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The purpose of today’s information session

is to introduce you to this new resource website 

for food hubs in BC, so that you can start to use 

the website, and to provide an opportunity for 

questions and feedback.



The website is divided into 3 major sections:

> Operations (our focus today)

> User Agreements

> Insurance Information

Also included a Glossary of Terms



Goals of today’s information session

Demonstrate ease of use: Accessible on desktops, 

laptops, tablets and phones

Demonstrate how to use Word 

(editable) and pdf document formats

The focus will be on the Operations section with some 

reference to Agreements and Insurance.



Operations

Includes Standard Operating 

Procedures (SOPs) and other 

key documents organized within 

the context of the seven 

Prerequisite Programs.

Most documents are provided in 

editable forms that can be 

amended to reflect the needs of 

individual HUBs.



Review of Operations Documents

Compare and contrast different types of documents

> Policies 

> Standard Operating Procedures

> Work Instructions

> Record Keeping

> Reference

> Signs

Review of operation sections

> Format

> Go through a couple example documents



Operations

Generic example 

BC Ministry of Health

Hazard food safety plan format

Hazard analysis provided for 

standard process steps such as 

> Receive and store ingredients

> Prepare ingredients

> Processing steps including a 

CCP

> Distribution

CCP Determination table

(7 principles of HACCP)



Our recalls are not due to failures at CCPs

US FDA reports recalls due to either a SOP that did not exist or

was inadequate, or failure to adhere to one or more procedures.

In general, momentary failure to meet a PRP requirement does not

lead to a food safety issue; however, breakdown of a PRP can lead

to a food safety issue.

John Surack, Utilizing Risk to Develop Food Safety Programs
https://www.food-safety.com/articles/7942-utilizing-risk-to-develop-food-safety-systems

(accessed August 31, 2022)

> Good Manufacturing Practices
> Label review
> Residual chemical testing
> Raw material testing
> Sanitation
> Housekeeping
> Product process design
> Rework

> Hold and release
> Recall procedures
> Storage
> Training
> Product sequencing
> Traceability
> Supplier approval

https://www.food-safety.com/articles/7942-utilizing-risk-to-develop-food-safety-systems


Operations

Prerequisite Programs

Challenges and Responsibilities

Factors to consider when 

developing preventive control 

program.

Example documents

> Policies 

> Standard Operating Procedures

> Work Instructions

> Record Keeping

> Reference

> Signs



Operations

HUB.S.SOP.55

Standardized Header



Operations

Prerequisite Programs

Challenges and Responsibilities

Factors to consider when 

developing preventive control 

program

Example documents

> POL

> SOP

> WI

> REC

> REF

> SIGN

PRE

TRS

E

PT

S

R

A



Operations

HUB.S.SOP.55

Standardized Header



Sanitation

Challenges and Responsibilities



Sanitation

SOP

> Outlines responsibilities

> Definitions

> Includes related

documents 



Personnel Training

Challenges and Responsibilities



Personnel Training



Personnel Training



Transportation, Purchasing, Receiving,

Shipping and Storage

Challenges and Responsibilities



Transportation, Purchasing, Receiving,

Shipping and Storage



Transportation, Purchasing, Receiving,

Shipping and Storage



Hazard Analysis and Critical Control Points 

(HACCP)

> Amendment log

> Maintaining a document registry

Challenges and Responsibilities



Hazard Analysis and Critical Control Points 

(HACCP)

Use this record to record documents downloaded, modified and used 

at facility. 





















For more information and feedback

Email: foodhubs@ssfpa.net 

Thank you for participating

in today’s webinar!
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