APPENDIX A
FREQUENCY TABLE FOR FARMERS SURVEY (N=205)

Aloha! My name is , and I work for . We’re doing a study
for the State Agribusiness Development Corp. and the High Technology Development
Corporation —Manufacturing Extension Partnership Program (HTDC-MEP). The purpose of this
survey is to learn how farmers may be impacted when Young Brothers stops shipping less than a
container load through Hawaii’s harbors. Our survey has been endorsed by the Hawaii Farm
Bureau.

All your answers will be completely confidential — we will just report overall results to the State.

1. Does your business regularly ship either [READ:]

Agricultural products going OUT to other islands, or....................... 22%
Supplies or materials IN from other islands, or .........c.cccceeveiieniennns 43
Both in and oUt, OF ......ooooviviiiiiiiiiiieee e 35
NEIther N NOT OUL ...ceuviiiieiiiieiieeetecee e 0

2. Please tell me which one of the following best describes your overall business? [READ:]

Vegetable produce ........cocoocveiieiiieiieieceeee e 15%
FIOWETS ... 11
Foliage or other nursery products ...........ccccceevieniiviiienienieeeeeeene 36
Fruits or tropical fruits ........cccccvveiiiieiiieeciiecee e 6
INULS ottt e e e e e re e e e e e e eenntrareeeeeeeennnnnees 1
COTTEE i 8
LIVEStOCK .iiii i 4
ONET . e 20
Don’t Know/Refused ........cceevviiiiiiieiiieeieeee e 0

2A. Please tell me what that is:
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3A.

3B.

OK, first I want to focus just on the products that you regularly ship OUT for your farming
business. We’ll come back to your inward shipments later.

Do you usually ship out [READ:]

BY QIF ONLY c.oviiiviiiicicciecee ettt et ettt etb e e e e ras 19%
Over the Water ONLY, OF ......cccviveiiiiieiieierieeee et seresreesreesneas 41
Both air and Water ...........ccoociiiiiiiieeeee s 40

Which ONE of the following would you say is the single greatest advantage for shipping out your
products by water rather than air? [READ; FORCE RESPONDENT TO SELECT ONE.]

LOWET COSE ettt ettt et s s 91%
FOOA SATELY .viiviiiiiciiiciecec e s 0
Arrives in downtown Honolulu instead of airport ..........ccccecevereevienennens 1
OBRET ...ttt 7
[Don’t KNow/Refused] ......covvievieiiieiee e 1

Altogether, about how many pounds in 2006 did you ship out by water? [RECORD EITHER AN
EXACT FIGURE OR “99” — DO NOT ENTER COMMENTS OR RANGES.]

Sum = 203,728,400 pounds

And altogether, about how much money did you spend on shipping your products out by water in
2006? [RECORD EITHER AN EXACT FIGURE OR “99” — DO NOT ENTER COMMENTS OR
RANGES.]

Average = $31,688.23

How often did your total 2006 outbound shipments by water consist entirely of items that were on
skips or pallets, not inside containers? [READ CATEGORIES]:

Always Or alMOSt AIWAYS........cccviiiieiieriierieete ettt sreeseeeees 54%
Fairly often ...coc.ooiiiiie s 15
SOMELIMES -.euvietieieieiiiiee ettt ettt ettt st ettt et e bt e sbeesaeesaeeens 10
JUuSt 0CCASIONALLY ...oovviiniieiiiciecieeeeeeee e 5
Never o aAlMOSE NEVET ....cc.eeiiiiiiiiieiieieerte ettt 15
[Unsure, other, could not ChOOSE] .....ceevvieviiiiieiiicieciecreereee e 1

Just of things shipped out by water on skips or pallets outside of containers in 2006, about how
many pounds did you ship? [RECORD EITHER AN EXACT FIGURE OR “99” — DO NOT
ENTER COMMENTS OR RANGES.]

Sum = 3,826,000 pounds

And about how much money did you spend just for things shipped out on skips or pallets, outside
containers, in 2006? [RECORD EITHER AN EXACT FIGURE OR “99” — DO NOT ENTER
COMMENTS OR RANGES.]

Average = $25,787.50
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Let’s assume Young Brothers does not carry out its new policy of requiring full containers.
Thinking just of the products you ship out by pallet or skip, what percentage growth would you
guess you will have over the next three years? [READ CATEGORIES:]

From zero t0 1€SS than 500, ..., 25%
From 5% t0 1€SS thamn 10%0......ccouvviiiiiiiiiieiiiie ettt e e e e s enaaeeeeas 27
From 10% t0 1€SS than 15%0 ....ccuvviiiiiiiii ettt e e s eaaeeeeas 15
From 15% t0 1€SS thamn 2090 .....coeueeeiiiiiiieeeeeeeeeeee ettt e e et e e e e e 4
From 20% t0 1€SS than 25%0 ....coooeeeeeeeiiee et e e 4
RS 0] o 1516 (< SN 14
[Unsure, other, could N0t ChOOSE].......ccviiiiiiiiiiecie et e 12

Do you plan to switch to the new Superferry for any major part of what you now normally ship out
on skips or pallets? [DO NOT READ CATEGORIES. IF “MAYBE,” ASK IF THAT MEANS
SUPERFERRY IS BEING REALLY CONSIDERED, OR JUST DON’T KNOW.]

Y eS/Probably .....ccoooiiviiiiiiiiieieee e 6%
Considering/Will Ty QUL .....ccvvevvieviieiieiiecie et 7
No/Probably Not/Not Much if ANY.......c.cccceveviieviiiiiiieeieeeieeeeen. 53
“Depends”/Other ........ccveeiviieciieeiie et 28
Don’t KNnow/Refused ........ocoiueiiiiiiieiieeeee e 5

Please tell me yes or no if you sometimes ship each of the following types of agricultural products
on skips or pallets by water.

Yes No DK/Other
a. Vegetable Produce 22% 78% 0%
b. Flowers 10 90 0
c. Foliage or other tropical nursery products 36 64 0
d. Nuts 3 97 0
e. Coffee 14 86 0
f. Meat 7 93 0

For times you now normally ship out on individual pallets or skips, if you were required to
consolidate them with other agricultural products, would any of the following be a serious concern
for you? [READ:]

Yes No (DK/Ref./Other)

a. contamination from somebody else’s shipment 63% 35% 2%
b. live pests from somebody else’s shipment 72 28 0
c. contamination from the container 48 46 6
d. contamination from handling 33 62 5

Just a few questions about things you ship out by air. First, which ONE of the following would you
say is the single greatest advantage for shipping out by air rather than water? [FORCE
RESPONDENT TO SELECT ONE.]
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14.

15.

16.

17.

18

19.

20

Protect freshness of product ...........coccvvviviiiiieiieieeeeeee e 61%

FOOQ SATELY ..veeiieiieiece et nnees 1
Protection from elements ............cccoooieiiiiiiiiiiii e 1
Greater control due to less handling ..........cccoeveeviiiiiiiiici e 8

[Unsure, other, could N0t ChOOSE] .....ceeviieiieiieiiecieeee et 29

About how many pounds in 2006 did you ship out by air? [RECORD EITHER AN EXACT
FIGURE OR “99” — DO NOT ENTER COMMENTS OR RANGES.]

Average = 35,140 pounds

OK, let’s focus on the supplies and materials that you regularly bring IN for your farming business.
Do you usually bring these supplies in [READ:]

BY QIF ONLY ooviiiiiiiccieeeeec ettt ettt et tb e seb e eabeeabeenbaereas 3%
Over the WateT ONLY, OT ....ooeiiiiiiiiiiiieetee ettt 62
Both @ir and WALET .......coooiieieiiiieeee e 35

Altogether, about how many pounds in 2006 did you have shipped in by water? [RECORD
EITHER AN EXACT FIGURE OR “99” — DO NOT ENTER COMMENTS OR RANGES.]
Sum = 546,731 pounds

And altogether, about how much money did you spend on inbound shipments by water in 2006?
[RECORD EITHER AN EXACT FIGURE OR “99” — DO NOT ENTER COMMENTS OR
RANGES!.]

Average = $12,137.46

How often did your total 2006 inbound shipments by water consist entirely of items that were on
skips or pallets, not inside containers? [READ CATEGORIES]:

AIWays Or AlMOSt AIWAYS........ccviiiiiiiiiiieieeeeseeste e ere et et sresereesbeesseessaensees 66%
Fairly Oft@N ..ooeiiiiiiiiecieceee ettt ettt nbeenne s 16
SOMELIMES ..eeuveeuiietietieeee ettt ettt ettt et e b e sb e s ateeateea b e e bt ebeesbeesaeesaeeenneens 6
JUSE 0CCASIONALLY ..vviieiiiiiiiiiee ettt e et e e s re e eebe e sbee e 4
NEVET OF AlMOSE NEVET ....ecvvieiieiieeieeie ettt et eteeteesteeseaessaesabeessaeseesseenens 6
[Unsure, other, could N0t ChOOSE] ....coviiviiiiiiiieiieieeeeer e 1

Just of things shipped in to you by water on skips or pallets outside of containers in 2006, about
how many pounds did you ship? [RECORD EITHER AN EXACT FIGURE OR “99” — DO NOT
ENTER COMMENTS OR RANGES.]

Average = 234,200 pounds
And about how much money did you spend for things shipped in to you on skips or pallets, outside
of containers, in 20067 [RECORD EITHER AN EXACT FIGURE OR “99” — DO NOT ENTER
COMMENTS OR RANGES.]

Average = $11,484.00
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21.

22.

23.

24,

Do you plan to switch to the new Superferry for any major part of what you now normally ship on
skips or pallets? [DO NOT READ CATEGORIES. IF “MAYBE,” ASK IF THAT MEANS
SUPERFERRY IS BEING REALLY CONSIDERED, OR JUST DON’T KNOW.]

Y ES/PTODADLY ..ot e 3%
Considering/Will TTY OUL ..oveoviiiiiieeiecieeie ettt beesbeesreesaee s 5
No/Probably Not/Not MUCh 1f ANY....ccccviiiiiiiiiiiciieieeieeeeee e 59
“DEPendS”/OtRET ......coiiiiiieiieeie et 26
Don’t KNOW/RETUSEA ....coveiiiiiiieiieieeee e 6

Just a few questions about things you ship in by air. First, which ONE of the following would you
say is the single greatest advantage for shipping in by air rather than water? [FORCE
RESPONDENT TO SELECT ONE.]

