
Section 2.2
RECEIPT AND STORAGE OF RAW MATERIALS
2.2.1
RECEIPT OF RAW MATERIALS

1. Deliveries are made to the inwards/outwards warehouse.

2. All deliveries are made during operating hours.

3. All deliveries of incoming goods are visually inspected.

4. The inspection is carried out by a designated staff member.

5. The inspection staff record delivery information onto the Inwards Goods Inspection Record.  This includes:

· Date raw material was received

· Raw material

· Raw material supplier

· Quantity of raw material received.

· Quality check on packaging and raw material

· Raw material identification ie. Batch or lot number, or expiry date

· Accepted by. Staff member to sign.

· Any non-conformance and corrective action.

6. Any damage goods are returned to supplier on the delivery vehicles.

7. The non-conforming information is recorded on the Inwards Goods Inspection record.

8. Delivery staff are not allowed in the processing area unless they have notified the company’s inspection personnel.

Non-Conforming Incoming Goods

1. If the inspection personnel are uncertain of any quality or food safety deviations, the manager shall be notified and shall be responsible for the acceptance / rejection decision.

2. All non-conforming product shall be either returned to supplier on same delivery vehicle or marked as “Non-conforming” and stored in an area away from all other products to ensure it does not re-enter the processing system.

3. The non-conforming product shall be returned to the supplier as soon as possible.

4. Staff shall notify the Management of the non-conforming product.  Management shall notify the supplier.

INWARDS GOODS INSPECTION and STOCK CONTROL RECORD

Date Received
Raw Material
Supplier
Quantity
Quality

Packaging / Product 
Batch / Lot / Expiry Date
Accepted

(Sign)
Corrective Action
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2.2.2

STORAGE OF RAW MATERIALS

Storage Standard

The storage method must ensure the integrity of the raw materials until time of use.

The storage procedures must include the following:

· Raw materials are store immediately after inspection

· Separate areas for different products to reduce cross-contamination

· Stock-rotation system is ‘first in - first out’

· Out of date material shall not be used.

· Enclose all stored raw materials to protect from contamination.

· Separate storage area for any non-conforming raw materials.

· Kept clean and in good condition.

· Free from pests.

Storage Procedures

Item
Storage Procedure

Hops
Stored in the refrigerated room.

Yeast
Stored in the designated laboratory area.

Grain
Stored in bulk silo or in bags in dry goods area

Fruit Juice / Pulp
Stored in the chiller.

Fruit Concentrate
The drums shall be stored either in the warehouse or the factory.  The drums shall not be stored in direct sunlight.

The concentrate is ordered as required to ensure stock-rotation.  All opened drums shall be stored in the chiller.

Bottles
Stored covered, in the warehouse.

Packaging Materials
Stored covered, in the warehouse.

Kegs
Stored in the refrigerated room.

Cleaning / maintenance chemicals
Chemical storage room.

Maintenance chemicals
Designated areas include chemical storage room, boiler room and secured storage areas in factory.
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