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OVERVIEW 

 

These are the minimum requirements to be followed as defined by General Mills unless applicable laws or 

regulations have more stringent requirements.  General Mills requirements shall supersede local customs 

or practices. 

 

Product Regulatory Compliance 
 

1. Distributors shall have a Regulatory Contacts program. The documented procedures should be reviewed 
annually and should include the following elements: 
 

• Person or persons named (by position) to accompany all inspectors 

• Defined company/distributor policy on the use of photographic and recording equipment 

• Defined company/distributor policy regarding records and samples 

• Training plan to assure personnel stay current on procedures.  (individual training should be documented) 

• Procedures for reporting and documenting regulatory contacts  

• Procedures for developing, documenting, and verifying corrective actions 
 

2. The distributor shall be in compliance with international, federal, state, and/or local registration and licensing 
requirements.   
 

3. The distributor shall have programs in place to ensure compliance with import/export regulations for the 
country of manufacture and the country of sale. 

 
4. Distributor shall communicate to GMI whenever a regulatory agency (or international equivalent) contact is 

made. Contact, as defined, could include a telephone call, letter, or an on-site visitation.  
 

5. The distributor shall e-mail a summary of the contact to their GMI contact within 24hrs (if there were 
observations requiring action) or 72hrs (if no observations or no action required).  GMI regulatory contact form 
will be used to document the contact. 
 

6. If samples are pulled of General Mills products by a Regulatory authority, product shall be held and reported to 
General Mills Quality for further instructions. 
 

7. Distributors shall monitor regulatory agencies and regulations to ensure GMI compliance.  Programs shall be 
set up to review new regulations and communicate in a prompt manner if they have impact on import/labeling 
and other operations.   
 

8. Distributor, if agreed to contract, shall be responsible for creating regulatory approved labels for the country of 
sale, this includes but is not limited to: nutrition table, ingredient declaration, claims on pack review, net 
weight, additive compliance, standard of identity approval. For Pet food, this would also include feeding 
guidelines, ingredient statement, guaranteed analysis, and any other country specific animal feed required 
regulatory label information. 
 

9. Distributors, if agreed to in contract, shall be responsible for maintaining product and/or facility registration for 
the country of sale including updates and renewals.   
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Product Control Traceability Recall / Withdrawal 
 

1. Distributors’ warehouses that store General Mills products shall ensure they have effective hold management 
programs, and a communication plan is in place in the event of a hold. 
 

2. Traceability programs for each distributor shall be challenged through a traceability/mock recall exercise at a 
minimum of once per year.   GMI FSQ team to verify completion.  
  

3. Mock recall shall test one step back from the distributor (i.e. origin of inbound material) and one step forward 
from the distributor (i.e. destination of outbound material). All mock recalls shall be documented including: 
   

• Identification of item traced (i.e. SKU and Lot Number)  
 

• Time for completion  
 

• % of finished product recovered  
 

• Gap Analysis: key learnings, gaps, discrepancies, corrective actions, and system improvements needed to 
meet target criteria of (a) 24 hours or less (b) 100% recovery of material. 

 
NOTE: Documentation essential for traceability may include Receiving Records, Pallet Identification, Shipping 
records, Ship receipt discrepancy/reconciliation, Hold Orders & Disposition, Special Pack, Donation, Destroy, 
Dump. 
 

4. Ship and receipt documentation must be retained per corporate retention requirements of 1 year after shelf life. 

 

5. The receiving location shall be responsible for reconciling received products by item code, code date and quantity 
with the shipping records and pallet identification for every load. This information shall be retained at the 
receiving locations and will be used for inventory, product withdrawal and product recall purposes.  
 

6. When missing or illegible material numbers or code dates on the shipping container or consumer unit are 
encountered by the receiving location, contact General Mills for disposition. Pet food distributors can disregard 
this topic as this food is not sellable if material numbers or code are not correct.  
 

7. A missing, incorrect, or unscannable pallet identification tag shall be replaced with a pallet identification tag that 
has the same material code and code date and plant information as the shipping container and consumer units to 
maintain traceability.  

 

8. All General Mills products suspected or found not to be in compliance with General Mills requirements shall be 
immediately placed on “Hold” and kept under control until final disposition is given by General Mills.  General 
Mills should be notified immediately. 
 

9. General Mills Quality shall be accountable for determining the quantity of product to hold.  The quantity held 
should ensure no substandard product will reach the customer. 