Protect freshness of product .........cccocveviiiiiiiiiiicceece e 39%
FOOQ SATELY .vviiiiiiiiiiieceece ettt st e e taeanas 2
Protection from €lemENtS ..........c.coeviiiiiiiiiiicciic et e 5
Greater control due to less handling ...........cccocvevievienieiiice e 12
[Unsure, other, could not ChOOSE] .....cocviiiiiiiiiieee e 43

Altogether, about how many pounds in 2006 did you ship in by air?
Sum = 24,700 pounds
If you had to consolidate everything you now ship by skips or pallets, you might have extra costs.

At what percentage increase point would you no longer be able to afford shipping? [READ; MARK
CATEGORY WHERE RESPONDENT SAYS COULD NO LONGER AFFORD.]

From zero t0 1€8S than 100 .....ooovviviieieiiiiieie e 37%
From 10% t0 1€SS than 200 .....cocuvviiiiieiie e 20
From 20% t0 1€SS thamn 3090 ....coooouveeiiiiiiieeeeeeee e 10
From 30% t0 1€SS than 400 .....cccuveieiiieeieeeeeee e 3
From 40% t0 1€SS than 500 .....cocuvviiiiireie e 4
[Respondent could afford 50% INCIrease] ........ccocceereerienienieniieeeeeeesee e 0
[Unsure, other, could not ChOOSE] ......ccviiiiiiiiiieii e 27

What if you were still allowed to ship on pallets or skips, but the rate was increased — at what
percentage increase point would you no long be able to afford shipping? [READ; MARK
CATEGORY WHERE RESPONDENT SAYS COULD NO LONGER AFFORD.]

TOY0 INCICASE ...evvveeeerieeetee et e ectee et ete e et e et e e et e eeteeeeteeeeteeeeateeeseeeeseeeenneeeseeeennes 39%
20%0 INCTEASE ..veeeveeeteeeeeteeeeteeeeeteeeet e e et e eeteeeeteeeeaeeeeteeeeteeeeseseeseeeeseeeeseeeeseeeeseeens 23
B0Y0 INCICASE ...vvveeeeereeeeeeieeeeeeeteeeeeeete e e e ettt e e eeetaeeeeeeaaeeeeeeaaeeeeeetaeeeeeesseeseeesseeseenaneeeean 8
OY0 INCTEASE ..veeevveeereeeeereeeeteeeeeteeeete e ettt e eeteeeeteeeetaeeeseeeeseeeeseseesseesseeseseeeeseeeeseeens 3
5090 INCTEASE ...vvveivreeeieeeeiteeeteeeeteeeeteeeetee e eteeeeteeeeaeeeteeeeteeeeeseseetaeeeaseeeeseeeenseeeseean 3
[Respondent could afford 50% INCrease] ........ccoocereerienienieiiieieeeeee e 0
[Unsure, other, could not ChOOSE] .....ccciiiiiiiiiiieii e 23
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25. If Young Brothers does ban shipping on skips or pallets, what would be the impact on your
overall business? [READ:]

| 3110 (S0 0 1T ) 1 LSS 10%
ACCEPLADIE ..vviiiiieiiciie ettt ettt ettt e nebeetbeerbeenbaenraas 13
Serious, but could Stay N DUSINESS .....c.ccoveriieriiriieiieiiesiiesieesre e ereereesreeseaesenees 63
Probably out 0f DUSINESS .....cc.eeruiiiiiiiiiiieee et 13
[Unsure, other, could N0t ChOOSE] .....oooviiiiiiiiiiieceeeece e 2

[CLOSING:] That’s it. Thank you for all your time and answers — this has been a big help!
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APPENDIX B
FREQUENCY TABLE FOR FOOD MANUFACTURERS SURVEY (N=38)

1. Does your business regularly ship either [READ:]

Food products only going OUT to other iS1ands, OT...........cccvevierierieiiiiieeie et ere e eeve v 29%
Supplies or materials only IN from other iS1ands, OF ..........ccccceviiriiiiiiiiicie e 10
Both In and OUL, OF eeeiiiiiiieeee ettt e e et e e e e e e e a e e e e e e e s s e naaaeeeeesssesaraeneeeas 61
NEIther IN NMOT OUE oottt et b et e st e s et s et en et e e et eneeebeeneenseneenneene 0

2. Please tell me which one of the following best describes your overall business? [READ:]

Bottled or canned VEZELaDIES ..........ccieieriiiieie ettt 0%
Packaged FIUILS oottt et e ettt e e et e et e e st e e estaeeesbaeenbaeetaeeenraeeaaeenns 0
Tea/COTTEE e ettt e et e e et e e ebee e taeeetreeeaeeenes 8
Baked GOOAS e ettt e e e te e e ta e e s b e e e ae e e ebeeeareeenns 5
LS et e e e et e et e et b e e et e e et r e et ee e rae e nbeearaeetreennreeenreennnes 3
SMOokKed fiSh OF MEALS  ...oocviiiiiiiieiieieee et e b e e e bt e teestaestbessbeesbeesseesseesseennes 3
Canned OOAS ettt b e b e et e et e et e e bt e bt e bt e snteenteeneeas 0
810 3 USRS 3
WaatCT/JUICE/BEEI/WINE  ...cvvieeiieiieiieiieeie et et et e sieestesere e bt esseesseestaessaessseasseassaessaessaesssesssesssenssennsens 0
(11T OO OO PE U PUPPRURUROUUUSRRPPPRINE 79
Don’t KNOW/RETUSEA  ..ooiiiiiiiiiiecee ettt e et sib e e st e e tbeesabeeestaeesssaeennneenns 0

2A. Please tell me what that is:

3A. OK, first [ want to focus just on the products that you regularly ship OUT for your manufacturing
business. We’ll come back to your inward shipments later.

3B. Do you usually ship out [READ:]

BY @iF ONLY oottt st rb e et et e e e e taeenteenneenreenreas 0%
OVEr the WaLeT ONLY, OF ...ooiiiiiiiiiiieiieieerie ettt ettt et beeseesteestaessaeesseesseesseessnesnsennnens 53
BOth @IF @Nd WALET ...evviiiiiiiie ettt e et e sttt e e s et e e s eaaeeeens 47

4. Which ONE of the following would you say is the single greatest advantage for shipping out your
products by water rather than air? [READ; FORCE RESPONDENT TO SELECT ONE.]

LOWET COSE oottt ettt e ettt e e ettt e e e s stbeeesataeeeenbaeeeentaeeeestaeeeesraaeeans 97%
FOOA SAfELY oottt e tae e taeeeneeeneenreennens 3
Arrives in downtown Honolulu instead of @irport .........ccccevveviievcieeciieneeeeeeeee e 0
[0 111 1< SO RSP RUUUPRRPR 4
[Don’t KNOW/RETUSEA] ..uviiieiiiiiiiicieceie ettt ettt ettt e eare e evee e 0
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10.

11.

Altogether, about how many pounds in 2006 did you ship out by water? [RECORD EITHER AN
EXACT FIGURE OR “99” — DO NOT ENTER COMMENTS OR RANGES.]

Sum of Pounds Shipped = 10,715,340
And altogether, about how much money did you spend on shipping your products out by water in
2006? [RECORD EITHER AN EXACT FIGURE OR “99” — DO NOT ENTER COMMENTS OR
RANGES.]

Average $ Spent = $16,567

How often did your total 2006 outbound shipments by water consist entirely of items that were on
skips or pallets, not inside containers? [READ CATEGORIES]:

AIWays OF alMOSE AIWAYS .....cueeiiiiiiiiiieiieeerte sttt sae b e ebeeseesteestaessaesnsesnreennes 59%
Fairly Often oo e ettt b raeeareenre s 15
SOMELITIES oeiieiieieee ettt ettt et e et es b et e ene e teeseeneeeseeseeneeeseensesseensenseeneansens 15
JUSE OCCASIONALLY ..ottt sttt sttt 6
NEVET OF AIMOSE MEVET .....eeiniiiieieieieie ettt ettt et sttt e st ese e et et eteseeemeesseeseeneeeneeneenes 6
[Unsure, other, could N0t ChOOSE] .....ooooviiieiiictie e e 0

Just of things shipped out by water on skips or pallets outside of containers in 2006, about how
many pounds did you ship? [RECORD EITHER AN EXACT FIGURE OR “99” — DO NOT
ENTER COMMENTS OR RANGES.]

Sum of Pounds Shipped = 10,068,700

And about how much money did you spend just for things shipped out on skips or pallets, outside
containers, in 2006? [RECORD EITHER AN EXACT FIGURE OR “99” — DO NOT ENTER
COMMENTS OR RANGES.]

Average $ Spent = $6,210
Let’s assume Young Brothers does not carry out its new policy of requiring full containers.

Thinking just of the products you ship out by pallet or skip, what percentage growth would you
guess you will have over the next three years? [READ CATEGORIES:]

From zero to 1esS than 5% oo 18%
From 5% to 1eSs than 102 oottt 28
From 10% t0 1€SS than 15% oot sttt eaaee e 6
From 15% to 1SS than 200 eeeeiiiieeeeeeeee ettt e e e e 13
From 20% to 1€SS thamn 25% oot 9
S 0] o 1516 ) ¢~ N 22
[Unsure, other, could N0t ChOOSE] ....ccovviiiiiicie et 3

Please tell me yes or no if you sometimes ship each of the following types of manufactured
products on skips or pallets by water.

Yes No Other
a. Bottled or canned vegetables 3% 97% 0%
b. Packaged Fruits 9 91 0
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12.

13.

14.

15.

c. Tea/Coffee 19 81 0
d. Baked Goods 25 75 0
e. Nuts 25 75 0
f. Smoked Fish or Meats 9 91 0
g. Canned Goods 12 88 0
1. Tofu 6 94 0
J. Water/juice/beer/wine 3 97 0

For times you now normally ship out on individual pallets or skips, if you were required to
consolidate them with other agricultural products, would any of the following be a serious concern
for you? [READ:]

Yes No Other

a. contamination from somebody else’s shipment 63% 37% 0%
b. live pests from somebody else’s shipment 72 28 0
¢. contamination from the container 56 41 3
d. contamination from handling 59 38 3

Do you plan to switch to the new Superferry for any major part of what you now normally ship out
on skips or pallets? [DO NOT READ CATEGORIES. IF “MAYBE,” ASK IF THAT MEANS
SUPERFERRY IS BEING REALLY CONSIDERED, OR JUST DON’T KNOW.]

