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1 FDA Regulations for Food Shipments

The Sanitary Transportation of Food (STF) Rule under the Food Safety Modernization Act
(FSMA) sets the standard for maintaining sanitary conditions during food transport. These rules
apply to shippers, receivers, loaders, and carriers involved in the movement of food within
the U.S., including international shipments entering the country. Below are the key compliance
points required to prevent contamination and ensure food safety in reefer
(temperature-controlled) transportation.

Key Requirements for Vehicles and Equipment

Cleanliness: Vehicles and trailers must be cleaned and sanitized before food loading,
especially if previous loads contained items that could pose a contamination risk.
Inspections of reefer units before loading are critical to maintaining sanitary conditions
and minimizing risks of bacterial contamination

Heavy Duty Trucking

Temperature Control: Reefer units must be pre-cooled to the required temperature
before loading temperature-sensitive products. Food products requiring temperature
control (e.g., dairy, meats, fresh produce) should maintain a consistent temperature from
loading through unloading. Although real-time temperature monitoring is not mandatory,
many carriers use telemetry systems to alert drivers if temperatures deviate, allowing
immediate action to prevent spoilage

EDA

United World Transportation

Pre-Cooling Protocols: To avoid temperature spikes that could compromise food
quality, carriers should cool reefer trailers to the appropriate temperature range before
loading temperature-sensitive items. Loading cold products into warm trailers can alter
the internal temperature balance, impacting product safety

Global Cold Chain Alliance

Operational Procedures for Safe Food Transport

Loading and Unloading Procedures: Procedures for loading and unloading should
minimize exposure to non-controlled temperatures and prevent contamination. It's
essential to separate food from non-food items, and ready-to-eat products should not
come into contact with raw items.

Allergen Cross-Contact Prevention: Carriers must take steps to prevent allergen
cross-contact, especially if transporting goods containing common allergens like nuts or
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dairy. For instance, allergens and other foods should be transported separately when
possible to avoid cross-contamination.

e Inspection and Cleaning Records: Every vehicle must undergo regular inspections,
and cleaning processes should be documented. If shippers or receivers request records
of prior loads, carriers should provide these as part of their compliance efforts
Heavy Duty Trucking
National Grain and Feed Association

Training Requirements for Carriers

e Personnel Training: The STF Rule mandates specific training for carriers responsible
for the sanitary conditions during food transport. Training should cover basic food safety
practices, proper sanitation techniques, and awareness of potential food safety risks that
might occur in transit. Training records must be documented, including dates, personnel,
and training topics, and should be kept on record for at least 12 months
United World Transportation
Global Cold Chain Alliance

e Sanitation Practices Documentation: Carriers are responsible for documenting all
sanitation practices, including any necessary cleaning procedures between loads. These
records must be accessible and provided to the FDA within 24 hours if requested.
Ensuring compliance through accurate record-keeping not only meets regulatory
requirements but also supports risk management and liability protection
Heavy Duty Trucking
National Grain and Feed Association

Documentation and Record-Keeping

e Required Records: Essential records include temperature logs, contracts specifying
sanitary conditions, and written instructions for maintaining cleanliness and temperature
during transit. These records are required for all involved parties—shippers, receivers,
loaders, and carriers
FDA

e Record Retention Time: Documentation related to transportation activities must be
maintained for a minimum of 12 months. Keeping these records ensures that companies
can verify compliance practices if there’s an issue or inspection.

Waivers and Compliance Dates
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Waivers: Certain businesses, including those involved in the transportation of Grade “A”
milk products or those certified under the National Shellfish Sanitation Program, may
qualify for waivers under the STF Rule. These waivers allow for exemptions when the
FDA determines that the waiver does not compromise food safety. Additionally,
businesses may seek legal counsel to confirm eligibility for waivers as specified in the
FSMA

EDA

United World Transportation

Compliance Deadlines:

o Large Businesses: Full compliance was required by April 6, 2017, for
businesses above the size threshold (e.g., trucking companies and warehouses
with more than $27.5 million in revenue).

o Small Businesses: Small businesses, including motor carriers below the $27.5
million revenue threshold, were granted additional time and required compliance
by April 6, 2018
Global Cold Chain Alliance

References and Resources

FDA FSMA Final Rule: For a full overview of STF Rule requirements, visit the FDA’s
Sanitary Transportation of Food Rule here.

