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SANITARY DEFECTS
Assigned

Defect
Points

Inspector
Defect
Points

X. CLEANING
A. Equipment not cleaned at frequencies necessary CRITICAL

B. A dust-free method of cleaning not used whenever possible. 3

XI. CONTROL OF INSECTS AND ANIMALS
A. Presence of evidence of any rodents in plant. 5
B. Presence of any birds or any other animals including 
domestic types in the plant. 5

C. Presence of live insects in processing or product storage 
areas(two or more). CRITICAL

D. Presence of dead insects in processing equipment (two or 
more). CRITICAL

E. Presence of live or dead insects in other plant areas (three 
or more). 5

F. Rodenticides, insecticides, and other control or eradication 
material including applicatory equipment not used in a safe 
acceptable manner.

CRITICAL

G. Evidence that effective pest control not exercised where 
needed. 3

H. Type of insecticides and rodenticides not in compliance with 
Federal Food and Drug Administration regulations. 4

I. Poisoned baits, if used, not adequately secured. 5

XII. COOLING AND REFRIGERATION FACILITIES
A. Perishable supplies and products not adequately 5

B. Storage areas not free of visible mold and objectionable odors. 3
C. Storage area not reasonably clean. 3
D. Where required refrigeration facilities not properly cooling 
and keeping perishable supplies and products at temperatures 
not exceeding 45 degrees F.

5

E. Adequate skids or pallets not used when needed. 3
F. Items not stored in an orderly, easily  accessible manner in 
suitable, covered, or  closed containers. 3

SANITARY DEFECTS
Assigned

Defect
Points

Inspector
Defect
Points

XIII. STORING AND STORAGE FACILITIES
A. Supplies and products not adequately protected from 
contamination nor from becoming spoiled.

5

B. Storage areas not well ventilated and free from objectionable 
odors. 3

C. Storage areas not clean and dry. 3
D. Materials not stored in an orderly manner in suitable, 
covered, or closed containers. 3

E. Supplies and product not protected against unfavorable 
temperatures and humidity. 3

F. Adequate skids or pallets not used where needed. 3

XIV. PERSONNEL
A. Employees not wearing garments suitable for work being 
performed. 4

B. Personnel in contact with unwrapped product or ingredients 
not using proper headwear including protection from facial hair. 4

C. Fingernail polish, costume jewelry, and wrist watches worn by 
plant personnel working on the processing line. 3

D. Gloves, if worn, not kept in a sanitary condition. 3
E. Storage of employees personal effects in production rooms. 3
F. Employees not washing hands after contamination. CRITICAL

G. Failure of employees to be hygienically clean: fingernails not 
kept clean and trimmed. 4

H. Employees affected with or a carrier of a communicable or 
infectious disease not excluded from product area. CRITICAL

I. Plant employees having an infectious wound, sore, or 
lesion on hands, arms, or other exposed parts of the body not 
excluded from contacting ingredients, products, or product zone. 

5

J. Plant personnel not instructed in acceptable hygienic 
practices and proper sanitary rules of food handling. 5

K. Personnel not prohibited from  expectorating, eating, or 
smoking in product areas. 5

TOTAL

Plant operations are considered to be insanitary if one or more critical defects are found or if the plant receives a 
score of 76 or higher.

When Section XII, “Cooling and Refrigeration Facilities” is not applicable, the plant must have a score of 54 or 
higher. 
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