Y eS/Probably e et 0%
ConsideriNg/Will TTY OUL ...oooviiiiiiiiii ettt et e et eesr e sbeeetaeessbeeenreeans 13
No/Probably Not/Not MUCK 1 ALY «...oviiiieiiiiieieieee e 53
“Depends”/Other oot 28
Don’t KNOW/RETUSEA oo 6

Just a few questions about things you ship out by air. First, which ONE of the following would you
say is the single greatest advantage for shipping out by air rather than water? [FORCE
RESPONDENT TO SELECT ONE.]

Protect freshness of Product ...........cooioiiiiiiiii et 0%
FOO SAfELY oottt e e et e e tb e e abaeentaeeeareeenes 0
Protection from €lEemMENtS ...........ccciviiiiiirieiie et e 0
Greater control due to 1ess handling ..........cccoceeiiiiiiiiiiiiiieecece e e e 0
[Unsure, other, could N0t CHOOSE] .....cviiiiiiiiiieiiecie et ve e e ve e 100

About how many pounds in 2006 did you ship out by air? [RECORD EITHER AN EXACT
FIGURE OR “99” — DO NOT ENTER COMMENTS OR RANGES.]

Sum of Pounds Shipped = 113,145
OK, let’s focus on the supplies and materials that you regularly bring IN for your manufacturing
business. Do you usually bring these supplies in [READ:]

By @ir ONLY ettt ettt ettt ee et enean 0%



16.

17.

18

19.

20

21.

OVer the Water ONLY, OF ....occuiiiiiiiiie ettt ettt e st e st e sate e e 78
BOth Qi1 @nd WALET .....cceiitiiiiiiiiieee ettt eeeeaees 22

Altogether, about how many pounds in 2006 did you have shipped in by water? [RECORD
EITHER AN EXACT FIGURE OR “99” — DO NOT ENTER COMMENTS OR RANGES.]

Sum of Pounds Shipped = 4,599,100

And altogether, about how much money did you spend on inbound shipments by water in 2006?
[RECORD EITHER AN EXACT FIGURE OR “99” — DO NOT ENTER COMMENTS OR
RANGES.]

Average $ Spent = $57,395

How often did your total 2006 inbound shipments by water consist entirely of items that were on
skips or pallets, not inside containers? [READ CATEGORIES]:

AIWays OF alMOSt AIWAYS ...c..erueiiiiieiieeiee ettt 56%
Fairly Often o s e ettt b abesebeerbeenre s 11
SOMELIMES  eeiiiieiiiee ettt e et e e et e e et e e e eeat et e e eeataeessenaaeesesntreessnraressenreas 26
JUSE 0CCASIONALLY ...ttt et ettt sttt nee s 7
NEVET OF QIIMOST TIEVET ....vveiiiiiiiiiiieieee ettt e e e e e et e e e e s eee st aaeeeeeeesssnenraaeeeeeeenns 0
[Unsure, other, could N0t ChOOSE] .....ooooviiieiiiciie et et 0

Just of things shipped in to you by water on skips or pallets outside of containers in 2006, about
how many pounds did you ship? [RECORD EITHER AN EXACT FIGURE OR “99” — DO NOT
ENTER COMMENTS OR RANGES.]

Sum of Pounds Shipped = 1,248,700
And about how much money did you spend for things shipped in to you on skips or pallets, outside
of containers, in 20067 [RECORD EITHER AN EXACT FIGURE OR “99” — DO NOT ENTER
COMMENTS OR RANGES.]

Average $ Spent = $17,148
Do you plan to switch to the new Superferry for any major part of what you now normally ship on

skips or palettes? [DO NOT READ CATEGORIES. IF “MAYBE,” ASK IF THAT MEANS
SUPERFERRY IS BEING REALLY CONSIDERED, OR JUST DON’T KNOW.]

Yes/Probably e e 0%
ConsideriNg/Will TTY OUL ..o.vvoiuiiiiieiiciieie ettt ettt se e reestaestaeesbessbeesseessaesseesseens 18
No/Probably Not/NOt MUCH 1 ANY ..c..eoiiiiiiiiieiieieecieeee ettt s saae e esreennas 63
“Depends”/Other e et e e e e e ereeeaae s 7
Don’t KNOW/RETUSEA oottt 11

Just a few questions about things you ship in by air. First, which ONE of the following would you
say is the single greatest advantage for shipping in by air rather than water? [FORCE
RESPONDENT TO SELECT ONE.]
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Protect freshness of Product ...........cooeoiioiiiiiii e 0%

FOOQ SATOLY ...ttt ettt ettt sttt e e e e raeenteenneenreennens 0
Protection from €leMENTS ...........ccceeciiiiieiiieieieee ettt et s sereenneas 0
Greater control due to 1ess handling .........cccooceeiiiiiiiiiiicicecece e e 0
[Unsure, other, could N0t CHOOSE] ....ccviiiiiiiiiiciiiecie ettt st beebe e 100

22.  Altogether, about how many pounds in 2006 did you ship in by air?
Sum of Pounds Shipped= 5,200 pounds
23. Ifyou had to consolidate everything you now ship by pallets or skips, you might have extra costs.

At what percentage increase point would you no longer be able to afford shipping? [READ; MARK
CATEGORY WHERE RESPONDENT SAYS COULD NO LONGER AFFORD.]

From zero t0 1€SS than 100 ....cc.vviiieouveiieeeeee e e e e e e e 51%
From 10% t0 1SS thamn 2090 ....ccoueveeeiiieieeeeeeeeee et e e e e e e e eens 19
From 20% t0 1€SS than 3090 ...ccuvviiiieiiiiieiiie ettt ettt e e e e s eaaeeeean 5
From 30% t0 1€SS than 40%0 ...cooeueeeeeiiiieieeeeeeeeeee ettt e e e e e e e e e eea 3
From 40% t0 1€SS than 500 ....ccuvviviieiiiiieieie ettt eeate e e s eaaeeeeas 5
[Respondent could afford 50% INCIEASE] .....ecvveeriierierieiiieii ettt sresereebeebe b eaeees 0
[Unsure, other, could N0t ChOOSE] .....oiiviiiiiiiciie e e 16

24.  What if you were still allowed to ship on pallets or skips, but the rate was increased — at what
percentage increase point would you no long be able to afford shipping? [READ; MARK
CATEGORY WHERE RESPONDENT SAYS COULD NO LONGER AFFORD.]

TOY0 INCIEASE covveeeiieeiiee ettt e ettt e e ettt e s et e e s eaab e e e s estaeeeseataeeeseraaeeesesabeeesanabeeesaaaeeesanes 57%
2090 INCTEASE  coveeeeeeeieeee ettt e e e e e ettt e e e e e e e e e et eeeeessssanaaareeeeessasannaaaeeeeessessnnnraaeeeeessann 22
300 INCTEASE  eeeeeeiieeeeeeeeeeee et e e e e e e e e et eee e e e e aaeeeeesseasa st eeeeeessssaaasseeeeesssssnaaaseseesssssnnnaees 5
Q00 INCIEASE cevveeveeeeeiieee e ettt e e ettt e e erateeeeeetaeeesessaeeesesateeesessaaeessasaaeesessaeessenssrsesssnaeeessnrareeons 3
SO0 INCIEASE covveeeeeiieeeeeteeee et e e e et e e e et e e e e et e e e e etaeeeeeaaeeesetaeeesetaeeeserareessentreeesentseeeeanns 3
[Respondent could afford 50% INCIEASE] ......ccceerieerierieriieieeiee ettt 0
[Unsure, other, could N0t ChOOSE] ......oocviiieiiiiciie et 11

25. If Young Brothers does ban shipping on skips or pallets, what would be the impact on your overall
business? [READ:]

LIttle OF TOME oottt sttt ettt 5%
ACCEPIADIE oottt tr e e rbeerb e e be e be e be e atestbeeabeeareas 22
Serious, but could stay N DUSINESS .....c..cocveriiriiriiniiiiieiteeeeeee et 65
Probably out Of DUSINESS ....ccveeiiiiiiieiieie ettt sttt ettt e st e saaesneeenee s 8
[Unsure, other, could N0t ChOOSE] .....ooooviiiciiiiitie e e 0

[CLOSING:] That’s it. Thank you for all your time and answers — this has been a big help!
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APPENDIX C

YOUNG BROTHERS SHIPPING RATE SCHEDULE

REEFER LCL (Priced by Weight)

NEW RATES (effective

ALL ISLANDS EXCEPT BIG ISLAND: PREVIOUS RATES 10722007y
FREIGHT | TOTAL FREIGHT | TOTAL
ASSUMED Unit Price/ Charge |witax &| Price | Charge |wiax&| Price
WEIGHT | CODE Conditions wiP | fees | perlp. | wiP fees | perlb.
Refrigerated Loose/ RFLS! [328.23 per 2,000 lbs
Mixed 1000LES.  |RFNX [oefore P dscount §30B88| $32.80 500330 53551 §3763 300374
$73.52 per 2,000 |bs
before |P discount;
Refrigerated Pallet |2000LBS.  |RFPA  [mustbe 2000 lbs. §5146) §05.27 00278 5601 SA3.03 300314
| |
NEW RATES [effective
ISLAND of HAWAII: EXISTING RATES (OctdT) 10722007y
FREIGHT | TOTAL FREIGHT | TOTAL
ASSUMED Unit Pricef Charge |witax &| Price | Charge |wiax&| Price
WEIGHT | CODE Conditions wiP | fees | perle. | wiP feas | perlb.
Refrigerated Loose/ RFLS 520,20 per 2000 bs
Mixed 1.000LES.  |RFNMX  [oefore P dscount $3160) §3370 $00337 53634 S38.64 300384
$75.24 per 2,000 |bs
before |P discount;
Refrigerated Pallet |2000LBS.  |RFPA  [mustbe »2.000 lbs. §5267) §o648 00282 56057 SA4.72 30.032

DRY LCL (Priced by Volume)