Temperature Monitoring Solutions: Tools like telemetry and GPS tracking for
temperature monitoring in transit are available through vendors like Orbcomm, aiding in
compliance and risk management.

Inspection Guidelines: For further information on inspection practices and waiver
eligibility, consult the FDA’'s compliance guide.

1.2 USDA Guidelines for Agricultural Shipments

The USDA's Perishable Agricultural Commodities Act (PACA) establishes guidelines to
ensure the safe and fair handling of perishable agricultural products, particularly fruits and
vegetables. Compliance with PACA is crucial for LTL reefer carriers and shippers to avoid
issues related to quality control and fair trading practices. This section provides a breakdown of
the primary requirements for maintaining USDA compliance and mitigating risks associated with
the transportation of perishable produce.

Overview of the Perishable Agricultural Commodities Act (PACA)
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PACA is the regulatory backbone for handling and transporting perishable agricultural goods,
aiming to protect against unfair trading practices and support the quality of produce in transit.
These regulations apply to all parties involved in the distribution of fresh produce, including
carriers, shippers, brokers, and receivers. Compliance with PACA is mandatory when
transporting fruits, vegetables, and other sensitive perishables, and the act outlines both
preventive measures and protocols for handling disputes.

Key Requirements for Compliance

1.

O

Sanitary Conditions and Equipment Standards

Sanitation Standards: Carriers must ensure that all transport vehicles and
storage equipment are clean before loading. This includes performing pre-trip
inspections, especially for vehicles previously used to carry non-food items, to
prevent cross-contamination. Documentation of cleanliness and sanitation
practices is essential for tracking and accountability.

Temperature Control: Specific temperature ranges must be maintained for
perishable items. For example, many fresh vegetables require temperatures
between 32°F and 40°F to preserve quality, while fruits may have slightly higher
ranges. Reefer units should undergo routine checks to ensure consistent
temperature control, particularly during long hauls, to prevent spoilage and
bacterial growth

EDA

Heavy Duty Trucking

2. Packaging and Handling Standards

o

Proper Packaging: Produce should be packed in materials that support
temperature maintenance and prevent physical damage. For instance, leafy
greens may require additional insulation, while softer fruits benefit from padded
packaging to reduce bruising.

Handling Procedures: Loading and unloading procedures should be carried out
in controlled environments whenever possible. Direct sunlight, excessive
handling, or prolonged exposure to fluctuating temperatures can degrade
produce quality. Maintaining careful handling practices helps preserve the
integrity of the shipment

Heavy Duty Trucking

Interstate Shipping Compliance

1.

Cross-State Regulations: Agricultural shipments are subject to varying regulations
when transported across state lines. California, for example, has additional requirements
for produce inspections and handling standards. Carriers shipping to or through
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California should verify compliance with the California Department of Food and
Agriculture’s specific guidelines to avoid delays or penalties.

Documentation for Interstate Transport: Bills of Lading (BOL) must contain accurate
descriptions of goods, temperature requirements, and handling instructions. These
records play a critical role in compliance by providing traceability and accountability.
Consistent and thorough documentation is particularly essential for long-haul interstate
shipments

National Grain and Feed Association

United World Transportation

Avoiding Common PACA Violations

1.

Failure to Maintain Proper Temperature Logs: Missing or inconsistent temperature
records are a common source of PACA violations. Accurate temperature logs are
required at all stages of transport—loading, mid-transit, and unloading—to demonstrate
that the cargo has been kept within the required temperature range.

