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	Responsible Person:
	National Manager Cold Chain Protocols and Standards (Bernard Henning)

	Approver:
	General Manager Coastal (Vijan Chetty)

	Department:
	Operations - Cold Chain



	Work Order:
	

	COLD STORE COMPLEX / FACILITY NAME:
	

	AMBIENT LOADING FACILITY NAME:
	

	Tunnel No.
	
	Regular Atmosphere Room No.
	

	Control Atmosphere Room No.
	
	Cold Treatment Room No.
	

	Deep Frozen Room No.
	
	Blast Freezer No
	



1. PRIOR TO INSPECTION
	TICK:
	YES
	NO
	N/A

	Rodent bait station plan and rodent bait station maintenance plan
	Y
	N
	N/A

	Hourly temperatures to be recorded per room and (DAT, RAT, SETPOINT) to be verified on pc
	Y
	N
	N/A

	Calibration certificate/s to be available for the temperature recorder sensors (including CA rooms for Mexico)
	Y
	N
	N/A

	Manufacturers certificates that light bulbs are shatterproof (do not require protective covering)  
	Y
	N
	N/A

	Q15 to be completed for new facilities and or technical/structural changes done in the last 12 months
	Y
	N
	N/A

	
2. GENERAL REQUIREMENTS
	
	
	

	TICK:
	YES
	NO
	N/A

	Area around the facility is reasonably tidy, clean with excessive dust unlikely to blow on the produce
	Y
	N
	N/A

	Area inside the facility is clean, reasonably free from dust, mold growth and free-standing water
	Y
	N
	N/A

	Are rodent traps installed outside the facility approximately 1 meter from both sides of all entrances?
	Y
	N
	N/A

	Are there any cracks / fissures on the floors, walls and roof?
	Y
	N
	N/A

	Are vapor barriers (wall panels) damaged to the extent where the insulation is exposed?
	Y
	N
	N/A

	Are the drain holes and drain covers kept clear and unobstructed?
	Y
	N
	N/A

	Is the racking system in a sound and stable condition?
	Y
	N
	N/A

	If cargo covering curtains in tunnels are fitted, are they clean and undamaged?
	Y
	N
	N/A

	Can doors be locked from outside? NB! Door safety mechanism required if doors lock from outside
	Y
	N
	N/A

	Are there any emergency exit doors? Check for adequate signage and for external obstructions
	Y
	N
	N/A

	Can the doors open and close smoothly without applying excessive force?
	Y
	N
	N/A

	Are the doors dirty, warped or damaged? Check for exposed insulation or non-alignment
	Y
	N
	N/A

	Do the door rubbers adequately seal on all four sides of the door?
	Y
	N
	N/A

	Does the cold store door open into an airlock? NB! Curtains recommended but not compulsory if yes
	Y
	N
	N/A

	Curtain of purpose made plastic strips (hanging as close as possible to the floor) or an air curtain fitted to the inside of all doors opening to a non-refrigerated area
	Y
	N
	N/A

	Are any of the plastic curtains damaged, dirty or missing?
	Y
	N
	N/A

	Are the air curtains functional?
	Y
	N
	N/A

	Are lights covered with intact covers to prevent possibility of broken glass falling onto stored goods?
	Y
	N
	N/A

	Are evaporator coils drip-tray drainpipes fitted with water traps
	Y
	N
	N/A

	Are the drip trays under the cooling fans in good condition?
	Y
	N
	N/A

	Are all visible, pipes, wiring etc. that pass through the insulation, sealed properly?
	Y
	N
	N/A

	
3. LOADING AREA

	TICK:
	YES
	NO
	N/A

	Is the loading area in a satisfactory state of hygiene?
	Y
	N
	N/A

	Does the loading bay have sealing cushions in good all-round order? NB: Mark N/A if answer is no.
	Y
	N
	N/A

	Does the loading area have an overhang? NB: Do not reject the cold store if the answer is no.
	Y
	N
	N/A

