
 

2.3.7-Fact Sheet – Appropriate Storage of Packaged Raw Material v1 22.08.24 1 

2.3.7. Appropriate Storage of Packaged Raw 
Material.  
 

Standard 
Are all packaged raw materials stored adequately, allowing separation of different raw materials? 
Reference to higher risk raw materials as identified in HACCP risk assessment (5.2). 

 

Purpose 
To ensure packaged raw material is stored according to their type and hazard assessment.  
 

Reason 

Inadequate storage of packaged raw material can lead to feed safety risks associated with cross-contamination and 
improper use.  
 

What is Acceptable? 
All packaged raw material arriving at mill shall be processed according to an Inwards Good Process (Fact Sheet 6.2.1 & 
6.2.2).  
 
Prior to the arrival and storage of packed raw material, the operator should approve the material according to a 
quality control program (Fact Sheet 7.1.1 & 7.1.2). The program ensures a HACCP risk assessment is conducted which 
will determine:  

• Requirements for sampling and testing. 

• Hazardous symbols. 

• Storage specification.  

• Requirement to lock in storage.  
 
Results from this process will determine if the operator shall treat the raw material as a high-risk in storage and use.  

 

 

SFMCA makes no representation about the information contained in this document. It is provided as is 
without express or implied warranty of any kind. SFMCA disclaims (to the full extent allowable by the Law) 
all warranties with regard to this information, including all implied warranties as to the accuracy of the 
information. SFMCA shall not be liable for any damages whatsoever including any special, indirect or 
consequential damages resulting from loss of profits, whether in an action in contract, negligence or 
otherwise arising out of or in connection with the information contained in this document. Neither SFMCA 
nor any of its employees or agents warrants that the information within this document is error-free. 


