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CHECKLIST ON PROPER AND SAFE HANDLING OF MILK (SCHOOLS)
Name of School: ___________________________							Date: __________________________		     		
Address of School: _________________________							Week: __________________________	                                        

Instructions: Place a checkmark (✔), an "X" mark (❌), or "NA" in each column based on the absence or presence of key requirements in adherence to the basic food safety standards. Additional comments can be written in the remarks columnb
	Criteria
	Month & Date
	Month & Date
	Month & Date
	Month & Date 
	Month & Date
	Remarks

	Time started and time ended: 
	
	
	
	
	
	

	A. Receiving area
	
	
	
	
	
	

	1. Receiving area
	
	
	
	
	
	

	2.1 Is the receiving area clean and properly sanitized?
	
	
	
	
	
	

	2.2 Is the designated receiving area equipped with adequate lighting for inspection?
	
	
	
	
	
	

	2. Milk products inspection
	
	
	
	
	
	

	3.1 Is the number of packs per school indicated checked?
	
	
	
	
	
	

	3.2 Is the cold chain management being maintained?
	
	
	
	
	
	

	3.3 Are the milk pouches inspected for any signs of damage, leakage, or contamination? Are dents, bulges, or punctures in the packaging checked for?
	
	
	
	
	
	

	3.4 Is the appearance, color, smell, and taste of the milk examined? Are signs of spoilage, including off odor, curdled with lumps, thick texture, slimy, or clotty, checked for? (REJECT if spoiled)
	
	
	
	
	
	

	3.5 Are proper labeling checks conducted, including verification of expiration dates, batch numbers, and manufacturer’s information?
	
	
	
	
	
	

	Criteria
	Month & Date
	Month & Date
	Month & Date
	Month & Date 
	Month & Date
	Remarks

	B. Storage
	
	
	
	
	
	

	1. Are pasteurized carabao’s milk stored in the refrigerator as soon as possible after purchase or delivery?
	
	
	
	
	
	

	2. Are the refrigerator set at 40°F (4°C) or below?
	
	
	
	
	
	

	3. Are the milk pouches transferred to freezers??
	
	
	
	
	
	

	4.   If a freezer is not available, is enough ice added as needed, to keep the milk cold? (Cold chain management)
	
	
	
	
	
	

	C. Serving
	
	
	
	
	
	

	1. Is proper handwashing being observed?
	
	
	
	
	
	

	2.  Is the cleanliness of the milk container being checked?
	
	
	
	
	
	

	3. Are all food handlers wearing PPE (hairnet, mask, and apron) while serving?
	
	
	
	
	
	

	4.  Are the milks served cold and chilled (not frozen), with only 1 pack per day per beneficiary?
	
	
	
	
	
	

	5. Is the milk served within 2 hours?
	
	
	
	
	
	

	6. Is proper waste management of sachets being observed?.
	
	
	
	
	
	



Inspected by: ___________________________			          					      Conforme: ____________________________
Date Signed: ___________________________						          	                   Date Signed: __________________________
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