Inadequate Packaging or Labeling: Proper packaging is vital for ensuring that
perishable goods remain in stable condition throughout transit. Labeling should include
temperature and handling instructions, particularly for items with specific storage
requirements (e.g., sensitive greens or stone fruits). Failing to provide clear labeling can
result in mishandling and spoilage, leading to PACA violations

Heavy Duty Trucking

References and Resources

PACA Compliance Guide: For a complete overview of PACA requirements, visit the
USDA's PACA page.

Temperature Monitoring Solutions: Vendors like Orbcomm offer temperature tracking
technology, supporting compliance with USDA temperature control standards.
California-Specific Regulations: For guidance on handling perishable goods in
California, refer to the California Department of Food and Agriculture’s guidelines.

1.3 HAZMAT and Specialized Item Regulations

Overview of HAZMAT Regulations

The Department of Transportation (DOT) and Environmental Protection Agency (EPA)
regulate the transport of hazardous materials, with specific requirements for
temperature-sensitive HAZMAT goods. For items requiring refrigeration, compliance involves
both temperature control and adherence to HAZMAT handling and labeling requirements. This
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section covers key regulations for carriers, loaders, and shippers involved in the transport of
hazardous materials within LTL reefer environments.

Key Requirements for HAZMAT Transportation Compliance

1. Classification and Documentation

o

HAZMAT Classification: All HAZMAT items must be correctly classified,
documented, and labeled based on their level of hazard. Carriers should
reference the 49 CFR Parts 100-185 regulations for classification guidelines,
which cover common materials such as flammable, toxic, or corrosive
substances.

Shipping Papers: Accurate shipping papers must accompany every HAZMAT
shipment, detailing the type of material, quantity, hazard classification, and
specific handling instructions. These documents should also specify any
temperature requirements to avoid unintended reactions

Heavy Duty Trucking

United World Transportation

2. Temperature Control for HAZMAT Items

O

Refrigerated HAZMAT Requirements: Some hazardous materials require
refrigeration to prevent reactions or decomposition, such as certain chemicals
used in pharmaceuticals or research. Temperature control protocols must ensure
stability from loading through delivery, with mid-transit monitoring highly
recommended. Carriers may need to use dedicated reefer units for hazardous
materials to maintain controlled environments separate from food or
non-hazardous items

EDA

Monitoring Systems: Although not always mandated, continuous monitoring
(e.g., telemetry systems) is highly recommended for sensitive HAZMAT items to
alert carriers to any temperature deviations.

3. Loading and Unloading Procedures

o

Separation Protocols: For mixed loads involving hazardous and non-hazardous
goods, strict segregation protocols are required. HAZMAT items should be stored
away from food products to prevent contamination risks.

Specialized Equipment: Depending on the material classification, loading and
unloading may require specific equipment, such as spill kits or secondary
containment. Personnel involved should be HAZMAT-certified to handle materials
properly and respond to emergencies

Global Cold Chain Alliance

Compliance with California-Specific HAZMAT Rules
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1. California’s HAZMAT Regulations: California imposes additional rules on transporting
hazardous materials, managed by the California Department of Toxic Substances
Control (DTSC). Carriers transporting hazardous items into or through California should
confirm compliance with DTSC guidelines, including any specific requirements for
refrigerated materials.

2. Documentation and Inspection Compliance: Carriers must maintain up-to-date
HAZMAT training records for personnel, comply with California’s air quality regulations,
and be prepared for potential inspections. Fines and penalties can result from improper
handling or incomplete documentation
National Grain and Feed Association

United World Transportation

Avoiding Common HAZMAT Compliance Violations

1. Incorrect Classification: Misclassifying hazardous materials can lead to severe
penalties and safety hazards. All shippers and carriers should double-check HAZMAT
classifications and labels, particularly for materials requiring controlled temperatures.