NEW RATES [effective

All Islands {based on minimum freight charge) PREVIOUS RATES 10722007y
FREIGHT | TOTAL | Price |FREIGHT| TOTAL| Price
ASSUMED Unit Price/ Charge |witax & per | Charge |wiax&| per
VOLUME | CODE Conditions wiP | fees | cuft. | wiIP fees | cuft.
General Cargo GCLS! (32818 per 40 cubic
Loose! Mixed 20CUBES  |GCMX |t minimum 324.43 52443 52620 §1.3143 52008 53008 31.5047
T2 10 p=r 4l CUBIG —
ft: must be at least
40 ef, rmmmur,
General Carge Fallefl4d CUSES  |GCFA  |324.43 32443 52723 508302 52808 S531.03 30.775H
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Appendix D

METHODOLOGY OF TABLE CALCULATIONS

Table A. Estimation of total out-going Ocean Freight

Avg. tonnage | % of farms that Total tonnage
shipped out by | shipped out by | # of farms >10 shipped in
County ocean per farm ocean acres
C= from USDA
A=from survey B=from (Census of
(Q5)/N survey 3B Agriculture) D = AXBxC
Honolulu 39.0 74.1% 220 6,361
Maui 39.2 35.3% 318 4,403
Hawaii 193.0 47.4% 1,207 110,489
Kauai 8.4 33.3% 213 597
Total 1,958 121,850
Table B. Estimation of total in-coming shipment (ocean and air)
% of farms that Total tonnage
Avg. tonnage shipped in # of farms =10 shipped in
County per farm supplies acres
C=from USDA
A=from survey B=from (Census of
(Q16+Q22)/N survey Q1 Agriculture) D = AXBxC
Honolulu 12.4 66.7% 220 1,818
Maui 20.7 92.2% 318 6,063
Hawaii 10.9 70.1% 1,207 9,191
Kauai 29.7 86.7% 213 5,487
Total 1,958 22,560
Table C. Estimation of in-coming shipment by Air
% of weight Total tonnage Tonnage
shipped in by shipped in shipped in by
County air Air
A=from survey
Q22/(Q16+Q22) | B = from Table B C= AxB
Honolulu 12.4 1,818 913
Maui 20.7 6,063 2,000
Hawaii 10.9 9,191 3,143
Kauai 29.7 5,487 1,319
Total 22,560 7,375
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Table D. Estimation of out-going shipment by Air

Avg. % of farms # of farms Total
tonnage per | that used air >10 acres tonnage
Jarm Jor shipping going-out
County out by air
C=C=from
USDA
A =from B=from (Census of
survey Q14/N survey Q1 Agriculture) | D =AxBxC
Oahu 4.2 25.9% 220 238.5
Maui 4.8 25.5% 318 3903
Big island 44.0 46.4% 1207 24,654.0
Kauai 1.0 13.3% 213 28.4
Total 220 25,311.1
How to derive numbers in Table 1 (Executive Summary)
Table 1. Demand for shipping by farmers: 2006
Ocean Freight (tons) — Air Freight (tons) Total % of
Products | Supplies re .uct Supplies shipment ocean
. . Total s going . Total ioh
County going out | coming in out coming in (tons) freight
D=
A = from B=from from | E =from F=
Table 11 | Table13 | C=A+B | Table9 | Table 10 D+E| G=C+F| H=C/G
Honolulu 6,361 905 7,266 238 913 1,151 8,417 86.3
Maui 4,403 4,063 8,466 390 2,000 2,390 10,856 78.0
Hawaii 110,489 6,049 116,538 | 24,654 3,143 | 27,797 144,334 80.7
Kauai 597 4,169 4,766 28 1,319 1,347 6,113 78.0
Total 121,850 15,185 137,035 25,311 7,375 32,686 169,720 80.7
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How to derive numbers in Table 2 (Executive Summary)

Table 2. Container status of ocean freight: 2006

LCL (tons) Full containers (tons)
Total % of
Products | Supplies Total Products | Supplies Total shipment ocean
County | going out | coming in O | going out | coming in (tons) Sreight
A=from| B=from| C=A+| D=from| E=from F=
Table 11 Table 13 B Table 11 Table 13 D+E| G=C+F H=C/G
Honolulu 3,817 603 4,420 2,544 302 2,846 7,266 60.8
Maui 2,862 2,235 5,097 1,541 1,828 3,369 8,465 60.2
Hawaii 81,762 2,123 83,885 28,727 3,926 32,653 116,538 72.0
Kauai 477 1,947 2,424 119 2,221 2,341 4,765 50.9
Total 88,918 6,908 95,826 32,932 8,277 41,209 137,034 69.9
Table 9. Total out-going shipment of agricultural products by county: 2006
(tons)
By Ocean By Air Total % of ocean
County A =from B = from
Table A Table D C=A+B D=A/C
Oahu 6,361 238 6,600 96.4
Maui 4,403 390 4,793 91.9
Big island 110,489 24,654 135,143 81.8
Kauai 597 28 625 95.5
Total 121,850 25,311 147,161 82.8
% of Total
shipping 82.8 17.2 100.0 82.8

Table 10. In-coming shipment of supplies and materials by mode of shipping: 2006

(tons)
By ocean By air Total % by ocean

Coumy A= Cy— B B=fr0myTable C C = from Table B > D=A/C
Honolulu 905 913 1,818 49.8
Maui 4,063 2,000 6,063 67.0
Hawaii 6,049 3,143 9,191 65.8
Kauai 4,169 1,319 5,487 76.0
Total 15,185 7,375 22,560 67.3
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Table 11. Container status of out-going ocean freight by county: 2006

(tons)
Total tonnage LCL Full containers % LCL
County D = From Survey
A =From TableA | B=AxD C=4-B 08/05
Honolulu 6,361 3,817 2,544 60.0%
Maui 4,403 2,862 1,541 65.0%
Hawaii 110,489 81,762 28,727 74.0%
Kauai 597 477 119 80.0%
Total 121,850 88,918 32,932 73.0%
Table 13. LCL usage for in-coming ocean freight by county: 2006
(tons)
Total tonnage LCL Full containers % LCL
County D = From Survey
A =from Table 10 B=Ax%xD C=A-B 019/016
Honolulu 905 603 302 66.6
Maui 4,063 2,235 1,828 55.0
Hawaii 6,049 2,123 3,926 35.1
Kauai 4,169 1,947 2,221 46.7
Total 15,185 6,908 8,277 45.5
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Appendix E — See attached file (23 pages)

primus@cnm‘*

when food safety counts

Food Safety Audit
Cooling/Cold Storage v05.06

Auditor: Educational AudE (YiH):
Audlt Start (Time Data):

Audit Erdl {Time Data)

Audit Soope:

Commadbies:

Facilfy Name:

Facllfy Address:

G.P.3. Coordinates:

Facliiy Tei: Facliity Fax:

FacliRy Contact Kame: Fadity Comiact Posiion (Tide)

Faclity Contact E-mall

Customser Mame:

Custamer ASdress:

Customer Tel: Cusbamer FaC

Custamer Contact Mame:

Custamer Contact Posian {THiE):

Customer Cantact E-malk
Buyer (5.

Buyer Audit Mumber If refevant e.g. Costco Audit Mumber;

Blling Address [Circie): Facliiy Customer Bayer
Other Commenis:
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primus@com’”

Auditor:

when food safety counts

Food Safety Audit
Cooling/Cold Storage v05.06

Educational Audit (Y/N):

Audit Start (Time Data):

Audit Scope:

Audit End (Time Data)

Commodities:

Facility Name:

Facility Address:

G.P.S. Coordinates:

Facility Tel:

Facility Fax:

Facility Contact Name:

Facility Contact Position (Title):

Facility Contact E-mail:

Customer Name:

Customer Address:

Customer Tel:

Customer Fax:

Customer Contact Name:

Customer Contact E-mail:

Buyer (s):

Customer Contact Position (Title):

Buyer Audit Number if relevant e.g. Costco Audit Number:

Billing Address (Circle):

Other Comments:

Facility Customer Buyer
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PRIMUSLABS.COM COOLING/COLD STORAGE AUDIT v05.06

GOOD MANUFACTURING PRACTICES - SECTION 1

Category # Question Total Points Comments
Points | Earned
General Food 1.1.1 |lIs there a designated person responsible for 10
Safety the food safety program?
General Food 1.1.2 |Are all chemicals (sanitizers, detergents, 15
Safety lubricants, etc.) stored securely, safely and are

they labeled correctly?

General Food 1.1.3 |Are "food grade" and "non food grade" 5
Safety chemicals handled and stored in a controlled
manner?
General Food 1.1.4 |Are signs supporting GMP's posted 10
Safety appropriately?
Category # Question Total Points Comments
Points | Earned
Pest Control 1.2.1 |Are products or ingredients free of 15

insects/rodents/birds or any evidence of
them? ANY DOWN SCORE IN THIS
QUESTION RESULTS IN AUTOMATIC
FAILURE OF THE AUDIT.

Pest Control 1.2.2 |Are packaging supplies free of 15
insects/rodents/birds or any evidence of
them? ANY DOWN SCORE IN THIS
QUESTION RESULTS IN AUTOMATIC
FAILURE OF THE AUDIT.

Pest Control 1.2.3 |Are plant and storage areas free of 10
insects/rodents/birds or any evidence of them?

Pest Control 1.2.4 |[lIs the area immediately outside the facility free 5
of evidence of pest activity?

Pest Control 1.2.5 |Are pest control devices (inc. rodent traps and 10
electrical fly killers) located away from exposed
food products? Poisonous rodent bait traps are
not used within the facility?

Pest Control 1.2.6 |Are pest control devices maintained in a clean 5
and intact condition and marked as monitored
(or bar code scanned) on a regular basis?

Pest Control 1.2.7 |Are interior, exterior building perimeter and 5
land perimeter pest control devices adequate in
number and location?

Pest Control 1.2.8 |Are all pest control devices identified by a 5
number or other code (e.g. barcode) ?

Pest Control 1.2.9 |Are all pest control devices properly installed 5
and secured?

