


SOP ToolBox

Creating SOPs doesn't have to be a complex task! Begin with Fhyzics'
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Top 50 SOPs for Standard Operating Procedures (SOPs) for
Poultry Processing

SOP-990-001:
Standards
SOP-990-002:
SOP-990-003:
SOP-990-004:
Poultry
SOP-990-005:
SOP-990-006:
SOP-990-007:
Carcasses
SOP-990-008:
Products
SOP-990-009:
SOP-990-010:
Usage
SOP-990-011:
SOP-990-012:
Products
SOP-990-013:
Guidelines
SOP-990-014:
Handling
SOP-990-015:
SOP-990-016:
Processing
SOP-990-017:

Standard Operating Procedure for Personnel Hygiene and Health
Standard Operating Procedure for Facility Cleaning and Sanitization
Standard Operating Procedure for Receiving and Inspection of Poultry
Standard Operating Procedure for Storage and Handling of Raw
Standard Operating Procedure for Poultry Slaughtering Procedures
Standard Operating Procedure for Feather Removal and Evisceration
Standard Operating Procedure for Washing and Chilling of Poultry

Standard Operating Procedure for Grading and Sorting of Poultry

Standard Operating Procedure for Quality Control and Inspection
Standard Operating Procedure for Packaging Material Inspection and

Standard Operating Procedure for Packaging and Labeling Procedures
Standard Operating Procedure for Weighing and Portioning of Poultry

Standard Operating Procedure for Cold Storage and Refrigeration
Standard Operating Procedure for Frozen Poultry Storage and

Standard Operating Procedure for Cross-Contamination Prevention
Standard Operating Procedure for Allergen Control in Poultry

Standard Operating Procedure for Processing Equipment Operation

and Maintenance

SOP-990-018:
Sanitization
SOP-990-019:
Facilities
SOP-990-020:
SOP-990-021:
SOP-990-022:
Evacuation
SOP-990-023:
Processing

Standard Operating Procedure for Equipment Cleaning and

Standard Operating Procedure for Pest Control in Poultry Processing
Standard Operating Procedure for Waste Disposal and Recycling
Standard Operating Procedure for Employee Training and Certification

Standard Operating Procedure for Emergency Response and

Standard Operating Procedure for First Aid Procedures in Poultry



SOP-990-024: Standard Operating Procedure for Personal Protective EQuipment
(PPE) Usage

SOP-990-025: Standard Operating Procedure for Record-Keeping for Poultry
Processing

SOP-990-026: Standard Operating Procedure for Traceability and Product Recall
Procedures

SOP-990-027: Standard Operating Procedure for Temperature Monitoring and
Control

SOP-990-028: Standard Operating Procedure for Water Quality and Usage in
Processing

SOP-990-029: Standard Operating Procedure for Hazard Analysis and Critical Control
Points (HACCP)

SOP-990-030: Standard Operating Procedure for Sanitary Design and Layout of
Processing Areas

SOP-990-031: Standard Operating Procedure for Maintenance of Facility
Infrastructure

SOP-990-032: Standard Operating Procedure for Handling and Disposal of By-
Products

SOP-990-033: Standard Operating Procedure for Supplier and Ingredient Approval
SOP-990-034: Standard Operating Procedure for Batch Production and
Documentation

SOP-990-035: Standard Operating Procedure for Sampling and Testing Procedures
SOP-990-036: Standard Operating Procedure for Cleaning Validation in Poultry
Processing

SOP-990-037: Standard Operating Procedure for Calibration of Processing Equipment
SOP-990-038: Standard Operating Procedure for GMP (Good Manufacturing
Practices)

SOP-990-039: Standard Operating Procedure for Documentation and Change Control
SOP-990-040: Standard Operating Procedure for Transportation and Distribution
Guidelines

SOP-990-041: Standard Operating Procedure for Shelf-Life Testing and Monitoring
SOP-990-042: Standard Operating Procedure for Product Rework and Salvage
Procedures

SOP-990-043: Standard Operating Procedure for Foreign Material Control in Poultry
Products

SOP-990-044: Standard Operating Procedure for Employee Hygiene Facilities and
Practices

SOP-990-045: Standard Operating Procedure for Training for Food Safety and Quality
Assurance



SOP-990-046: Standard Operating Procedure for Product Inspection and Sampling
SOP-990-047: Standard Operating Procedure for Handling Customer Complaints
SOP-990-048: Standard Operating Procedure for Continuous Improvement Initiatives
SOP-990-049: Standard Operating Procedure for Environmental Sustainability
Practices

SOP-990-050: Standard Operating Procedure for Crisis Management and Business
Continuity
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