2. Missing or Incomplete Documentation: Lacking accurate shipping papers and labels
can result in compliance failures. Ensure every HAZMAT load includes completed
documentation, detailing handling, temperature requirements, and potential hazards.

3. Improper Equipment Use: Using general reefer units instead of specialized containers
for high-risk HAZMAT items is a frequent mistake. Temperature-sensitive HAZMAT
should be transported in units designed to isolate hazardous materials to prevent
cross-contamination.

References and Resources

e DOT HAZMAT Compliance Guide: Access the Department of Transportation’s
HAZMAT guidelines for specific regulatory information on transporting hazardous
materials.

e EPA HAZMAT Regulations: For EPA-specific HAZMAT rules, refer to the EPA HAZMAT
resources.

e California DTSC: Detailed information on California’s specific HAZMAT transportation
regulations is available through the California Department of Toxic Substances Control’s
website.

2.1 Overlooking Documentation Requirements

Ensuring proper documentation is essential for regulatory compliance and risk management in
LTL reefer shipping. Missing or incomplete records can lead to compliance violations, liability
issues, and difficulty in filing claims if product damage occurs. This section will outline key
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documentation requirements, common oversights, and actionable steps to maintain accurate
records, particularly for temperature-sensitive products.

Key Documentation Requirements for Compliance

1. Temperature Logs

o

Purpose: Temperature logs document the internal environment of reefer units
throughout transit. Accurate logs are crucial for compliance with FDA, USDA, and
PACA guidelines.

Requirements: Temperature readings should be recorded at each stage of
transit—loading, mid-transit checkpoints (for longer hauls), and unloading. Each
entry should include the date, time, location, and temperature reading to ensure
traceability and quality assurance.

Common Oversight: Skipping mid-transit logs, particularly for long hauls, is a
frequent error. This gap can result in a lack of proof if temperature-related claims
arise, impacting insurance or FDA inspections

EDA

Heavy Duty Trucking

United World Transportation

2. Bills of Lading (BOL)

o

Purpose: The BOL serves as a legally binding document detailing the goods, the
parties involved, and any handling or temperature instructions. Accurate BOLs
are essential for interstate compliance and act as the primary document in the
event of a compliance dispute.
Requirements: BOLs must list:

m Goods' descriptions

m  Quantity and weight

m Handling instructions, including any specific temperature or humidity

requirements

m Contact information for the shipper, carrier, and receiver
Common Oversight: Failing to specify temperature requirements or leaving out
key details about the cargo’s sensitivity, such as handling precautions or
perishability. These omissions can complicate claims if issues arise during transit
Global Cold Chain Alliance
National Grain and Feed Association

3. Prior Load History and Sanitation Documentation

o

Purpose: Reefer units are often used for multiple shipments, making

documentation of prior loads and cleaning essential to avoid

cross-contamination, particularly for food and allergen-sensitive products.

Requirements: Carriers should maintain cleaning logs, including details on:
m Previous cargo and potential contamination risks
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m Sanitation procedures between loads
m Inspection records to verify that reefer units are sanitized and meet
required conditions before new loads
o Common Oversight: Inadequate cleaning logs or missing documentation on
prior loads can lead to cross-contamination, particularly if switching between
different types of food products or temperature-sensitive chemicals
EDA
National Grain and Feed Association
United World Transportation

Common Documentation Mistakes and How to Avoid Them

1. Inconsistent Temperature Recording: While many carriers log temperatures at loading
and unloading, missing mid-transit checks, especially on longer trips, is a frequent
mistake. Ensuring regular interval checks can prevent spoilage and provide a complete
record for compliance and claims.

2. Leaving Key Details Out of the BOL: Omitting specific instructions for temperature,
humidity, or handling on the BOL is a common issue. Every BOL should be reviewed to
ensure it meets the regulatory requirements for LTL reefer shipments.

3. Lack of Detailed Sanitation Records: Failing to document cleaning and sanitation
processes between loads risks contamination. Having a standard procedure for
recording sanitation ensures compliance and reduces liability.