 
10. There shall be a documented process to monitor hold product and escalate to enable timely dispositions. 
 
11. Distributors shall have current and documented procedures for hold, control, and disposition of substandard 

product specific to their operations.  
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At a minimum, distributor specific procedures shall include:  
 

a) Procedures when substandard product is first suspected. 
b) Hold control procedures including methods for visual identification and movement control.  
c) Documentation procedures  
d) Verification procedures 
e) Disposition procedures  
f) Communication procedures within their company and to others in GMI 
g) Loss of hold control procedures 
 

12. Hold controls shall remain in effect until disposition instructions are issued and disposition is complete. NOTE: 
Refer Disposition to section below.  

 
13. If there is loss of control* of hold product, the following shall occur:   

GMI shall be notified immediately. 
Location of the product shall be determined.  
GMI shall conduct a risk assessment to determine further actions.  
Corrections and/or corrective actions shall be documented.  
 

           * Loss of Hold Control:  
Product that was intended to be on hold, was not on hold, and then was used or shipped.  
Product that was on hold and was used or shipped prior to official documented disposition. 
 

14.  GMI FSQ and Sales shall be involved in rejections and returns of finished products due to suspected or confirmed 
food safety, quality, or regulatory issues. 
 

15. GMI FSQ shall complete the following for rejections and returns due to suspected/confirmed food safety, quality, 
or regulatory issues: 

i. Determine if inspection of the product and/or shipping vehicle is necessary and If inspection is needed, 
determine who is authorized to inspect product and/or the shipping vehicle.  

ii. Approve product returns requiring temperature control (i.e., refrigerated or frozen products)  
iii. Determine if further actions and/or communications are necessary related to food 

safety/quality/regulatory aspects of the product. 
iv. Determine if product hold is needed. 
v. Determine disposition actions. 

vi. Identify any corrective actions needed. 
 
 

GMPs & Sanitation Programs - Personal Practices & Hygiene 
 

1. Distributor personnel working in the distribution center, including contractors and temporary employees, shall 
receive documented personnel practice and hygiene training prior to performing any work or services and 
refresher training at least once per year to ensure compliance to this standard. Completion of training for each 
person shall be documented 
 

2. Eating, drinking, smoking, chewing gum or use of tobacco products shall not occur in any production, 
packaging, storage, handling or maintenance area. These activities shall be limited to specific designated areas 
at the facility as determined by the Distributor Manager  

 
 



  

                                                            

      

      GMI Global Distributor Quality Manual 
  5   

GMPs & Sanitation Programs - Operational and Storage Practices 
 

1. Documented training programs should be available for review that demonstrate that employees have received 
basic good manufacturing training, food hygiene training and other pertinent training to assure that tasks, as 
assigned, are performed in a manner that does not jeaprodize food safety or quality. 

 
2. Each distributor shall have pallet practices to manage food safety risks associated with pallets.  Prior to use, all 

pallets (wood if allowed and plastic) shall be inspected to be clean, in good condition with no signs of pest 
activity or spilled food/ ingredients.   
 

3. Each distributor shall have a sorting and removal process to decommission pallets in bad condition.  
 

4. For export product, pallets shall meet the requirements of the country of destination.  
 

5. Products/materials shall be stored under conditions that are sanitary, properly designed, and adequately 
maintained.    

 
6. Products/materials shall be stored off the floor on clean surfaces at all times (i.e. on a slipsheet, rack, or 

pallet).  
 

7. Products/materials shall be stored under good conditions, and protected from environmental sources of 
contamination from ceilings, ducts, overhead structures, and adjacent operations.   
 

8. Products/materials shall be stored away from open windows and doors, unit heaters, vents, stairways, 
refrigeration units, and motors to help maintain product integrity.   
 

9. Products/materials shall be stored with sufficient space (minimum 12” or 30 cm) between the 
product/material and walls to allow for sanitation, inspection and pest control activities to be carried out.  
 

10. There shall be adequate space between rows of stored product/material to prevent product/material damage, 
and enable detection of damage and/or spillage.  

 
11. When required by the product or material specification, environmental storage requirements such as 

temperature and humidity shall be maintained, monitored and documented.  General temperature storage 
requirements are listed below in amendment. 

 
12. Products/materials shall not be stored directly adjacent to materials which could cause potential 

contamination or odor transfer. 
 
