TABLE OF DEFECTS FOR UGR-A ORI G N AND RECEI PT | NSPECTI ON

CATEGORY
AND DEFECT NO. SEVERI TY DEFECT DESCRI PTI ON

CASES AND UNI' T
LCAD

REQUI REMENTS

301 M NOR MARKI NG AND LABELING OF UNIT LOAD NOT AS
SPECI FI ED

201 MAJ B UNI T LOAD NOT LOADED ON PALLET AS SPECI FI ED

202 VAJ B MENUS DO NOT MATCH ORDER AND/ OR SHI PPI NG
DOCUVENTS

PACKAG NG

e rvers |

302 M NOR MEAL PREPARATI ON | NSTRUCTI ONS NOT PRESENT

303 M NOR NEAL PREPARATI ON | NSTRUCTI ONS DO NOT MATCH NENU

203 VA B PACKI NG MATERI ALS DO NOT PRECLUDE CASE CONTENTS
FROM BEI NG DAMAGED DURI NG TRANSI T

304 M NOR CASES NOT CORRECTLY LABELED

TRANSPORTATI ON

cmars

305 CONVEYANCE NOT W THI N CORRECT TEMPERATURE RANGE

205 VA B EVI DENCE OF TRANSPORTATI ON DAMAGE AT TIME OF
UNLOADI NG

101 VAT A PRODUCT RECEI VED IN A THAWED OR PARTI ALLY THAVED
STATE

CONTENTS/

COVPONENTS

306 TEMPERATURE OF PRODUCT NOT AS SPECI FI ED ( SEE NOTE
1)

102 MAJ A PRODUCT SHOWS SI GNS OF THAW NG AND/ OR REFREEZI NG

103 NAT A SWOLLEN CONTAI NER ( PHE (SEE NOTE 2))

307 M NOR SWOLLEN CONTAI NER (NOT A PHE ( SEE NOTE 2))

104 MAJ A LEAKI NG CONTAI NER ( PHE ( SEE NOTE 2))

206 MAJ B LEAKI NG CONTAI NER (NOT A PHE (SEE NOTE 2))

308 M NOR DENTED FOOD CONTAI NER (M NOR)

207 MAJ B DENTED FOOD CONTAI NER ( MAJOR)

105 MAJ A DOES NOT MEET APPROVED SOURCE REQUI RENVENTS

106 MAJ A EVI DENCE OF DETERI ORATI ON OF PRODUCT ( SPOl LAGE)

208 VAJ B UNAUTHORI ZED SUBSTI TUTI ON (1 TEM)

309 M NOR UNAUTHORI ZED SUBSTI TUTI ON ( SUPPLI ER)

107 VAT A M SSI NG COVPONENT( S)

310 M NOR SHORT COUNT

209 MAJ B COVPONENTS DO NOT HAVE REQUI RED REMAI NI NG SHELF
LI FE

108 MAJ A MODULE OR MODULE CONTENTS ARE | NFESTED

109 REPORT SUSPECTED | NTENTI ONAL TAVPERI NG OR ADULTERATI ON

ASAP ( SEE NOTE 3)
311 M NOR COVPONENT PACKAG NG | S NOT CLEAN




TABLE |1

( PRODUCT

DESCRI PTI ON)

REQUI RENMENTS

210 MAJ QUALI TY GRADE NOT AS SPECI FI ED OR NOT
DELCLARED( MEATS, SEE NOTE 4)

211 VA B MEAT | TEMS DO NOT MEET NAMPS/ | MPS REQUI REMENTS AS
| S SPECI FI ED

212 MAJ B PORTI ON S| ZE IS LESS THAN SPECI FI ED

213 VA B PROPORTI ON OF PRODUCT | NGREDI ENTS NOT AS
SPECI FI ED

214 VA B LABELI NG DOES NOT MATCH REQUI REVENTS I N THE | TEM
DESCRI PTI ON

215 VA B NUVMBER OF PORTI ONS PER MODULE 1S LESS THAN [ S
SPECI FI ED

311 M NOR PRODUCT DOES NOT MATCH | TEM DESCRI PTI ON

216 VA B PRODUCT DOES NOT MEET BERRY ANENDVENT
REQUI REMENTS

312 M NOR PRODUCT HAS M NOR OFF- ODOR, OFF- APPEARANCE, OR
OFF FLAVOR ( SEE NOTE 5)

217 VA B PRODUCT HAS SI GNI FI CANT OFF- ODOR, OFF- APPEARANCE
OR OFF FLAVOR ( SEE NOTE 5)

NOTE 1 — ONLY NON- DESTRUCTI VE TEMPERATURES SHOULD BE OBTAI NED DURI NG ORI G N
OR DESTI NATI ON | NSPECTI ONS.  THE TWO METHODS OF OBTAI NI NG TEMPERATURE WOULD
BE AMBI ENT TEMPERATURE OF THE CONTAI NER UPON COPENI NG, AND EXTERNAL PACKAGE
TEMPERATURE ( THERMOVETER PLACED BETWEEN PACKAGES). | NTERNAL PRODUCT
TEMPERATURES SHOULD ONLY BE OBTAI NED W TH PERM SSI ON OF THE DSCP CONTRACTI NG
OFFI CER.

NOTE 2 - PHF (POTENTI ALLY HAZARDOUS FOOD); A FOOD CAPABLE OF SUSTAI NI NG THE
GROMH OF PATHOGENI C M CRORGANI SMS5; | N GENERAL, WATER ACTIVITY IS GREATER
THAN 0. 85 AND PH IS GREATER THAN 4. 5.

NOTE 3 - | N CASE OF SUSPECTED | NTENTI ONAL TAMPERI NG AND/ OR ADULTERATI ON,
ACCOUNTABLE OFFI CER OR REPRESENTATI VE MJUST BE NOTI FI ED | MVEDI ATELY. CHAIN OF
COWAND | S | NFORVED. SUSPECT MODULE(S) ARE PLACED ON MEDI CAL HOLD PENDI NG

I NVESTI GATI ON.

NOTE 4 — QUALITY GRADE DECLARATI ON ONLY APPLI ES TO THOSE MEAT | TEM
DESCRI PTI ONS LI STED IN TABLE Il THAT SPECI FY USDA QUALI TY GRADE.

NOTE 5 — DURI NG ORI G N AND DESTI NATI ON | NSPECTI ON, | NSPECTORS W LL NOT
PERFORM ANY DESTRUCTI VE | NSPECTI ON OR TASTI NG W THOUT FI RST CONTACTI NG THE
DSCP CONTRACTI NG OFFI CER AND GETTI NG AUTHORI ZATI ON.  THI'S | NCLUDES OPENI NG
ANY SEALED BAGS OR CONTAI NERS. THI S AUTHORI ZATI ON W LL BE NOTED ON THE

| NSPECTI ON REPORT.

NOTE: WHEN DEFECTS ARE REPORTED TO DSCP (ORI G N AND RECEI PT | NSPECTI ON), THE
DSCP QAR MAY WAI VE OR CHANGE THE SEVERI TY OF THE ASSI GNED DEFECT.