References and Resources

e Temperature Monitoring Solutions: Orbcomm and similar providers offer technology
for temperature tracking, helping carriers ensure compliance with temperature logging
requirements.

e BOL Compliance Guide: For additional details on BOL requirements, see the FDA's
guidelines on transportation documentation.

e Sanitation Protocols for Food Transport: Access the USDA’s guidelines on food
transport sanitation here.

2.2 Temperature Control Errors

Temperature control is crucial in LTL reefer shipping, particularly for food, pharmaceuticals, and
other sensitive items that rely on stable conditions to preserve quality. Errors in maintaining
temperatures can lead to significant product loss, compliance issues, and increased liability.
This section outlines key temperature control requirements, common mistakes, and best
practices for staying compliant and preventing spoilage.
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Key Temperature Control Requirements

1. Temperature Stability Throughout Transit

o

Requirement: Perishable products must be kept within their required
temperature ranges from loading through delivery. For instance, fresh produce
typically needs 32°F—40°F, while certain pharmaceuticals may require even
stricter ranges.

Consistency Checks: Temperature readings should be monitored and recorded
at each significant point: loading, mid-transit, and unloading. Real-time
monitoring technology, while not mandated, is highly recommended for sensitive
shipments

EDA

Heavy Duty Trucking

2. Reefer Unit Calibration and Maintenance

o

Requirement: Reefer units should be calibrated regularly to ensure accurate
temperature control. Units that are incorrectly calibrated or overdue for
maintenance are more likely to fluctuate in temperature, risking product spoilage.
Common Oversight: Lack of consistent maintenance or failing to calibrate units
before each use, especially after prolonged downtime, can lead to temperature
discrepancies that impact product quality

National Grain and F A iation

United World Transportation

Common Temperature Control Mistakes and How to Avoid Them

1. Inconsistent Temperature Checks During Transit

o

Issue: Many carriers only check temperatures at loading and unloading,
especially for short hauls. However, long-distance LTL reefer shipments benefit
from mid-transit checks to verify that temperatures remain stable.

Solution: Use real-time monitoring technology or set up interval checks,
especially for shipments spanning multiple days or regions with varying climates.
Telemetry systems that alert drivers to temperature fluctuations can also prevent
spoilage and ensure compliance.

2. Incorrect Temperature Settings for Specific Products

o

Issue: Errors in temperature settings, such as keeping items too cold or too
warm, can cause rapid spoilage. For example, leafy greens may suffer from cold
damage below 32°F, while meats stored above 40°F risk bacterial growth.
Solution: Reference each product’'s recommended storage temperature and
adjust reefer settings before loading. For mixed loads with varying temperature
needs, use insulation barriers to separate products or schedule deliveries to
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minimize conflicts in temperature requirements
Heavy Duty Trucking
Global Cold Chain Alliance

3. Equipment Malfunctions or Power Failures

o Issue: Power interruptions or reefer unit malfunctions can lead to rapid
temperature changes, especially in older equipment prone to breakdowns.
Carriers often miss these issues without proper monitoring.

o Solution: Perform pre-trip inspections on reefer units, checking for issues in
fuel levels, battery life, and backup systems. Implement a protocol to alert
carriers of any power failure or mechanical issue mid-transport, and have
contingency plans in place for transferring goods to another
temperature-controlled unit if necessary
EDA

4. Failing to Pre-Cool Trailers Before Loading
o Issue: Loading perishables into trailers that haven’t been pre-cooled to the
correct temperature can cause immediate spoilage, especially for items sensitive
to rapid temperature shifts.
o Solution: Make sure trailers are pre-cooled to the required temperature before
loading begins. This prevents temperature spikes during loading and helps
maintain the product’s integrity from the start of the journey.

