
HACCP OPERATIONAL RESOURCE

10-Step Seafood Cold Storage Safety Checklist
Daily Standard Operating Procedures to Protect Inventory Quality

Value Proposition: A printable guide your kitchen and facility team can use every single day to prevent critical

temperature mistakes, eliminate bacterial risks, and maintain cold chain integrity.

1. TEMPERATURE & HUMIDITY MICRO-CONTROLS

Verify Temperature Parameters (Chilled vs. Frozen)

Confirm chilled fresh seafood is maintained strictly between 32°F and 38°F (0°C to 3.3°C). Frozen stock must remain at

or below 0°F (-18°C) to completely stop bacterial enzyme proliferation.

Monitor and Calibrate Humidity Levels

Maintain high relative humidity (90% to 95%) for fresh whole seafood stored on ice to prevent dehydration, skin wrinkling,

and structural weight loss.

Audit Log Entries Three Times Daily

Manually record morning, afternoon, and night shift readings from external dials. Cross-verify with internal analog stem

thermometers to capture subtle system deviations early.

2. CROSS-CONTAMINATION PREVENTION & STAGING

Enforce Strategic Vertical Product Staging

Store raw seafood products on the absolute lowest shelving tiers. Never place seafood units above cooked items, ready-

to-eat assets, or distinct raw meats to eliminate drip contamination vectors.

Manage Deep Crushed Ice Drainage Layers

Ensure whole fresh finfish are buried completely in clean, self-draining crushed ice containers. Empty drainage collection

bins frequently to prevent fish from soaking in stagnant fish-waste water melt layers.

Verify Strict Airtight Packaging Seals

Audit plastic wraps and storage containers for openings. Exposed fish muscles pick up internal refrigeration scents

rapidly and suffer from accelerated freezer burn.

3. AIRFLOW & STRUCTURAL SANITATION

Maintain Strict 6-Inch Wall & Floor Clearances

Enforce standard storage grid perimeters: stack products at least 6 inches off the flooring on NSF pallets and 6 inches

away from side walls to allow complete convective air wrap.
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Clear Evaporator Fan Intake Zones

Stop staff from stacking bulky inventory boxes directly underneath or directly in front of the ceiling evaporator fans.

Restricted air flow drops system cooling capacity significantly.

Wipe Door Gaskets & Flush Condensed Line Pans

Clean flexible magnetic vinyl door edges weekly using food-safe antibacterial solutions. Confirm the internal condensate

drainage tray flows out freely to prevent dangerous floor ice blocks from forming.

4. TRACEABILITY & EXPIRY OPERATIONS

Log Shellfish Tags & Enforce FIFO Stocks

Secure and file all official commercial shellfish harvest tags for a mandatory 90-day retention period. Apply highly visible

First-In, First-Out (FIFO) labeling markers across all incoming inventory crates.

Protect Cold Chain Performance and Fulfill HACCP Requirements.

Mount this 10-step evaluation sheet directly on your walk-in chamber entrance to optimize stock shelf lifecycles, eliminate

expensive product spoilage, and simplify official environmental health inspections. 
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