
Process Flow for Canned Product Inspection and Certification

EXPORTER INSPECTION CENTRE

Start

Provide process records and 
production figures

Line  Inspection
-Water sampling

-Ingredient verification 
-Exhausting temperatures/pre-cooking

-Sauce temperature
-Cooking temperature

-Can cleanliness
-Raw material verification (temperature & quality)

-Can filling
-Printing/embossing of cans/seaming verification

-Verification of ATR (cooking temperatures)
- Incubator temperature verification

-Incubated product inspection
- Sampling for seam inspection

Process records and production 
figures verification 

Sampling for  physical inspection 
and incubation

Completion of incubation report

Production inspection 
-Scale verification

-Sensory
-Net weight

-Completion of report
-Quality check
-Update ledger

END

Seam Inspection
- Seam Calculator Verification (once yearly) 
- Seam Evaluation Instrument Verification

- Seam Tear Down
-Completion of report

Issue certificate of 
compliance

Notification of production

Verify shelf life records, packaging 
material specifications, ingredients 

specifications, heat penetration test/ 
study (Fo value) records

Evaluate labels
Approve raw materials

Investigation and 
rectification

Not in order

In order

Investigate and 
rectify non-
compliance

Product does 
not comply  

Seam inspection, 
micro samples, or
sensory inspection

Product complies for seam,
 micro and sensory inspections

Prepare and dispatch 
micro samples for 

testing and physical 
inspection samples 

for NRCS

Receive the 
certificate of 
compliance

Rectify the non-compliance

Rectify the 
non-compliance

Reinspection 
completed

Receive the non-
compliance 
certificate

END

Non-compliance 
cannot be rectified

Provide proof of 
destruction/downgrade

Secondary product 
inspection

(for products not destined 

for RSA)


	Process Flow Chart Inspection Process Canned Products.vsd
	Page-1