References and Resources

e Real-Time Temperature Monitoring Providers: Companies like Orbcomm and Thermo
King offer monitoring solutions that provide continuous temperature tracking, aiding in
compliance and minimizing spoilage risks.

e Calibration and Maintenance Guide: Consult Thermo King’s maintenance guide for
reefer unit calibration standards and inspection best practices, which can help prevent
temperature control issues.

2.3 Packaging and Labeling Errors

Proper packaging and labeling are essential in LTL reefer shipping to protect
temperature-sensitive goods, particularly food and pharmaceuticals. Errors in packaging and
labeling can lead to product spoilage, contamination, or even regulatory fines. This section
covers best practices and common mistakes in packaging and labeling, especially for goods
transported across state lines and under temperature-controlled conditions.
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Key Requirements for Packaging and Labeling

1. Proper Insulation and Packaging for Temperature Control

o Requirements: Products must be packaged with insulation materials that
support the reefer unit’'s cooling capabilities. Foods such as leafy greens, berries,
and dairy products require specialized packaging to maintain optimal
temperatures.

o Common Materials: Insulated liners, thermal blankets, and gel packs can help
maintain temperature control, particularly for goods sensitive to temperature
fluctuations.

o Common Oversight: Incorrectly selected packaging or insufficient insulation can
lead to uneven temperature distribution, causing partial spoilage or degradation
of goods during transport
Food and Drug Administration
Heavy Duty Trucking

2. Secure Packaging for Physical Protection

o Requirements: Products, especially produce or fragile items, should be securely
packed to prevent shifting or bruising. Packaging should protect goods from
physical impacts that may occur during loading, unloading, or transit.

o Protective Packaging Options: Options include cushioned containers,
corrugated boxes, and load stabilizers to keep items in place. For mixed loads,
separate compartments or barriers may be needed to avoid cross-contamination
between different types of products
Global Cold Chain Alliance

3. Clear and Compliant Labeling

o Requirements: Labels must include essential information, such as the product
type, handling instructions, and temperature requirements. For foods, allergens
should be clearly marked, and HAZMAT shipments should have appropriate
hazard labels.

o Compliance Standards: Labels must meet FDA, USDA, and HAZMAT labeling
requirements to prevent handling errors and ensure that goods are stored
appropriately during transit.

o Common Oversight: Missing or inaccurate labels, especially on multi-product
loads, can lead to mismanagement and contamination risks. Each item’s specific
handling and storage requirements should be readily visible on the label
National Grain and Feed Association
United World Transportation

Common Packaging and Labeling Mistakes and How to Avoid Them
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1. Using Insufficient Insulation Materials

o Issue: Failing to use adequate insulation can cause temperature-sensitive
products to lose their freshness. For instance, improperly insulated produce can
wilt, and dairy products can spoil if exposed to temperatures outside their safe
range.

o Solution: Identify insulation needs based on product type and transit duration.
Consult packaging providers specializing in temperature-controlled goods for
suitable insulation options.

2. Inadequate Securing of Fragile or Sensitive Iltems

o Issue: Loose or unstable packaging can lead to damaged goods, particularly in
mixed LTL loads. Bruising or breakage during transport is common if items are
not adequately secured.

o Solution: Ensure items are packed with stabilizers like dunnage bags or dividers.
For fragile items, padding should be used to prevent direct contact between
items, reducing the risk of damage.

3. Incorrect or Missing Labels on Mixed Loads

o Issue: Mislabeling or missing labels on mixed loads is a frequent error that can
lead to spoilage or contamination. For example, goods with allergen content must
be clearly marked to prevent cross-contact with allergen-sensitive items.

o Solution: Use color-coded labels or section-specific labeling for mixed loads to
quickly distinguish products with different storage or handling requirements. This
is particularly helpful in high-volume operations where products may be
transferred multiple times before delivery
Global Cold Chain Alliance
National Grain and Feed Association

References and Resources

e Insulation and Packaging Providers: Providers like Cold Chain Technologies and
Uline offer specialized packaging materials for temperature-sensitive goods.

e FDA Labeling Requirements: For a full overview of FDA requirements for food labeling,
visit the FDA's food labeling page.

e HAZMAT Labeling Standards: Access DOT’s guidelines on HAZMAT labeling to ensure
compliance with hazardous materials requirements here.