Category # Question Total Points Comments
Points | Earned
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Storage Areas 1.3.1 |Are ingredients, products, and packaging 15
& Packaging stored to prevent cross contamination (this
Materials includes iced product pallets stored above
pallets of product without adequate protection
as well any allergen cross contamination
issues)?
Storage Areas 1.3.2 |[lIs the storage area completely enclosed? 10
& Packaging
Materials
Storage Areas | 1.3.3 |ls the facilities use restricted to the storage of 5
& Packaging food products?
Materials
Storage Areas 1.3.4 |Are rejected or on hold materials clearly 10
& Packaging identified and separated from other materials?
Materials
Storage Areas 1.3.5 |Are products and ingredients, including ice, 15
& Packaging within accepted tolerances for spoilage or
Materials adulteration? ANY DOWN SCORE IN THIS
QUESTION RESULTS IN AUTOMATIC
FAILURE OF THE AUDIT.
Storage Areas | 1.3.6 |Are all storage areas clean, especially the 10
& Packaging racking structures, ceilings, floor areas by the
Materials walls and other hard to reach areas?
Storage Areas 1.3.7 |Are materials (commodities, packaging, 5
& Packaging ingredients, processing aids, work in progress
Materials etc.) properly marked with rotation codes
(receipt dates, manufacture dates, etc)?
Storage Areas 1.3.8 |Are materials (commodities, packaging, 5
& Packaging ingredients, processing aids, work in progress
Materials etc.) rotated using FIFO policy?
Storage Areas 1.3.9 |Are storage areas at the appropriate 10
& Packaging temperatures for the specific products being
Materials stored?
Category # Question Total Points Comments
Points | Earned
Operational 1.4.1 |Are all exposed materials (product, packaging 15
Practices etc.) protected from overhead contamination
(e.g. ladders, motors, condensation, lubricants,
walkways, loose panels, degrading insulation,
etc.)?
Operational 1.4.2 [If occurring, e.g. because of damaged product 10
Practices from the field, is all re-work/ re-packaging
handled correctly?
Operational 1.4.3 |Does the facility have test strips, test kits or 10
Practices meters for verifying the concentration of the
sanitizers (dip stations, product washing water,
terminal sanitizers etc.)?
Operational 1.4.4 |Are hand washing stations adequate in number 10
Practices and location?
Operational 1.4.5 |Are toilet facilities adequate in number and 15
Practices location and are they adequately stocked (e.g.

toilet paper, disposable towels, soap, etc.)?
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Operational 1.4.6 [Is warm water available at hand washing 5
Practices stations?
Operational 1.4.7 |Are single services containers used for their 5
Practices intended purpose only so that potential cross
contamination is prevented?
Operational 1.4.8 |Are re-usable containers clearly designated for 5
Practices the specific purpose (trash, raw product,
finished product, re-work, ice etc.) such that
cross contamination is prevented?
Category # Question Total Points Comments
Points | Earned
Employee 1.5.1 |Are employees washing and sanitizing their 15
Practices hands before starting work each day, after
using the restroom, after breaks and whenever
hands may be contaminated?
Employee 1.5.2 |Are employees with boils, sores, open wounds 10
Practices or exhibiting signs of food borne iliness
excluded from operations involving direct and
indirect food contact?
Employee 1.5.3 [lIs jewelry confined to a plain wedding band? 3
Practices
Employee 1.5.4 |Is smoking, eating, chewing and drinking 10
Practices confined to designated areas?
Category # Question Total Points Comments
Points | Earned
Equipment 1.6.1 |Are food contact surfaces free of flaking paint, 15
corrosion, rust and unhygienic materials (e.g.
tape, string cardboard etc.)?
Equipment 1.6.2 |Are non-food contact surfaces free of flaking 10
paint, corrosion, rust and unhygienic materials
(e.g. tape, string cardboard etc.)?
Equipment 1.6.3 |Does equipment design and condition (e.g. 15
smooth surfaces, smooth weld seams, non-
toxic materials) facilitate effective cleaning and
maintenance?
Equipment 1.6.4 |Are thermometers (independent of thermostat 5
probes) present in all coolers and freezers?
Equipment 1.6.5 |Are all thermometers non-glass and non- 10
mercury?
Category # Question Total Points Comments
Points | Earned
Equipment 1.7.1  |Are food contact surfaces clean? 15
Cleaning
Equipment 1.7.2 |Are non-food contact surfaces clean? 10
Cleaning
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Equipment 1.7.3 |Are cooling units including coils in coolers and 5
Cleaning freezers clean and free of aged, dirty ice?
Equipment 1.7.4 |Are all fan guards dust-free and the ceiling in 5
Cleaning front of the fans free of excessive black
deposits?
Equipment 1.7.5 [lIs stored equipment that is not used on a daily 10
Cleaning basis stored in a clean condition with food-
contact surfaces protected and/or are they
retained on cleaning schedules in some
manner, even though they are not in use?
Equipment 1.7.6 |Are all utensils, hoses, and other items not 10
Cleaning being used stored clean and in a manner to
prevent contamination?
Equipment 1.7.7 |Are excess lubricants and grease removed 5
Cleaning from the equipment?
Category # Question Total Points Comments
Points | Earned
General 1.8.1 |Are spills cleaned up immediately? 10
Cleaning
General 1.8.2 |Are waste and garbage frequently removed 5
Cleaning from packing and storage areas?
General 1.8.3 |Do floor drains appear clean, free from odors 10
Cleaning and well maintained?
General 1.8.4 |Do high level areas including overhead pipes, 5
Cleaning ducts, fans, etc. appear clean?
General 1.8.5 |Are plastic strip curtains maintained in a good 5
Cleaning condition, kept clean and mounted so that the
tips are not touching the floor?
General 1.8.6 |Does the facility have safety equipment for the 3
Cleaning sanitation crew?
General 1.8.7 [lIs cleaning equipment available and stored 5
Cleaning properly?
General 1.8.8 [lIs cleaning equipment identified in order to 5
Cleaning prevent potential cross contamination issues
e.g. production, maintenance, outside,
restroom equipment?
General 1.8.9 |Are all items used for sanitation appropriate for 5
Cleaning their designated purpose? (no steel wool, metal
bristles, etc.)
General 1.8.10 |Are toilet facilities and hand-wash stations 15
Cleaning clean?
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General 1.8.11 |Are employee locker and lunchroom facilities 5
Cleaning clean, including microwaves and refrigerators?
No rotting or out of date foodstuffs?
General 1.8.12 |ls the maintenance shop organized - i.e. 5
Cleaning equipment and spares stored in a neat and tidy
fashion?
General 1.8.13 |Are internal transport vehicles (e.g. forklifts, 5
Cleaning bobcats, pallet jacks, trolleys, floor cleaners
etc.), clean and being used in a sanitary
manner?
General 1.8.14 |Are shipping trucks clean and in good 5
Cleaning condition?
Category # Question Total Points Comments
Points | Earned
Buildings and 1.9.1  |Are all lights in the production, product storage 15
Grounds areas, packaging storage areas and
maintenance shops are clean and protected?
Buildings and 1.9.2 [Has the facility eliminated or controlled any 15
Grounds potential metal, glass or plastic contamination
issues?
Buildings and 1.9.3 |Has the facility eliminated the use of wooden 5
Grounds items or surfaces?
Buildings and 1.9.4 [Is there adequate lighting in the packing and 5
Grounds storage areas?
Buildings and 1.9.5 [Is ventilation adequate to remove dust, steam, 3
Grounds and odors?
Buildings and 1.9.6 |Are floor surfaces in good condition, with no 10
Grounds standing water, no debris trapping cracks and
are they easy to clean?
Buildings and 1.9.7 |Are the floor drains where they are needed for 5
Grounds drainage and cleanup?
Buildings and 1.9.8 |Are doors to the outside pest proof? 5
Grounds
Buildings and 1.9.9 |Are dock doors fitted with buffers to seal 3
Grounds against trucks (where dock doors have been
installed)?
Buildings and 1.9.10 |Are dock load levelers and shelters maintained 3
Grounds in a good condition, pest proof and debris free
(where dock doors have been installed)?
Buildings and 1.9.11 |Are exterior walls free of holes to exclude 5
Grounds pests? Are pipes, vents, air ducts designed
and protected in order to prevent pest entry
e.g. by using fine mesh?
Buildings and 1.9.12 |Are interior walls and ceilings free of cracks 5
Grounds and crevices to prevent pest harborage and
allow proper sanitation?
Page 6 of 12 Cooling/Cold Storage v05.06




Buildings and 1.9.13 |Employees personal items are not being stored 5

Grounds in the production and material storage areas?
Buildings and 1.9.14 |ls an 18" internal wall perimeter being 5
Grounds maintained within the facility, with adequate

access to these wall perimeters thereby
allowing inspection and cleaning ?

Buildings and 1.9.15 |ls the exterior area immediately outside the 5
Grounds facility free of litter, weeds and standing water?

Buildings and 1.9.16 |Are control measures being implemented for 5
Grounds the storage of pallets, equipment, tires etc. (i.e.

out of the mud, stacked to prevent pest
harborage, away from building perimeter)?

Buildings and 1.9.17 |Are pallets inspected to separate and replace 5
Grounds dirty or broken pallets?

Buildings and | 1.9.18 |Is the area around the dumpster/cull truck 3
Grounds clean?

Buildings and 1.9.19 |Are outside garbage receptacles and 5
Grounds dumpsters kept covered or closed?

Buildings and 1.9.20 |Are all water lines protected against back 5
Grounds siphonage?

FOOD SAFETY FILE REQUIREMENTS - SECTION 2

Category # Question Total Points Comments
Points | Earned
General File 2.1.1 |ls there a documented account that indicates 10
Requirements how the company product tracking system

works, thereby enabling trace back and trace
forward to occur in the event of a potential

recall issue?
General File 2.1.2 |Does the facility have a documented recall 15
Requirements program including: procedures, recall team

roles and contact details, external contact
listings, explanation of different types (classes)

of recalls?
General File 2.1.3 |ls testing of recall procedures (including trace 10
Requirements back) performed and documented annually?

Can the company identify where affected
product was sent?

General File 2.1.4 |Are there written procedures for handling 3
Requirements regulatory inspections?

General File 2.1.5 |ls there a written glass policy (including glass 5
Requirements breakage procedure and where necessary a

glass register)?

Category # Question Total Points Comments
Points | Earned
Chemicals 2.2.1 |Are copies of all Materials Safety Data Sheets 15

(detergents, sanitizers, pesticides, etc.) on file
and fully accessible at all times with clear
indexes?
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Chemicals

222

Are there copies of specimen labels for
chemicals used, where the full label is not
immediately accessible e.g. rodent chemicals,
product sanitizers?

Chemicals

223

Is there a chemical inventory and/ or usage
log?

