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Score Summary By Section

Section Name
Section A - Administration and Regulatory Compliance

Section B - HACCP Management

SectionC - Faciliies and Equipment

Section D - Sanitaton, Housekeeping and Hygiene
Section E - Rodent and Pest Control Management
Section F - Receiving and Inventory Conirol

Section G - Process and Product Evaluation

SectonH - Packaging and Labeling

Secton| - Siorage and Shipping

Sectiond - Analytical Records and Laboratory Support
Section K -Food Defense

Food Salety, Quality and Food Defense Audit Average Score:

Category Scoring Guide

93-100 = Meet or Exceeds Audil Expectations ( Acceplable - Excellent)
85-94 =0Opporunity For Improvement | Minor )
75-84 =Needs Improvement ( Major )

=75 =Immediate Improvemeant Neaded { Critical )

Automatic Audit Failure

Direct Froduct Contamination,
Aduleratad or Misbranded product .
Facility was not operating in sanitary condition.

HACCP System Failure - Plantwas producing product thatdid not meet crifical limit(s); appropriate comactive aciion was not

taken; orno HACCP Plan.
Critical Deficiency inany one category.
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