
Periodic Sanitation Control Record 
Firm Name: 
 
Firm Address: 
 

Date: 

Condition S U Comments/Corrections 
1.   Safety of Water and Ice:       

a.  Municipal water bill (annually). 
 
 

 
 

  

b.  Building plumbing inspection report (when  
     plumbing is modified) 
 
 

 
 
 

  

3.  Prevention of cross-contamination:   Name(s) 
a.   Production supervisors have received  
      basic food sanitation training (when  
      hired). 
 

 
 
 

  
 
 

5.  Adulteration:    
a. Invoices for food-grade chemicals checked 

before chemicals are stored (when 
received). 

 

   

6.  Toxic compounds:    
a.  Labels or documents for toxic compounds 
     checked before compounds stored (when 
     received). 

 

   

8.  Pests:     
a. Pest management firm’s report is  
     satisfactory (every other month). 

 
 
 

  

Comments and Corrections: 
 
 
 
 
 
 
 
 
 
 
 
Report by: 
S = Satisfactory / U = Unsatisfactory 
 



 
 
Source:  Periodic Sanitation Control Record. In HACCP: Hazard Analysis and Critical Control Point Training 
Curriculum, 4th Edition, November 2001, p. 49. Manual available from IFAS Extension Bookstore, Building 
440 Mowry Road, P.O. Box 110011, Gainesville, FL 32611. http://IFASbooks.ufl.edu  Phone: 352/392-1764. 
 
 
 
 
Adapted by Pamela D. Tom (Program Representative) and Robert J. Price (Extension Specialist, Seafood 
Products) Food Science & Technology, University of California, Davis, CA 95616-8598  
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