Category

Question

Total
Points

Points
Earned

Comments

Pest Control

2.31

Is there a written pest control program,
including a copy of the contract with the
extermination company (if used), Pest Control
Operator License (if baits are used) and
insurance documents?

15

Pest Control

232

Is there a schematic drawing of the plant
showing numbered locations of all traps and
bait stations, both inside and outside the plant?

Pest Control

233

Are service reports created for pest control
checks detailing inspection records, application
records, and corrective actions (if issues were
noted) (in-house and/or contract)?

Category

Question

Total
Points

Points
Earned

Comments

Self Inspection

241

Where the auditee sells product to the
customers are their records of customer and
buyer food safety complaints and rejections on
file, along with company responses, including
corrective actions?

Self Inspection

242

Are there records of regulatory inspections
and/or contracted inspections, company
responses and corrective actions, if any?

Self Inspection

243

Are there recording logs for the necessary
process monitoring activities (e.g. pH, water
temperature, metal detector, labeling, heating
processes etc.) showing the results and where
necessary the corrective actions?

Self Inspection

244

Is there a Daily Pre-operation Inspection Log?

Self Inspection

245

Are there equipment calibration records for pH
meters, ORP meters, thermometers and other
measuring equipment related to the safety of
the product?

Self Inspection

246

Is there a program for periodic facility/ GMP
internal (self) inspections and are records
maintained detailing corrective actions?

Self Inspection

247

Where the auditee buys product or packaging,
does the facility have incoming goods
inspection data?

Self Inspection

248

Where the auditee buys product or packaging,
does the facility have supplier letters of
guarantee and/or relevant supplier third party
audit certifications?

Self Inspection

249

Are there inspection logs on incoming trailers
for rodents and insects, cleanliness, holes and
temperature control?

Category

Question

Total
Points

Points
Earned

Comments
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Maintenance &| 2.5.1 |Does the facility have a preventative 10
Sanitation maintenance program and schedule?
Maintenance & | 2.5.2 |ls there a log of maintenance work or repairs 10
Sanitation ordered and is it signed off on work completed?
Maintenance & 2.5.3 |ls there a written cleaning schedule (Master 10
Sanitation Sanitation Schedule) that shows what and
where is to be cleaned and how often?
Maintenance &| 2.5.4 |Are there written cleaning procedures 10
Sanitation (Sanitation Standard Operating Procedures) for
the facility and all equipment?
Maintenance &| 2.5.5 |Are sanitation logs on file that show what 5
Sanitation cleaning was done, when and who carried out
the cleaning?
Maintenance &| 2.5.6 |ls there a log indicating that floor drains are 5
Sanitation cleaned on a regular basis (min. daily in wet
and fresh-cut production areas)?
Maintenance &| 2.5.7 |Are there records showing cooling units are 10
Sanitation serviced and cleaned at least on an annual
basis or more frequently as required?
Category # Question Total Points Comments
Points | Earned
Personnel 2.6.1 |Are there logs of new employee food safety 5
(GMP) orientation training with topics covered
and attendees?
Personnel 2.6.2 |Are there logs of ongoing employee food safety 10
education training with topics covered and
attendees?
Personnel 2.6.3 |ls there an employee non- 3
compliance/disciplinary action procedure?
(verbal confirmation accepted).
Category # Question Total Points Comments
Points | Earned
Microbial Tests| 2.7.1 |Are there records of equipment microbiological 5
testing?
Microbial Tests| 2.7.2 |Are there records of environmental 5
microbiological testing?
Microbial Tests| 2.7.3 |lIs there at least an annual microbiological test 10
on water used in the facility (sampled from the
site)?
Microbial Tests| 2.7.4 |lIs there (at least) an annual microbiological test 10
for in-house produced ice or a letter of
guarantee from external suppliers of ice?
Category # Question Total Points Comments
Points | Earned
Temperature 2.8.1 |Are there temperature logs for storage rooms? 5
Controlled
Storage &
Distribution
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Temperature 2.8.2 |Are there records of shipping truck temperature 5
Controlled checks, indicating that the truck was pre-cooled
Storage & prior to loading?
Distribution
Temperature 2.8.3 |Are there sanitary condition logs for shipping 10
Controlled trucks (cleanliness, trailer condition, odor etc.)?
Storage &
Distribution
FOOD SECURITY - SECTION 3
Category # Question Total Points Comments
Points | Earned
Facility Security Are the facility external areas and vulnerable 5
entry points (i.e. those that are not permanently
3.1.1 locked) surrounded by security fencing?
Facility Security Is access to the facility controlled by, locks, 10
312 swipe cards, alarms or other devices?
Facility Security Are inbound food product storage areas (fruits, 5
vegetables, etc.) secure i.e. within the secure
3.13 compound?
Facility Security Are chemicals such as chlorine, citric acid, 5
fungicides and sanitation chemicals stored
3.14 within secured areas with controlled access?
Facility Security Are packaging material (cartons, wrap film etc.) 5
storage areas secure i.e. within the secure
3.1.5 compound?
Category # Question Total Points Comments
Points | Earned
Employee Are background checks conducted on all 5
Security personnel with special attention to employees
who have access to sensitive areas and/or
321 |control of sensitive processes (verbal
confirmation accepted)?
Employee Employees personal items are not being 5
Security stored in the production and material storage
322 lareas?
Employee Are employees issued non-reproducible 5
Security identification badges?
3.23
Employee Are visitors (including contractors) also 5
Security required to be issued with identification
3.2.4 badges?
Employee Are visitors (including contractors) required to 5
Security 325 "sign in" and sign out" in a visitors log book?
Category # Question Total Points Comments
Points | Earned
Transport Does the company make use of sealed and/or 3
Security 3.3 locked trailers on inbound loads (excluding

open flatbed trucks)?
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Transport Does the company make use of sealed and/or 3
Security 332 locked trailers on outbound loads?
Category # Question Total Points Comments
Points | Earned
Water Supply Are potable and non-potable water supply 3
Security NEW |[clearly identified?
3.4.1
Water Supply Are tamper evident water valves in place? 3
Security NEW
34.2
Water Supply Is there restricted access to sensitive water 3
Security systems, e.g. sanitizer addition systems (like
NEW [chlorine injection pumps), that helps ensure
3.4.3 |that only authorized personnel are able to
adjust these systems?
Category # Question Total Points Comments
Points | Earned
Food Security Does the company have documented food 10
Systems security policies based on the risks associated
3.5.1 with the operation?
Food Security Are all personnel required to undergo training 10
Systems on food security issues and are training records
3.5.2 kept?
Food Security Is there is a log of who has access to sensitive 3
Systems NEW |areas e.g. a listing of key holders for access to
3.5.3 |areas like chemical storage?
Food Security Is there an implemented and documented 3
Systems system to protect the security of food safety
NEW | documentation and computer systems
3.5.4 (including a back-up system for computer food
safety data)?
Food Security Is there a chemical inventory and/or usage log? 3
Systems
3.5.5
MISCELLANEOUS SURVEY QUESTIONS - SECTION 4
Category # Question YIN YIN Comments
Employing Minors (children) are not employed below the Y/N
Minors National and/or State Legal Minimum Age
4.1.1 (verbal confirmation accepted)?
Employing If Minors are employed, do the records of hours|  Y/N
Minors of employment meet National and/or State
4.1.2 Laws (both in and out of school time)?
Employing If Minors are employed, are they prohibited YN
Minors from doing certain jobs which are restricted by
413 |jaw?
Category # Question YIN YIN Comments
Allergens There are no allergen risks handled or stored Y/N
421 on site? If N, then complete Allergens Section

(next 6 questions).
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Allergens Are there adequate storage controls Y/N
(separation, identification etc.) that ensure that
allergens are not contaminating other raw
materials ?

422

Allergens Is there a dedicated production line or Y/N
adequate clean down and production
procedures that prevent allergen cross
contamination?

423

Allergens Are utensils and work in progress storage Y/N
containers identified in order to prevent

4.2.4 allergen cross contamination?

Allergens Does re-work handling take into account the Y/N
issue associated with allergen containing

4.2.5 products?

Allergens Are employees trained with respect to allergen Y/N
risks and the facility allergen cross
contamination controls (including hand washing
between production runs) and are there

426

Allergens Are all products manufactured on site, labeled Y/N

correctly with respect to allergens?
427 y P g

NEW QUESTIONS (NOT PART OF OVERALL FOOD SAFETY PERCENTAGE) - SECTION 5

Category Question Total Points Comments
Points | Earned
Employee Are employees fingernails clean, short and if 5
Practices 511 gloves are not used, free of nail polish?
General Are maintenance tools that are used in the 3
Cleaning production and storage areas of the facility
5.1.2 clean, sanitary and corrosion free?
General File Are there written Standard Operating 5
Requirements Procedures (SOPs) that define specific working

instructions for activities required to ensure

513 |food safety and the maintenance of Good
Manufacturing Practices?
General File Are the SOP's available to relevant users and 5
Requirements also a master copy maintained in a central file

514 [(SOP Manual)?

Self Inspection Are there specific SOP's for the changing and 10
testing of water and ice systems e.g. washing
flumes, hydrovacs, ice making machines, ice
injectors, etc.?

Self Inspection Are there records that show anti-microbial 10
strength testing (with corrective actions) of
water and ice solutions prior to start up and
throughout the production runs?

Self Inspection Is there a program for periodic inspections of 5
food safety system records e.g. pest control
5.1.7 |records, temperature control records, sanitation
records, maintenance records etc?

Personnel Is there a documented training program with 5
training logs for the sanitation employees
including best practices and chemical use
details?
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Auditor:

when food safety counts

Food Safety Audit
Storage & Distribution Center v05.06

Educational Audit (Y/N):

Audit Start (Time Data):

Audit Scope:

Audit End (Time Data)

Commodities:

Facility Name:

Facility Address:

G.P.S. Coordinates:

Facility Tel:

Facility Fax:

Facility Contact Name:

Facility Contact Position (Title):

Facility Contact E-mail:

Customer Name:

Customer Address:

Customer Tel:

Customer Fax:

Customer Contact Name:

Customer Contact E-mail:

Buyer (s):

Customer Contact Position (Title):

Buyer Audit Number if relevant e.g. Costco Audit Number:

Billing Address (Circle):

Other Comments:

Facility Customer Buyer
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PRIMUSLABS.COM STORAGE AND DISTRIBUTION CENTER AUDIT
v05.06

GOOD MANUFACTURING PRACTICES - SECTION 1

Category # Question Total Points Comments
Points | Earned
General Food | 1.1.1 |Is there a designated person responsible for 10
Safety the food safety program?
General Food | 1.1.2 |Are all chemicals (sanitizers, detergents, 15
Safety lubricants, etc.) stored securely, safely and are

they labeled correctly?