NOTE: Examples include storage adjacent to strongly odoriferous food and non-food materials (e.g. certain 
spices and products, soaps, lumber, chewing gum), potentially hazardous non-food materials (chemicals, 
soaps, lubricants, solvents, glass, plastics, bagged pesticides), or non-human food (animal and pet food).   

 
13. All General Mills products and materials shall be stored in an inventory tracking and documentation system 

that provides accurate tracking, stock rotation, monitoring of old age and shelf life limits, and allows accurate 
identification of  “on hold”, recovered recall product, and test materials.   
 

14. Damaged products and materials shall be promptly removed from the storage area.  Any spills or product 
damage should be cleaned up immediately.     
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15. General Mills products and materials shall be evaluated for quality, deterioration, physical damage, or 
potential contamination.  Whenever inadequate storage conditions are encountered, prompt disposition shall 
occur by General Mills. 
 

16. Distributors shall not open product to repack into small bags, containers or any other packaging without 
approval from General Mills. 

 

GMPs & Sanitation Programs - Facilities and Utilities 

  
1. Vegetation growth around the facility exterior shall be well-maintained, rainwater not allowed to pool, litter 

and other extraneous debris should be removed. 
 

2. Roof areas should be free of debris, standing water and be in good repair.  Any Louvers, vents or screens 
should be maintained so pests cannot enter the building.   

 
3. Distributors shall have an effective program to manage facility and utility construction, repair and 

maintenance work.   
 

4. All exterior structures, ramps, roads and parking lots shall be maintained in good repair. 
   

5. Dumpster/compactor equipment should be maintained so that there is no excessive spilling of materials.  
Dumpsters/compactors shall be covered and emptied at an appropriate frequency to maintain sanitary 
conditions. 

 
6. Building exteriors shall be designed, constructed and maintained to provide protection against 

environmental elements (e.g. rainwater run-off), pest attraction, harborage and roosting sites.  
 

7. Dock Doors, pedestrian doors and windows need to be on a maintenance and inspection program to 
maintain them in proper working order and close any gaps. 

 
8. Ventilation and In-Take fans should be maintained to there are no entry points for pests. 

 
9. Interior walls, supports and beams should be maintained so they are clean and free of any damage. 

 
10. Floors should be well maintained and free of cracks and deep fissures. If cracks and damage is evident, a 

program should be in place to periodically remove debris and repair damage. 
 

11. There shall be an on-going maintenance program in place to seal and repair damaged floors. 
 

12. Drains shall be designed and located to allow for adequate drainage and cleaning.   
 

13. Utility equipment and lines must have a maintenance program in place to maintain them in a manner that 
will not pose a risk or contaminate products stored in warehouse locations. 

 

GMPs & Sanitation Programs - Equipment 
 

1. Equipment must be kept in good repair so that it does not become a source of contamination. 
 

2. Storage freezer or refrigeration units shall be temperature monitored, preferably with a continuous 
temperature recording device covering a minimum of seven days.   
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3. Temperature variation within the refrigerated/frozen storage area should be established. Please see 
temperature chart referenced in this manual 
 

4. The temperature recording devices shall be placed in the warmest location within the freezer/refrigerator.   
 

5. All equipment used to monitor temperatures shall be properly calibrated at least once annually.   
 

6. Records associated with the temperature controlled products must be available/retrievable.  
 

7. Distributors with freezers and refrigerators shall have controls in place to identify temperature deviations to 
minimize product deterioration.  General Mills recommends having a high-temperature sensor and alarm 
system feeding back to an alarm company, which should have a list of emergency contacts on file for 
distributor’s employees. 
 

8. Equipment used for transporting/moving products or materials through the facility (e.g. forklifts, pallet jack) 
and lift equipment (e.g. scissor lifts) shall be maintained in good condition and shall not be a source of 
contamination. Maintenance and sanitation shall be scheduled and documented.   
 

GMPs & Sanitation Programs -  Sanitation 
 
• Documented annual training is required for all personnel who perform sanitation tasks.   

 
• Distributors shall develop, implement, document and manage a Master Sanitation Schedule (MSS) to 

ensure all areas and equipment are identified, cleaned and/or sanitized and documented on an established 
frequency. 

 
• Appropriate cleaning and sanitizing shall occur after maintenance activities, repairs and special events such 

as construction or infestation. 
 

