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A comprehensive checklist to ensure proper ingredient traceability in pet food production for enhanced
food safety and quality control.

Checklist Items:

[ 1. Establish Supplier Approval Process
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Ensure all approved vendors and their ingredient specifications are documented before any orders
are placed. This will help avoid contamination by keeping unvetted materials out of production.
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2. Document Ingredient Origin

Track the source farm, processing location, country, and receiving date for each ingredient lot. This
allows rapid isolation of suspect ingredients in case of an issue.
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3. Implement Batch and Lot Tracking

Link each finished product batch to the specific lots used during production. This enables targeted
recalls without unnecessarily removing safe product from shelves.
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4. Conduct Testing and Quality Checks

Perform microbiological, chemical, and visual tests on incoming ingredients and finished products to
catch problems before they reach consumers.
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5. Maintain Storage and Handling Records

Keep logs of temperature, sanitation practices, and transfer processes from the moment ingredients
arrive to ensure they are handled correctly.
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6. Prepare for Recall Readiness

Ensure contact lists, lot maps, and distribution records are up-to-date and easily accessible to
facilitate swift notifications in case of a recall.
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7. Train Staff on Traceability Procedures

Educate all team members about the importance of traceability and their specific roles in maintaining
detailed records and procedures.
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[ 8. Review Traceability Documentation Regularly

Conduct periodic audits of traceability records to ensure compliance with regulations and identify
areas for improvement in the process.
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] 9. Engage in Continuous Improvement
Incorporate feedback and lessons learned from any recalls or issues to enhance the traceability
system and overall food safety standards.
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