General Food | 1.1.3 |Are "food grade" and "non food grade" 5

Safety chemicals handled and stored in a controlled

manner?

General Food | 1.1.4 |Are signs supporting GMP's posted 10

Safety appropriately?

Category # Question Total Points Comments
Points | Earned

Pest Control 1.2.1 |Are products or ingredients free of 15

insects/rodents/birds or any evidence of
them? ANY DOWN SCORE IN THIS
QUESTION RESULTS IN AUTOMATIC
FAILURE OF THE AUDIT.

Pest Control 1.2.2 |Are packaging supplies free of 15
insects/rodents/birds or any evidence of
them? ANY DOWN SCORE IN THIS
QUESTION RESULTS IN AUTOMATIC
FAILURE OF THE AUDIT.

Pest Control 1.2.3 |Are plant and storage areas free of 10
insects/rodents/birds or any evidence of them?

Pest Control 1.2.4 |[Is the area immediately outside the facility free 5
of evidence of pest activity?

Pest Control 1.2.5 |Are pest control devices (inc. rodent traps and 10
electrical fly killers) located away from exposed
food products? Poisonous rodent bait traps are
not used within the facility?

Pest Control 1.2.6 |Are pest control devices maintained in a clean 5
and intact condition and marked as monitored
(or bar code scanned) on a regular basis?

Pest Control 1.2.7 |Are interior, exterior building perimeter and 5
land perimeter pest control devices adequate in
number and location?

Pest Control 1.2.8 |Are all pest control devices identified by a 5
number or other code (e.g. barcode) ?

Pest Control 1.2.9 |Are all pest control devices properly installed 5
and secured?

Category # Question Total Points Comments
Points | Earned
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Storage Areas | 1.3.1 |Are ingredients, products, and packaging 15
& Packaging stored to prevent cross contamination (this
Materials includes iced product pallets stored above
pallets of product without adequate protection
as well any allergen cross contamination
issues)?
Storage Areas | 1.3.2 [ls the storage area completely enclosed? 10
& Packaging
Materials
Storage Areas | 1.3.3 |ls the facilities use restricted to the storage of 5
& Packaging food products?
Materials
Storage Areas | 1.3.4 |Are rejected or on hold materials clearly 10
& Packaging identified and separated from other materials?
Materials
Storage Areas | 1.3.5 |Are products and ingredients, including ice, 15
& Packaging within accepted tolerances for spoilage or
Materials adulteration? ANY DOWN SCORE IN THIS
QUESTION RESULTS IN AUTOMATIC
Storage Areas | 1.3.6 |Are all storage areas clean, especially the 10
& Packaging racking structures, ceilings, floor areas by the
Materials walls and other hard to reach areas?
Storage Areas | 1.3.7 |Are materials (commodities, packaging, 5
& Packaging ingredients, processing aids, work in progress
Materials etc.) properly marked with rotation codes
(receipt dates, manufacture dates, etc)?
Storage Areas | 1.3.8 |Are materials (commodities, packaging, 5
& Packaging ingredients, processing aids, work in progress
Materials etc.) rotated using FIFO policy?
Storage Areas | 1.3.9 |Are storage areas at the appropriate 10
& Packaging temperatures for the specific products being
Materials stored?
Category # Question Total Points Comments
Points | Earned
Operational 1.4.1 |Are all exposed materials (product, packaging 15
Practices etc.) protected from overhead contamination
(e.g. ladders, motors, condensation, lubricants,
walkways, loose panels, degrading insulation,
etc.)?
Operational 1.4.2 |Are hand washing stations adequate in number 10
Practices and location?
Operational 1.4.3 |Are toilet facilities adequate in number and 15
Practices location and are they adequately stocked (e.g.
toilet paper, disposable towels, soap, etc.)?
Operational 1.4.4 |Is warm water available at hand washing 5
Practices stations?
Operational 1.4.5 |Are re-usable containers clearly designated for 5
Practices the specific purpose (trash, raw product,
finished product, re-work, ice etc.) such that
cross contamination is prevented?
Category # Question Total Points Comments
Points | Earned
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Employee 1.5.1 |Are employees washing and sanitizing their 15
Practices hands before starting work each day, after
using the restroom, after breaks and whenever
hands may be contaminated?
Employee 1.5.2 |Are employees with boils, sores, open wounds 10
Practices or exhibiting signs of food borne illness
excluded from operations involving direct and
indirect food contact?
Employee 1.5.3 |[Is jewelry confined to a plain wedding band? 3
Practices
Employee 1.5.4 |Is smoking, eating, chewing and drinking 10
Practices confined to designated areas?
Category # Question Total Points Comments
Points | Earned
Equipment 1.6.1 |Are surfaces free of flaking paint, corrosion, 10
rust and unhygienic materials (e.g. tape, string
cardboard etc.)?
Equipment 1.6.2 [Does equipment design and condition (e.g. 15
smooth surfaces, smooth weld seams, non-
toxic materials) facilitate effective cleaning and
maintenance?
Equipment 1.6.3 |Are thermometers (independent of thermostat 5
probes) present in all coolers and freezers?
Equipment 1.6.4 |Are all thermometers non-glass and non- 10
mercury?
Category # Question Total Points Comments
Points | Earned
Equipment 1.7.1 |Are cooling units including coils in coolers and 5
Cleaning freezers clean and free of aged, dirty ice?
Equipment 1.7.2 |Are all fan guards dust-free and the ceiling in 5
Cleaning front of the fans free of excessive black
deposits?
Equipment 1.7.3 |Is stored equipment that is not used on a daily 10
Cleaning basis stored in a clean condition with food-
contact surfaces protected and/or are they
retained on cleaning schedules in some
manner, even though they are not in use?
Equipment 1.7.4 |Are all utensils, hoses, and other items not 10
Cleaning being used stored clean and in a manner to
prevent contamination?
Equipment 1.7.5 |Are excess lubricants and grease removed 5
Cleaning from the equipment?
Category # Question Total Points Comments
Points | Earned
General 1.8.1 |Are spills cleaned up immediately? 10
Cleaning
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General 1.8.2 |Are waste and garbage frequently removed 5
Cleaning from packing and storage areas?
General 1.8.3 |Do floor drains appear clean, free from odors 10
Cleaning and well maintained?
General 1.8.4 |Do high level areas including overhead pipes, 5
Cleaning ducts, fans, etc. appear clean?
General 1.8.5 |Are plastic strip curtains maintained in a good 5
Cleaning condition, kept clean and mounted so that the
tips are not touching the floor?
General 1.8.6 |Does the facility have safety equipment for the 3
Cleaning sanitation crew?
General 1.8.7 [lIs cleaning equipment available and stored 5
Cleaning properly?
General 1.8.8 |[Is cleaning equipment identified in order to 5
Cleaning prevent potential cross contamination issues
e.g. production, maintenance, outside,
restroom equipment?
General 1.8.9 |Are all items used for sanitation appropriate for 5
Cleaning their designated purpose? (no steel wool, metal
bristles, etc.)
General 1.8.10 |Are toilet facilities and hand-wash stations 15
Cleaning clean?
General 1.8.11 |Are employee locker and lunchroom facilities 5
Cleaning clean, including microwaves and refrigerators?
No rotting or out of date foodstuffs?
General 1.8.12 |Is the maintenance shop organized - i.e. 5
Cleaning equipment and spares stored in a neat and tidy
fashion?
General 1.8.13 |Are internal transport vehicles (e.g. forklifts, 5
Cleaning bobcats, pallet jacks, trolleys, floor cleaners
etc.), clean and being used in a sanitary
manner?
General 1.8.14 |Are shipping trucks clean and in good 5
Cleaning condition?
Category # Question Total Points Comments
Points | Earned
Buildings and 1.9.1 |Are all lights in the production, product storage 15
Grounds areas, packaging storage areas and
maintenance shops are clean and protected?
Buildings and | 1.9.2 |Has the facility eliminated or controlled any 15
Grounds potential metal, glass or plastic contamination
issues?
Buildings and | 1.9.3 |Has the facility eliminated the use of wooden 5
Grounds items or surfaces?
Page 5 of 11 Storage and Distribution v05.06




Buildings and | 1.9.4 |Is there adequate lighting in the packing and 5
Grounds storage areas?

Buildings and 1.9.5 |[Is ventilation adequate to remove dust, steam, 3
Grounds and odors?

Buildings and | 1.9.6 |Are floor surfaces in good condition, with no 10
Grounds standing water, no debris trapping cracks and

are they easy to clean?

Buildings and | 1.9.7 |Are the floor drains where they are needed for 5
Grounds drainage and cleanup?

Buildings and | 1.9.8 |Are doors to the outside pest proof? 5
Grounds

Buildings and | 1.9.9 |Are dock doors fitted with buffers to seal 3
Grounds against trucks (where dock doors have been

installed)?

Buildings and | 1.9.10 |Are dock load levelers and shelters maintained 3

Grounds in a good condition, pest proof and debris free

(where dock doors have been installed)?

Buildings and | 1.9.11 |Are exterior walls free of holes to exclude 5

Grounds pests? Are pipes, vents, air ducts designed
and protected in order to prevent pest entry
e.g. by using fine mesh?

Buildings and | 1.9.12 |Are interior walls and ceilings free of cracks 5
Grounds and crevices to prevent pest harborage and
allow proper sanitation?

Buildings and | 1.9.13 |Employees personal items are not being stored 5
Grounds in the production and material storage areas?

Buildings and | 1.9.14 |Is an 18" internal wall perimeter being 5
Grounds maintained within the facility, with adequate

access to these wall perimeters thereby
allowing inspection and cleaning ?

Buildings and | 1.9.15 |Is the exterior area immediately outside the 5
Grounds facility free of litter, weeds and standing water?

Buildings and | 1.9.16 |Are control measures being implemented for 5
Grounds the storage of pallets, equipment, tires etc. (i.e.

out of the mud, stacked to prevent pest
harborage, away from building perimeter)?

Buildings and | 1.9.17 |Are pallets inspected to separate and replace 5
Grounds dirty or broken pallets?