• All facilities shall develop a documented program to manage janitorial tasks to ensure all areas are 
identified and cleaned on an established frequency. Areas shall include but not be limited to:  

• Bathrooms  
• Locker rooms  
• Cafeterias  
• Office Areas  
• Annex areas/training facilities 

 

GMPs & Sanitation Programs - Facility Integrated Pest Management 
 

1. The distributor shall develop, implement, document and maintain an effective integrated pest management (IPM) 
program that includes:  

a. Pesticide usage and control  
b. Rodent control  
c. Insect control 
d. Bird control  
e. Wildlife control  
f. Sanitation, maintenance and facility audit/inspection and monitoring  

 
NOTE: Hiring an external pest control company does NOT meet all the requirements of an integrated pest 
management program.  
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2. A designated point person shall be in place at each distributor’s warehouse to oversee the IPM program. This 

individual will be responsible for the following:  
a. Ensure that an effective sanitation process is in place to prevent pest issues.  
b. Work with Warehouse maintenance to identify damaged doors that do not close properly or have gaps that 

could allow pests to enter.  
c. Review the weekly report and speak with the pest control operator  
d. Follow up on corrective actions or gaps that have been identified by the pest control operator  
e. Read and understand the current contract and services that are provided.  

 
3. A documented annual assessment must be on file to show a full inspection of the facility and identify any gaps.  

 
4. A Pest Sighting Log should be in place at the distributor’s warehouse. This log will allow any pest activity that is 

found or noted by individuals at the warehouse to document the activity and the pests.  
 

5. All employees working in the warehouse have initial (upon hire) and annual training on how to identify pest 
activity, and how to report pest activity once identified.  

 
6. Ensure that product/material in the warehouse is kept 12 inches or 30 cm away from the exterior walls – to allow 

pest control operator to check traps along the wall.  
 

7. Verify the Pest Control logbook is accurate and all invoices, pesticide treatments and service reports are up to date.  
 

8. Verify the landscaping and Warehouse grounds are maintained in a way to prevent pest harborage.  
 

9. Distributors shall provide an escalation plan to address increasing pest activity in/around the warehouse.  
 

10. General Mills shall receive communication if there is an infestation in the warehouse where General Mills owned 
material is stored.  

 
11. All pesticides used at a location must be on the GMI approved list. For a current copy of the Approved Pesticide List 

contact your GMI FSQ Designate. 
 

12. All documents that are part of the integrated pest management program shall be provided to General Mills upon 
request. 

 

GMPs & Sanitation Programs - Chemicals 
 

1. Chemicals include: lubricants, maintenance area chemicals, sanitizers and cleaning chemicals, pesticides/fumigants. 
If a warehouse uses or stores any of these chemicals, then they shall have a documented comprehensive chemical 
control program which at a minimum includes the following:  

a. Procedures for chemical storage including permanent and mobile storage units (e.g. maintenance carts) 
b. Procedures for chemical clean-up (i.e. if there is a spill, after use, etc)  
c. Procedures for documentation (e.g. quantity used, site of usage, concentration)  
d. Procedures for discarding chemicals  
e. Procedures for ensuring only approved chemicals are used 

 
2. Chemicals shall be approved for intended use and used in a manner that complies with the label directions, all 

applicable laws and regulatory requirements, and General Mills requirements.  
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3. Chemicals shall have current label (including the composition) and technical information (SDS) that lists all chemical 
components and proper directions for use kept on file at the warehouse and/or readily accessible.  
 

4. Chemicals shall be stored in a separate, secure (locked or otherwise access controlled) area when not in immediate 
use.  
 

5. Chemicals (such as penetrating oils and cutting oils) and maintenance diagnostic chemicals (such as dyes) shall only 
be used in separate designated maintenance areas away from food storage or handling areas unless food and food 
packaging has been removed.  
 

6. Solvent chemicals (i.e. hydrocarbons, petroleum distillates, or other water immiscible solvents) shall only be 
permitted for the removal of grease, oil, wax, resinous materials, or other substances not readily removable using 
acidic or alkaline cleaning agents.  

 
7. Warehouses that perform their own pest control and/or store pesticides on site shall have a pesticide chemical 

control program to effectively manage the risks associated with pesticides. 
 

 Transportation 

 

1. Transportation vehicles or containers which have transported hazardous waste, as defined by applicable laws 

and regulations, which includes but is not limited to trash, garbage, waste, asbestos, toxic materials, and 

infectious or medical wastes, cannot be used for shipment of General Mills products, ingredients, packaging 

materials, and premiums even after cleaning. 

