SOP for Calibration of Thermometer and Temperature Measurement
FBO or designee will calibrate the thermometers prior to use by using the specifications of the manufacturer of the equipment
 or the following procedures will be implemented. 
· Each thermometer will be assigned an identification (ID) number. 
· Thermometers will be calibrated in hot water and in ice water. 
· All thermometers will be calibrated within + 0.5 ° C. 
· Thermometers in use will be checked against a certified thermometer during calibration.
Calibration in ice water: 

1. Add crushed ice and water to a clean container to form a watery slush. 
2. Place thermometer probe into the slush, along with the certified thermometer and/or reference thermometer, for at least one minute, taking care not to let the probe contact the container.

3. If the thermometer does not read between -0.5°C and +0.5°C of the reference thermometer, adjust it to 0°C. Non-adjustable thermometers will be removed from use until they have been professionally serviced. Thermometers that have required adjustment for 3 consecutive months will be replaced. 
4. Record the results, using actual values, on the thermometer calibration log, along with the date and initials of the person performing the calibration procedure. 


Calibration in hot water:
1. Heat a clean container of water to a rolling boil of approximately 100°C. 
2. Place the thermometer probe into the boiling water, along with the certified thermometer and/or reference thermometer, for at least one minute, taking care not to let the probe contact the container. 

3. If the thermometer does not read within between -0.5°C and +0.5°C of the reference thermometer, adjust to 100°C. Non-adjustable thermometers will be removed from use until they have been professionally serviced. Thermometers that have been adjusted for 3 consecutive months will be replaced. 
4. Record the results, using actual values, on the thermometer calibration log, along with the date and initials of the person performing the calibration procedure. 

Temperature Measurement Procedures 

When performing the temperature monitoring procedure for a CP or CCP, a calibrated thermometer will be used in pieces of product in various areas of the storage area. For instance, when monitoring the final internal temperature of a batch of burgers, a temperature reading will be taken from a piece in the middle of the storage shelf, as well as one from the top and one from the bottom. Depending on where the “hot spots” may be in a particular storage area, product temperatures may also be taken from the front and rear of a shelf. 
The HACCP plan section on monitoring may indicate that all monitored product temperatures will be recorded, or just the highest temperature of the specified number of pieces monitored will be recorded. The number of pieces for which temperature will be measured depends on the product and the storage or processing area, and will be indicated in the HACCP plan section on monitoring. Actual values will be documented on the official HACCP record, along with the monitor’s initials, the date, and the time the procedure was performed.

� This will vary, but usually at least once per year.








