
 HACCP Standardized Procedures
2.  Canned Fruits

Commercially packaged canned fruits

List of canned fruits served in operation 
Apples, Sliced 




Applesauce 


Cherries, Maraschino 



Cranberry Sauce 




Fruit Cocktail 




Peaches, Diced 


Pears, Diced 

Pears, Halves


Peaches, Slices 




Pears, Sliced 




Pineapple Chunks 





Pineapple Tidbits 

Storage 
· Store in dry storage area on clean shelving that is at least 6 inches off floor. 

· Maintain storage area between 50ºF and 70ºF. 

· Clearly mark all cans with the date received, using a permanent black marker. 

Preparation 
· CCP -- No bare hand-contact with exposed, ready-to-eat foods so wash hands before beginning preparation.

· Before opening, wipe all lids with a clean wet cloth that has been immersed in a properly prepared sanitizing solution.  Do not use soapy water. 

· Open cans and empty into holding pans or portion into individual servings.

· Cool to 41oF or colder before serving.   Recommendation:  Place in refrigerator the day before serving to thoroughly chill. 

· Store canned fruit above raw meat, fish, and poultry products when in a refrigerator.

Cold-Holding for Display
· Hold in refrigerator that is operating at 41oF or colder until placed on the serving line or on the serving line in a bed of self-draining ice.

· Panned product must be at 41ºF or colder while on the serving line.

· Never add new product to old product when refilling pans on the serving line.
Leftovers 
· Refrigerate in properly covered containers labeled with the product name, amount, and preparation date. 

· Refrigerate and use product that has been on the serving line within 3 days.  After three days discard.   
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