 

2. Incoming/Outgoing shipments shall be documented to include date received, shipper, vehicle numbers, 

description of contents, inspection and confirmation that the seal was intact with contents verified to match the 

load documentation. 

 

3. A documented inspection shall be completed of all incoming/outgoing vehicles and shipments to ensure the 

quality and integrity of the shipment. Each warehouse shall keep a log of transportation vehicles and containers 

rejected including transportation company, vehicle/container number, and date. 

 

4. For rejected import shipments, reach out to your General Mills contact for guidance around disposition. 

Consumer Response  

 

1. General Mills shall be contacted within 24 hours when a product issue arises. General Mills Quality shall be 

involved in product rejections and returns due to suspected or confirmed product quality, product safety, or 

regulatory issues. The personnel involved vary by the specific circumstances of the rejection or return.   

 

2. General Mills’ Quality shall determine the following:   

a. who is authorized to inspect products and, if necessary, shipping vehicles  
b. the extent of the issue   
c. further necessary actions   
d. if product hold is necessary   
e. corrective actions  
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f. disposition 
3. Steps shall be taken to ensure product traceability throughout the rejection/return process. The original 

shipping location to whom the product is returned shall record all code date information of product taken back 

into General Mills inventory for accurate recall/withdrawal and product traceability.   

 

4. GMI requested returns: Once product is returned, it shall be isolated, placed on hold, and accounted for to 

ensure product is not accidentally shipped or destroyed prior to official disposition from General Mills Quality  

Product Identity and Labeling 

 
1. Use the General Mills Human and Pet Food Sticker Label Guide as agreed to in the contract to assure correct 

procedures for traceability regarding stickers, product handling, sticker labeling and tracking, sticker process 
and document control and sticker training (label control plan). 
 

2. The distributor shall verify that the language on the label of the finished product is meeting the market of 
importation. 
 

3. The distributor will verify the allergens are identified and labeled correctly for market of importation. 
 

4. The distributor will verify that the packaging, label formatting, and claims are correct for the market of 
importation. 
 

5. Distributors will have trained personnel to handle all regulatory reviews and labeling needs. 
 

6. Under no circumstances should product be opened and repackaged with new packaging. Packages should not 
be combined to create multipacks and/or special packaging displays without General Mills approval. 

 
 

HACCP 

 
1. As a best practice, Distributors should have current, effective, and documented Hazard Analysis and Critical 

Control Point (HACCP) Programs to manage food safety hazards.  
 
2. Facilities that store General Mills products under temperature control for food safety shall have a current, 

effective, and documented HACCP program to manage food safety hazards. Please contact General Mills 
Quality to determine if temperature control is a food safety hazard for the specific food products being stored 
at a given facility. 

 

 

Food Allergen Control Procedures 

 
1. Personnel (including permanent employees and temporary employees) involved with product storage and 

distribution of human and pet food products shall have an awareness of their food allergens. This includes 
awareness of human food allergens present in ingredients, products, storage areas, production areas, and 
employee areas such as locker room, lunchrooms, and vending machines. As well as the presence of human food 
allergens in pet food products and their associated risk to humans. Training shall be documented. 
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2. Distributors shall conduct a documented annual assessment to determine which allergen control procedures are 
necessary at their location to protect against the unintended presence of an allergen.  [Not applicable to Pet 
Foods] 
 

3. Based on the results of the assessment each distributor shall develop and document allergen control procedures 
specific to their location.  The assessment and documented control procedures shall be reviewed by General Mills 
Quality Food Safety and Quality designate or regional equivalent.  [Not applicable to Pet Foods] 
 

4. At minimum, the distributor shall have a spill procedure, a procedure for handling damaged/leaking product, 
destruction of product and annual training on these procedures. [Not applicable to Pet Foods] 

 
 

  Product Donation 

 
1. General Mills will determine status of donations.  Under no circumstance can product be donated without GMI 

consent. 
 

2. General Mills donated products shall be safe for human and pet consumption and use.   
 

3. General Mills donated products shall comply with the receiving location’s applicable laws and regulations for 
product donations.  

 
4. General Mills product donations shall include label information, be traceable, and be handled in a manner that 

ensures product safety.   
 

 
1. A premium is any non-food item given away for free by any distributor using General Mills products or branding 

that is a consumer facing manner.  
 