Buildings and | 1.9.18 |Is the area around the dumpster/cull truck 3
Grounds clean?

Buildings and | 1.9.19 |Are outside garbage receptacles and 5
Grounds dumpsters kept covered or closed?
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Buildings and | 1.9.20 |Are all water lines protected against back 5
Grounds siphonage?
FOOD SAFETY FILE REQUIREMENTS - SECTION 2
Category # Question Total Points Comments
Points | Earned
General File 2.1.1 |lIs there a documented account that indicates 10
Requirements how the company product tracking system
works, thereby enabling trace back and trace
forward to occur in the event of a potential
recall issue?
General File 2.1.2 |Does the facility have a documented recall 15
Requirements program including: procedures, recall team
roles and contact details, external contact
listings, explanation of different types (classes)
of recalls?
General File 2.1.3 |ls testing of recall procedures (including trace 10
Requirements back) performed and documented annually?
Can the company identify where affected
product was sent?
General File 2.1.4 |Are there written procedures for handling 3
Requirements regulatory inspections?
General File 2.1.5 |ls there a written glass policy (including glass 5
Requirements breakage procedure and where necessary a
glass register)?
Category # Question Total Points Comments
Points | Earned
Chemicals 2.2.1 |Are copies of all Materials Safety Data Sheets 15
(detergents, sanitizers, pesticides, etc.) on file
and fully accessible at all times with clear
indexes?
Chemicals 2.2.2 |Are there copies of specimen labels for 5
chemicals used, where the full label is not
immediately accessible e.g. rodent chemicals,
product sanitizers?
Category # Question Total Points Comments
Points | Earned
Pest Control 2.3.1 |lIs there a written pest control program, 15
including a copy of the contract with the
extermination company (if used), Pest Control
Operator License (if baits are used) and
Pest Control | 2.3.2 [ls there a Sthematic drawing of the plant 10
showing numbered locations of all traps and
bait stations, both inside and outside the plant?
Pest Control 2.3.3 |Are service reports created for pest control 10
checks detailing inspection records, application
records, and corrective actions (if issues were
noted) (in-house and/or contract)?
Category # Question Total Points Comments
Points | Earned
Self Inspection | 2.4.1 |Where the auditee sells product to the 5
customers are their records of customer and
buyer food safety complaints and rejections on
file, along with company responses, including
Self Inspection [ 2.4.2 [Are thére recbrds of regulatory inspections 5
and/or contracted inspections, company
responses and corrective actions, if any?
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Self Inspection | 2.4.3 |ls there a Daily Pre-operation Inspection Log? 5

Self Inspection | 2.4.4 |Are there equipment calibration records for pH 10
meters, ORP meters, thermometers and other
measuring equipment related to the safety of
the product?

Self Inspection | 2.4.5 |lIs there a program for periodic facility/ GMP 10
internal (self) inspections and are records
maintained detailing corrective actions?

Self Inspection | 2.4.6 |Where the auditee buys product or packaging, 5
does the facility have incoming goods
inspection data?

Self Inspection | 2.4.7 |Where the auditee buys product or packaging, 15
does the facility have supplier letters of
guarantee and/or relevant supplier third party
audit certifications?

Self Inspection | 2.4.8 |Are there inspection logs on incoming trailers 10
for rodents and insects, cleanliness, holes and
temperature control?

Category # Question Total Points Comments
Points | Earned
Maintenance & | 2.5.1 |Does the facility have a preventative 10
Sanitation maintenance program and schedule?
Maintenance & | 2.5.2 [ls there a log of maintenance work or repairs 10
Sanitation ordered and is it signed off on work completed?
Maintenance & | 2.5.3 [ls there a written cleaning schedule (Master 10
Sanitation Sanitation Schedule) that shows what and
where is to be cleaned and how often?
Maintenance & | 2.5.4 |Are there written cleaning procedures 10
Sanitation (Sanitation Standard Operating Procedures) for
the facility and all equipment?
Maintenance & | 2.5.5 [Are sanitation logs on file that show what 5
Sanitation cleaning was done, when and who carried out
the cleaning?
Maintenance & | 2.5.6 |[ls there a log indicating that floor drains are 5
Sanitation cleaned on a regular basis (min. daily in wet
and fresh-cut production areas)?
Maintenance & | 2.5.7 |Are there records showing cooling units are 10
Sanitation serviced and cleaned at least on an annual
basis or more frequently as required?
Category # Question Total Points Comments
Points | Earned
Personnel 2.6.1 |Are there logs of new employee food safety 5
(GMP) orientation training with topics covered
and attendees?
Personnel 2.6.2 |Are there logs of ongoing employee food safety 10
education training with topics covered and
attendees?
Personnel 2.6.3 |[Is there an employee non- 3

compliance/disciplinary action procedure?
(verbal confirmation accepted).
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Category # Question Total Points Comments
Points | Earned
Microbial Tests | 2.7.1 |Are there records of environmental 5
microbiological testing?
Microbial Tests | 2.7.2 |[Is there at least an annual microbiological test 10
on water used in the facility (sampled from the
site)?
Category # Question Total Points Comments
Points | Earned
Temperature 2.8.1 |Are there temperature logs for storage rooms? 5
Controlled
Storage &
Distribution
Temperature | 2.8.2 [Are there records of shipping truck temperature 5
Controlled checks, indicating that the truck was pre-
Storage & cooled prior to loading?
Distribution
Temperature | 2.8.3 |Are there sanitary condition logs for shipping 10
Controlled trucks (cleanliness, trailer condition, odor etc.)?
Storage &
Distribution
FOOD SECURITY - SECTION 3
Category # Question Total Points Comments
Points | Earned
Facility Security Are the facility external areas and vulnerable 5
entry points (i.e. those that are not permanently
311 locked) surrounded by security fencing?
Facility Security Is access to the facility controlled by, locks, 10
3.1.2 swipe cards, alarms or other devices?
Facility Security Are inbound food product storage areas (fruits, 5
vegetables, etc.) secure i.e. within the secure
E compound?
Facility Security Are chemicals such as chlorine, citric acid, 5
fungicides and sanitation chemicals stored
314 within secured areas with controlled access?
Category # Question Total Points Comments
Points | Earned
Employee Are background checks conducted on all 5
Security personnel with special attention to employees
who have access to sensitive areas and/or
3.2.1 |control of sensitive processes (verbal
confirmation accepted)?
Employee Employees personal items are not being 5
Security stored in the production and material storage
322 areas?
Employee Are employees issued non-reproducible 5
Security identification badges?
323
Employee Are visitors (including contractors) also 5
Security required to be issued with identification
324 badges?
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Employee Are visitors (including contractors) required to 5
Security 325 "sign in" and sign out" in a visitors log book?
Category # Question Total Points Comments
Points | Earned
Transport Does the company make use of sealed and/or 3
Security locked trailers on inbound loads (excluding
331 open flatbed trucks)?
Transport Does the company make use of sealed and/or 3
Security 332 locked trailers on outbound loads?
Category # Question Total Points Comments
Points | Earned
Water Supply Are potable and non-potable water supply 3
Security NEW [clearly identified?
341
Water Supply Are tamper evident water valves in place? 3
Security NEW
342
Water Supply Is there restricted access to sensitive water 3
Security systems, e.g. sanitizer addition systems (like
NEW |chlorine injection pumps), that helps ensure
3.4.3 [that only authorized personnel are able to
adjust these systems?
Category # Question Total Points Comments
Points | Earned
Food Security Does the company have documented food 10
Systems security policies based on the risks associated
351 with the operation?
Food Security Are all personnel required to undergo training 10
Systems on food security issues and are training records
352
kept?
Food Security Is there is a log of who has access to sensitive 3
Systems NEW |areas e.g. a listing of key holders for access to
3.5.3 |areas like chemical storage?
Food Security Is there an implemented and documented 3
Systems NEW [system to protect the security of food safety
3.5.4 |documentation and computer systems
(including a back-up system for computer food
Food Security Is there a chemical inventory and/or usage log? 3
Systems
355
MISCELLANEOUS SURVEY QUESTIONS - SECTION 4
Category # Question YIN YIN Comments
Employing Minors (children) are not employed below the Y/N
Minors National and/or State Legal Minimum Age
4.1.1 (verbal confirmation accepted)?
Employing If Minors are employed, do the records of hours Y/N
Minors 412 of employment meet National and/or State

Laws (both in and out of school time)?
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Employing If Minors are employed, are they prohibited Y/IN

Minors from doing certain jobs which are restricted by
413
law?
Category # Question YIN YIN Comments
Allergens There are no allergen risks handled or stored YIN
on site? If N, then complete Allergens Section
4.2.1 (next 6 questions).
Allergens Are there adequate storage controls Y/IN
(separation, identification etc.) that ensure that
422 allergens are not contaminating other raw
materials ?
Allergens Is there a dedicated production line or YIN

adequate clean down and production
procedures that prevent allergen cross
contamination?

Allergens Are utensils and work in progress storage YIN
containers identified in order to prevent
allergen cross contamination?

Allergens Does re-work handling take into account the Y/N
issue associated with allergen containing
products?

Allergens Are employees trained with respect to allergen YIN
risks and the facility allergen cross
contamination controls (including hand washing
between production runs) and are there

426

Allergens Are all products manufactured on site, labeled Y/N
correctly with respect to allergens?

NEW QUESTIONS (NOT PART OF OVERALL FOOD SAFETY PERCENTAGE) - SECTION 5

Category Question Total Points Comments
Points | Earned
Employee 5.1.1 |Are employees fingernails clean, short and if 5
Practices gloves are not used, free of nail polish?
General 5.1.2 |Are maintenance tools that are used in the 3
Cleaning production and storage areas of the facility

clean, sanitary and corrosion free?

General File 5.1.3 |Are there written Standard Operating 5
Requirements Procedures (SOPs) that define specific working
instructions for activities required to ensure
food safety and the maintenance of Good
Manufacturing Practices?

General File 5.1.4 |Are the SOP's available to relevant users and 5
Requirements also a master copy maintained in a central file
(SOP Manual)?

Self Inspection | 5.1.5 |ls there a program for periodic inspections of 5
food safety system records e.g. pest control
records, temperature control records, sanitation
records, maintenance records etc?

Personnel 5.1.6 |lIs there a documented training program with 5
training logs for the sanitation employees
including best practices and chemical use
details?
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