:  We had painted or touched-up any areas that needed it, washed walls, 
cleaned lights, etc 
Sam’s  recommendation:  In the off-season continue to eliminate non-food contact parts that 
are showing rust on the icemakers. (I think he found some rust on the frame) Also, a cigarette butt 
was observed on the floor AND two beer cans were observed in the trash can (which had a cover on 
it) by the exit door. In defense, we do not allow smoking in the production area; maybe it blew in 
from outside, (I don’t know) but for the two beer cans consumed after hours, well………they were 
in the covered trashcan! I think he thought we were drinking on the job. Hey, in the summer, who 
would blame us!! 

4. The Packaging Room:  Everything fine, no comments. He went through that room in six minutes 
or less. We figured he would have spent more time in that room. Go figure!  We did have some duct 
tape on a conveyor to prevent a rough edge from tearing the ice bags; duct tape is not readily 
cleanable and a permanent fix was needed. 

5. The Water  F i l t rat ion Room;  Everything fine EXCEPT for some cobwebs on the side of the soda 
machine. (Remember that flashlight) 

6. The Off ice :  We need to trim the lilac bushes outside; they have the potential for pest nesting sites. 
Otherwise, the restrooms and everything else inside were in good order. 

7. The Loading Dock:  Add more pest control traps. There is supposed to be one trap by each door; 
we have seven doors and that would be an over kill, so we only had to add two more! 

 
• Other  areas  for  improvement:  More documentation to include; 

 
1. Formally document that the outside grounds are inspected during the self-audit/inspection program. 
2.Warehouse corners by overhead doors contain moderate cobwebs, more frequent cleaning is needed. 
3. Recommend documenting the Annual Good Manufacturing Refresher meeting for employees. 
4. Better detail is recommended on the maintenance list. 
5. The following items are required for a complete pest control file: trap location map, copy of monthly service reports, 

and MSDS sheets for any pesticides used. You need copies of the Pest Control Company’s permit, certificate of 
insurance, and technicians license. Also increase pest control servicing to monthly and supplement none 
contracted service weeks with in-house personnel trap inspections. Document the findings! 

 
We thought we would receive an ‘excellent’ score, but instead received a ‘good’ rating. To say 
that we were upset and depressed at our score is an understatement.  
(Note: Audits today are not scored but are on a pass/fail system) 
 
We passed, but not with the score we expected. We digested the comments for a couple of 
days, called Jane at IPIA to complain, in frustration we kicked the dog, drank some beer, (after 
hours) and then came to the realization of what was expected of us and what was needed to 
get a better score. It’s really not that bad once you understand what they are trying to 
accomplish. It’s all about DOCUMENTATION!! 
 
Are you nervous yet? Don’t be. Think this is all too much to do? It’s not. In your IPIA PIQCS 
MANUAL there is a section labeled ‘PIQCS Audit Manual’ that lists the Majors (of which you 
must pass) and the Minors that should be addressed. Also, the following are some suggestions 
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from our Company to help you get through the audit/inspection without any worries and 
hopefully with the least amount of ‘comments’ and frustration. 
 
5 Tips for a Worry-Free Inspection 

1. Buy about 10 clipboards; plastic clips if possible as the metal ones rust. You can also spray ‘clear coat’ 
on the metal and it will help retard the rust. 

 
2. Put a copy of the same ‘calendar month’ on each clipboard. Number some things to ‘check for’ on 

the bottom of each month, such as; 
 

Water Room 
1. Check to see if UV Light is on 
2. Is the floor swept and thoroughly clean 
3. Check filter weekly 
*You then want to initial and write the ‘number’ of the item that you checked in the square box on the corresponding calendar 
day. 
 

3. Put a clipboard; 
• On the loading dock 
• By each ice-maker 
• By your freezer 
• In the bathroom 
*Anywhere you check anything should get a clipboard. 

 
4. Hire a pest control company. 
 
5. Hire someone to take a water sample and finished product each month especially in the summer. (You 

want to know if your water and water system is working properly so you can sleep at night without 
the fear of a tainted product entering the market.) 

 
It probably seems like a lot of nit-picky things to document, but I think you will be amazed 
once you get into the habit of ‘writing it down’ how often you will refer to the clipboard 
sheets. When was the last time you greased those bearings? How often is someone checking or 
changing the water filter? 
When was the last time you cleaned and sanitized your bagging equipment, greased the tier, 
greased the bearings on the bagger? Worst-case scenario is that you are checking each item at 
least once a month when you change the sheets on the clipboards. I know some of the details 
I mentioned don’t pertain to sanitation, but the inspector wants to know what you are doing, 
how often and is it being done on a regular basis. That’s why you document everything. 
Another way to think of the inspection/audit is to have a friend or fellow iceman come to your 
plant and have them give you an honest opinion of your facility. When your friend asks how 
often you do this or that: and you reply, “I don’t know”, what does that tell him? Once you 
have implemented the ‘documentation program’, he can ask you the same question(s) and you 
can look on your clipboard and give him an exact date of when it was done. Now he’s 
impressed!! 
 
In conclusion, I hope you found this article to be informative and helpful and will consider 
joining the IPIA. The IPIA is a great group of dedicated icemen just like you and me. The IPIA 
is the only association that I know of that requires you to have ‘Packaged Ice Quality Control 
Standards’ better known as PIQCS. We all have a common goal, which is to produce the 
purest and highest quality packaged ice available. The IPIA requires you to be audited by an 
outside firm every other year. The off year is a self-audit/inspection. We choose to be inspected 
every year and are happy to announce that we have received an ‘excellent’ score the past two 
years. It’s all about documentation and lots of it!! 
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One final comment: All IPIA members should have received a ‘2004 PIQCS Records and 
Documentation’ three ring binder. This is where I would file all the clipboard sheets. When the 
Auditor comes to your Plant, you will have all the documents in one place and ready for 
review. 
 