2. The distributor shall notify the General Mills business contact of any promotion involving premiums. 
 

3. The premiums or merchandise shall be approved by General Mills before use and meet regulatory requirements 
of country of distribution. 
 

4. Testing shall follow the Quality Assurance Plan (QAP) by QIMA (General Mills approved laboratory). 
 

5. If possible, the distributor shall use only General Mills approved vendors.  If not, the distributor’s vendor shall be 
evaluated and approved by General Mills prior to use. 
 

6. No premiums or merchandise in the General Mills Prohibited List shall be distributed. 
 

Control of Physical Hazards and Foreign Material 

 
1. Warehouses shall minimize the use of glass, brittle plastic, and ceramic within storage areas, and protect it where 

it is used.   
 

  Premiums 



  

                                                            

      

      GMI Global Distributor Quality Manual 
  12   

2. Distributors shall perform a documented inventory and inspection of necessary glass, brittle plastic, and ceramic 
components located in storage areas at a risk-based frequency to prevent contamination of products including 
procedures in the event of breakage or damage. 
 

3. Personnel who are involved with the handling of glass, brittle plastic or ceramic in warehouse shall receive 
documented training on associated hazards and procedures. 
 

4. Please contact General Mills FSQ if there are questions on how to ensure light bulbs are treated as they should be, 
paint is addressed and protective covers are used where needed.  

 
 

 External Warehousing  

 
1. Distributors shall have current, effective, and documented programs/procedures to assure compliance with 

General Mills Global Quality Distributor Manual. 
 

2. Distributors shall promptly notify General Mills of following situations:  
a. All potential food safety and regulatory compliance issues that may impact General Mills product.  
b. All food governing regulatory agencies’ contacts regardless if it involves General Mills products.  
c. Other contacts (e.g. media, non-food governing regulatory agencies) that may impact General  

Mills.  
d. Other events that may have significant business impact.  

 
3. When requested by General Mills, all distribution centers shall provide access to documentation, products, and 

facilities involving General Mills products. 
 
4. If the distributor contracts with a 3rd party warehouse, then the distributor shall have food safety and quality 

management program to ensure all warehouses meet GMI standards.  The program shall include an audit plan at 
an appropriate frequency. 

 
 

Food Defense 

 
1. Distributors shall have a food defense program to manage the risks of intentional acts of tampering.  
 
2. Personnel policies shall be in place to ensure that people performing work within the warehouse do not pose risk of 

intentional harm.  (example may include background or drug screen as part of hiring process) 
 
3. Physical security measures shall be in place to reduce risk of unauthorized access to food or food contact packaging.   
 
4. All entry points for people and food should be controlled.  (Note this includes full trailers in the yard which shall be 

secured in a manner that prevents tampering or unintended removal from the site.) 
 
5. Employees and visitors to the warehouse should be readily identifiable.  Also, limit truck driver access so they cannot 

access the food within the warehouse. 
 
6. All suspected, threatened or confirmed acts of tampering shall be responded to immediately and reported accordingly. 

 
 
 



  

                                                            

      

      GMI Global Distributor Quality Manual 
  13   

 
                
 
 

ADDENDUM: Regulatory Contact Report 
 

Facility Name     

Location (city, state/province, country)     

Name of person filing report     

Name of person who managed the contact     

E-mail     

Phone     

Start date of regulatory contact     

Arrival time of regulatory contact     

End date of regulatory contact     

Departure time of regulatory contact     

Total time in facility   
Enter the total amount of time the inspector was in the 
facility.  Round up to the nearest half hour (i.e. 4.5 hours)  

   

Contact type – choose one:  
Investigation  
Routine visit  
Re-audit/follow-up  

   

Method of contact – choose one:  
Phone  
Mail  
E-mail  
Fax  
In person  

   

Inspector/Regulatory agency     

Inspection completed for what agency     

Agency location (address)    

Inspector/Regulator identification number     

Inspector/Regulator name     

Inspector/Regulator phone & e-mail     

Primary purpose of contact     

Others from facility who attended the inspection     

Briefly describe and summarize the chronology of the 
regulatory contact  

   

Were there critical findings (yes/no)?  If yes, list and 
describe reported critical findings during the visit.    
Note: Critical findings are defined as items that require 
written corrective action  

   

Were there observations (yes/no)?  If yes, list and describe 
reported observations during the visit.  
Note: observations are defined as other comments or 
notations the inspector made during the visit that were not 
critical findings.  
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Were corrective and/or preventative actions required? 
(yes/no) If yes, list and describe immediate corrective 
and/or preventative actions taken during the visit.  