3. Rare but Costly Compliance Errors

Rare compliance errors in LTL reefer shipping can create significant disruptions, lead to product
loss, and incur regulatory fines. This section covers uncommon but impactful mistakes, offering
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guidance on how to avoid these situations, handle them effectively if they occur, and document
appropriately to maintain compliance.

Failed Inspections at State Borders

Issue: Some states, like California, have strict agricultural and food safety requirements,
and reefer shipments may be subject to inspections at state borders. Inspections may
uncover non-compliance issues such as inadequate temperature records,
undocumented goods, or sanitation concerns.

Preventive Measures: Ensure all required documents are ready before transit, including
Bills of Lading, temperature logs, and prior load history. For carriers regularly crossing
into California, verify compliance with the California Department of Food and
Agriculture (CDFA) regulations, especially for perishable agricultural items.

Action Plan for Inspection Hold-Ups: If stopped at a state border inspection, promptly
provide required documents. Keep contact information for CDFA and FDA
representatives accessible for verification or assistance in expedited resolution

Food and Drug Administration

Heavy Duty Trucking

United World Transportation

Reefer Unit Malfunctions or Temperature Control Failures

Issue: Malfunctions in reefer units, particularly in rural or high-temperature transit areas,
can result in significant temperature fluctuations, risking product spoilage.

Preventive Measures: Perform thorough inspections of the reefer unit before each trip,
checking the calibration, fuel, and power backup systems. It's beneficial to use real-time
monitoring systems that can alert drivers to temperature deviations immediately.
Emergency Action Plan: If a malfunction occurs, immediately attempt to re-stabilize the
temperature, or arrange for a secondary reefer unit. Document all actions taken during
the incident, including time stamps, temperature records, and any product observations.
This can be used for claims if there’s damage

Heavy Duty Trucking

Global Cold Chain Alliance

National Grain and Feed Association

Cross-Contamination Due to Mixed Loads

Issue: Cross-contamination risks increase when transporting mixed loads, especially if
combining temperature-sensitive foods with allergen-containing items or hazardous
materials.

Preventive Measures: For mixed loads, ensure strict segregation within the trailer, and
use barriers to separate items with conflicting temperature or safety requirements. Clear
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labeling on all items can help handlers avoid mistakes, particularly for items requiring
special care, such as allergens.

Action for Incidents of Cross-Contact: If cross-contamination occurs, document the
issue thoroughly with photos and written records. This documentation is essential if the
incident leads to compliance investigations or customer claims

Food and Drug Administration

United World Transportation

Failure to Adhere to Food Safety Modernization Act (FSMA) Guidelines for Sanitary
Transport

Issue: The FDA's FSMA guidelines mandate specific sanitary conditions, especially for
food and pharmaceutical shipments. Failure to maintain sanitary reefer units or
neglecting hygiene protocols between loads can result in contamination.

Preventive Measures: Follow rigorous sanitation procedures after each load,
particularly when transporting different types of cargo. Maintain detailed cleaning logs,
document sanitation products used, and verify that reefer trailers meet FSMA sanitary
transport standards.

Action if Non-Compliance is Noted: If a reefer unit is flagged as non-compliant,
address the issue immediately by re-sanitizing the trailer, and document all corrective
actions. Keeping thorough cleaning records can help validate compliance if questioned
= nd Drug Administration

United World Transportation

References and Resources

FDA FSMA Sanitary Transport Guidelines: For full FSMA requirements, refer to the
FDA's Sanitary Transportation Rule.

California Border Inspection Information: The California Department of Food and
Agriculture’s border inspection guidelines provide specific details for food and
agricultural shipments entering California.