	Does the loading area have an airlock? NB: Do not reject the cold store if the answer is no.
	Y
	N
	N/A

	Are functional plug points, type IP67 fitted? 
	Y
	N
	N/A

	Is a suitable step ladder (minimum 1.8m high) available to enable access to the container controls when needed?  
	Y
	N
	N/A



4. TEMPERATURE CONTROLS - (asked for printouts where applicable)
	TICK:
	YES
	NO
	N/A

	Permanent recording system to record delivery and return air temperatures on an hourly basis
	Y
	N
	N/A

	Portable recording system to record delivery air temperatures on an hourly basis – system must send info remotely
	Y
	N
	N/A

	Cold Room/tunnel – Temperature recording sensor positioned in delivery air position (DAT)
	Y
	N
	N/A

	Deep Frozen Room – Temperature recording sensor positioned in the return air position (or DAT) 
	Y
	N
	N/A

	Portable recorders must comply to the following requirements: 
	
	
	

	Recorder/s must be PPECB approved (refer to PPECB list, Q184 and on website)
	Y
	N
	N/A

	Is the calibration certificate still within the validity period?
	Y
	N
	N/A

	Logger serial number/s (per cold room):
	

	Position of logger/s (per serial number) in the cold store:
	DELIVERY AIR:
	
	RETURN AIR:
	

	
	
	
	
	
	
	

	Recording interval as per recorder setting for down-load, (logging interval: ≤ 1 Hour)
	Y
	N
	N/A

	Is the logger temperature recording data saved on computer?
	Y
	N
	N/A

	Logger temperature recording data file name per room/logger:
	




.




5. ADDITIONAL - TEMPERATURE CONTROLS FOR COLD TREATMENT FACILITIES
	TICK:
	YES
	NO
	N/A

	Recording system to record pulp temperatures, (logging interval: ≤ 1 Hour) 
	Y
	N
	N/A

	Temperature printout must show tabular (TUNNEL/ROOM No., DATE, TIME, DAT, RAT optional, PULP)
	Y
	N
	N/A

	Each forced air-cooling tunnel/room must be equipped with a minimum of three pulp sensors (too rich in- and outside of the tunnel)
	Y
	N
	N/A

	For pallets stacked three high, each forced air-cooling tunnel/room must be equipped with at least four sensors inside and a minimum of one on the out-side
	Y
	N
	N/A

	All pulp sensors to be numbered and to correspond with temperature printout per tunnel/room number
	Y
	N
	N/A



COMPULSARY AGREEMENT: (Also tick the applicable block/s)



If the Cold Store does not have an airlock or an overhang at the loading area, the cold store management undertakes to ensure that export perishable products are not exposed to lengthy delays, excessive dusty conditions or while it is raining.



Where there are no plug points installed, to check the set points of the container at the Cold Store, the Cold Store Operator will ensure that all containers that arrive at the Cold Store are powered by a genset.



I, ___________________________________, acknowledge and accept the finding/s stipulated and discussed in the remark’s column. I undertake the responsibility to attend to the non-conformances where applicable, within the agreed timeframe/s.




	INSPECTION RESULTS
	PASSED
	REJECTED

	DATE INSPECTED:
MONTH
	
	YEAR EXPIRY DATE:
(MONTH & YEAR)
	

	PPECB OFFICIAL NAME & No.
	
	SIGNATURE
	

	COLD STORE OPERATOR
	
	SIGNATURE
	



NB! Use the findings on the checklist to discuss the outcome of the Inspection of the facility with the cold store management.
REMARKS: _________________________________________________________________________________________________________________
__________________________________________________________________________________________________________________
__________________________________________________________________________________________________________________
__________________________________________________________________________________________________________________
__________________________________________________________________________________________________________________
__________________________________________________________________________________________________________________
__________________________________________________________________________________________________________________
__________________________________________________________________________________________________________________
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