   

Were there significant conversations and/or verbal 
comments regarding conditions observed (yes/no)?  If yes, 
describe significant conversations and other verbal 
comments regarding conditions observed.  

   

Were any records requested by the regulator? (yes/no)?  If 
yes, list records or documentation requested by the 
regulator.    

   

Were any records shared with the regulator? (yes/no)? If 
yes, list records or documentation shared with the 
regulator. Include dates. NOTE: GMI sharing policy varies by 
country. Refer to Standard 1.1 for GMI requirements on 
sharing information.   

   

Were any records given to the regulator? (yes/no)?  If yes, 
list records or documentation shared with the 
regulator.  Include dates.  Refer to Standard 1.1 for GMI 
requirements on sharing information.  

   

Was a written citation issued by the regulator? (yes/no)  If 
yes, list the type of written citation issued by the 
regulator.  This includes 483s from FDA.  Indicate if forms 
were signed by the GMI authorized personnel or 
designate.  Refer to Standard 1.1 for GMI requirements on 
signing.  

   

Was the written citation appealed? yes/no     

Were any forms or documents issued by the regulator? 
(yes/no)? If yes, list any forms or documents issued by the 
regulator.  This includes Establishment Inspection Reports 
from FDA.  Indicate if forms were signed by the GMI 
authorized personnel or designate. NOTE: GMI signing 
policy varies by country. Refer to Standard 1.1 for GMI 
requirements on signing.   

   

Is corrective action required? yes/no     

Corrective Action Plans: Describe corrective action plans for 
areas of non-compliance. (NOTE: These must be 
documented within 10 days of contact and sent with this 
report as an amendment.).   

   

  Regulatory Sample Information. If samples were taken, complete section below.  Copy and paste this section if more 
than one sample was taken.   
   
NOTE: Duplicate samples pulled for microbiological testing shall not be sent to JFB or tested without prior approval from 
Director/Manager of Microbiology or FSQ Regulatory Manager.  
Refer to Standard 1.2 Regulatory Sampling  for GMI requirements for samples, hold, and release protocol.   

Sample type (ingredient, packaging material, finished 
product, in process product, environmental swabs)  

   

Sample Description     

Sample Detail     

Sample Code/Lot     

Regulatory Agency Sample Numbers     
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Quantity Affected (list by product size)     

Purpose of Samples/Tests Performed     

Test Results (if known)     

Is product hold required based on Standard 1.2? (yes/no)    

 

ADDENDUM: General Mills Cold Chain Requirements 

  Objective and Scope  
The propose of this document is to maintain the quality and safety for all the frozen, chilled products and ingredients of 
General Mills. This document not only covers the temperature requirement of receiving, storage, and transportation, but 
also the requirement for storage facility and monitor devices.  
  
Definitions  
Storage Temperature: The standard temperature requirement for storage.  
Loading/Receiving Area Temperature: The standard temperature requirement for receiving and loading.  
Transportation Temperature: The standard temperature requirement for transportation (Included shipping, truck, or 
other transporting method).  
   
Temperature requirements  
Temperature recommendations for GMI products/ingredients  
 
Table 1. Product and ingredients temperature requirements`  

Product/Requirement  
Storage Temperatureb,c 
(Target/ Maximum)  

Loading/Receiving Area 
Temperature  

Transportation 
Temperatureb (Target/ 
Maximum)  

Haagen Dazs  
≤-26oC /≤-23oC  
≤-15oF /≤-9.4oF  

≤10oCa  
≤50oFa  

≤-26oC / ≤-23oCc  
≤-9.4oF / ≤-0.4oF  

Frozen Product/Ingredient 
(Including Pet)  
(Depends on product 
characteristic and local 
regularity)  

≤-18oC  
≤-0.4oF  

≤10oCa  
≤50oFa  

≤-18oC / ≤-15oC  
≤-0.4oF / ≤5oF  

Refrigerated Non RTE 
Product/Ingredient  
(Depends on product 
characteristic and local 
regularity)  

0-10oC  
32-50oF  

≤10oCa  
≤50oFa  

0-10oC  
32-50oF  

Refrigerated RTE (Including 
Pet)  
(Depends on product 
characteristic and local 
regularity)  