Temperature Monitoring Systems: Real-time monitoring solutions from providers like
Orbcomm or Thermo King help prevent temperature control errors.

4. FAQs and Situational Compliance Guide

This section serves as a reference for common questions and situational compliance challenges
that LTL reefer shippers face. By addressing both typical and unique scenarios, Freight Hitch’s
clients can use this guide to manage specific compliance questions as they arise, maintaining
safety and regulatory adherence in various situations.

Frequently Asked Questions (FAQs)
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1. What documentation is required for LTL reefer shipments across state lines?

o

Answer: Essential documents include Bills of Lading (BOL), temperature logs,
and prior load records. When shipping through specific states like California,
additional agricultural and sanitation certifications may be necessary. These
should be retained for a minimum of 12 months, per FDA guidelines, to ensure
traceability and compliance

Food and Drug Administration

Heavy Duty Trucking

2. How often should temperature logs be recorded for compliance?

o

Answer: Temperature readings should be taken at key points—loading,
mid-transit (especially on long routes), and unloading. Although real-time
monitoring is optional, many shippers prefer it for better compliance tracking and
quicker response in case of deviations

Global Cold Chain Alliance

United World Transportation

3. What steps should be taken if temperature deviation occurs mid-transit?

o

Answer: Immediately attempt to stabilize the temperature, document the
deviation, and take photos if feasible. Notify the shipper and receiver, and
consider a third-party inspection to validate product integrity if deviations were
prolonged

Heavy Duty Trucking

National Grain and Feed Association

4. What’s the best way to prevent regulatory issues when shipping food in
California?

o

Answer: Ensure compliance with the California Department of Food and
Agriculture standards, particularly for fresh produce or high-risk items. Verify
sanitation and labeling meet both FDA and CDFA standards to prevent delays at
California state borders

Food and Drug Administration

United World Transportation

Situational Compliance Scenarios

1. Scenario A: Reefer Unit Fails Mid-Transit in a Rural Area

o

Solution: Document the temperature reading immediately and attempt to restore
unit function. If the unit cannot be repaired quickly, arrange a transfer to another
temperature-controlled vehicle. Keep all records of actions taken, and notify both
the shipper and receiver of the situation to mitigate potential compliance or
quality issues.
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2. Scenario B: Dealing with a Compliance Inspection Hold-up at the California Border
o Solution: Border inspections for food and agricultural products are common in
California. Prepare all required documents ahead of time, including BOLs,
temperature logs, and sanitation records. If held up, contact the CDFA for
clarification and provide them with detailed records to expedite the process
Global Cold Chain Alliance
3. Scenario C: Shipping Both Food and HAZMAT on the Same Truck
o Solution: For mixed loads involving food and HAZMAT items, follow strict
separation protocols. Ensure each product is labeled and packaged to prevent
cross-contact, and adhere to both FDA food safety and DOT HAZMAT
regulations. Confirm that your BOL and handling instructions reflect these
requirements to avoid compliance violations
Heavy Duty Trucking
National Grain and Feed Association

4. Scenario D: Product Damage Upon Delivery Due to Temperature Fluctuation
o Solution: Document the temperature logs, inspect the goods immediately, and
note any visible signs of damage or spoilage. Have the receiver sign an incident
report, indicating any issues with the shipment, and retain all records for claims
or regulatory inquiries. Ensure findings are also noted on the BOL if possible.

References and Resources

e California Department of Food and Agriculture (CDFA): For detailed requirements
related to California shipments, refer to the CDFA’'s guidelines.

e FDA and USDA Transportation Compliance: See the FDA's ESMA guidelines and
USDA's compliance resources for comprehensive guidance on food and agriculture
shipments.

e Real-Time Temperature Monitoring Solutions: Explore tools by providers like Thermo
King or Orbcomm, which support temperature logging and compliance management
during transit.
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