0.5-5oC  
32.9-41oF  

≤10oCa  
≤50oFa  

0.5-5oC / 7.2oC  
32.9-41oF / 44.96oF  

Air-Conditioned Storage  
10-20oC, humidity≤65 %  
50-68oF, humidity≤65 %  

NA  
10-20oC  
50-68oF  

a Besides Haagen Dazs, the loading/receiving area temperature of other categories are recommendation, according to 
the local weather, local regularity, and product characteristic, you can decide whether the temperature need to be 
controlled or not.  
b If storage and transportation temperature have special requirements, please follow the finished product specification.  
c for Haagen Dazs, storage at distributor’s warehouse, and transport from WH to retail outlets, the temperature shall not 
exceed  (-18oC) /0oF.  
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Receiving  

• If needed, you can have a procedure for product maximum remain time on the Loading/Receiving Area  

• The temperature of shipment/truck shall be checked and recorded, if needed the product temperature should 
be checked.  

• Visual inspection of the product shall be performed to ensure product integrity.  

• For Haagen Dazs shipment products, the data in data logger shall be downloaded from Sensitech website first, 
then use Crystal tool to identify whether can be received or not.  

  
Storage  

• The storage temperature shall follow the requirement in table 1.  

• The temperature of the environment shall be controlled and recorded by the temperature-recording device.  

• The storage place needs to establish a procedure to avoid frost buildup.  
  
Shipping  

• The shipping and transportation temperature shall follow the requirement in table 1.  

• Before loading, the products should be inspected for its integrity, and we suggest the truck should be pre-
cooled and make sure the temperature achieves the standard, the standard temperature recommendation is in 
Table 2.  

• The truck shall have a temperature-recording device to monitor the temperature during transportation.  
 
Table 2: Pre-cooled recommendation  

Product  Recommendation  

Haagen Dazs  
0oC  

32oF  

Frozen Product (Including Pet)*  
0oC  

32oF  

Refrigerated Non RTE Product *  
1-5oC  

33.8-41oF  

Refrigerated RTE (Including Pet) *  
1-5oC  

33.8-41oF  

*Depends on product characteristics and local regulations  

 
Outside of temperature tolerance  

• When the temperature does not reach the standard during storage, receiving and shipping, corrective action shall 
be taken immediately to reduce the risk of the products.  Place product on hold and contact the General Mills 
Food Safety and Quality team.  

• For Haggen Dazs product, please disucss with General Mills Food Safety and Quality.  

• Haagen Dazs shop and kitchen can follow ESP procedure.  
 

Facility  

• The temperature within the warehouse, loading area, and storage freezer must be regularly monitored and 
recorded.  

• The system shall fit with an alarm system to prevent temperature abuse.  

• The device shall be equipped with a temperature-recording device, covering a minimum of seven days, which 
should be checked at least every 24hrs, and the record should be kept for at least two years.  

• Hot spot/cold spot mapping recommend being established. The sensor for the alarm should be in a “hot 
spot.” (Please refer to Best Practice of Temperature Warehouse Mapping)   

 
Monitor Device  

• The temperature monitoring interval shall not exceed 30 minutes.  
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• Facility shall identify monitoring device to calibrate annually by external agency. Where calibration is not possible, 
accurate device shall be installed.  

• The high temperature alarm must be calibrated and documented annually.  

• Record of calibration and verification shall be maintained.  

• Facility monitoring device shall be protected.  

• From damage  

• From being unauthorized adjusted  

• If the data logger, temperature-recording device did not work or missing, please follow the sampling plan and do 
the product inspection and discuss with local PM to see if it can be released.  

 
Best Practice of Temperature Warehouse Mapping  

• Note: when consider the storage area as a cube, the location of the sensor shall be installed at the Conner, the 
space in the middle, at the center of each side of the cube (figure 1) (“5 rules of sensor…”, 2014). This case 
considers the heat-exchange in each area to ensure the worst-case of temperature flocculation. For large space, 
cube mapping can be done for storage area only. The “stack of three” method can be done for sensor placement 
on the vertical plane in the large area (figure 2).  

  
                           
                                      Figure 1: Part of cube                                 Figure 2: The illustration of “the stack of three” method  

  
 

Temperature mapping shall consider common variables of the potential heat source including:   

• Volume/surface area  

• Temperature differential  

• Height  

• Exterior wall  

• Door and window  

• Lighting  

• Air-circulation/HVAC  
 

 
 
 

 

 

 


