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SUMMARY

Responsible for slicing apples and filling slotted trayvs vk .\:iif‘ cd apples. while managing
company processes, procedures and Lm‘ food hand!n ;; ‘ es. Slotted trays should be filled
approximately half full with sliced apples (21 pourds mmhon is required to sanitize
returning trays when available to. It abmm. anothcr 1;':;? cdemployee or trained backup will be

scheduled to cover responsibilities for this position

PRIMARY RESPONSIBILITIES

1. Personal Protective Equipuici: “ . ooar plugs, hairnel. hood. blue apron.
white rain pants, disposable sleeves, w lntc ving I oinves, clean smock. goggles, and
yellow rubber boots. Sanitize slecves and vI vos cvory 15 minutes. Sanitize apron every

3 hours. Comply with ploducL ntact GMI's o, D183 W] Good Manutacturing
Practices).
2. Enter Raw Room wearing yellow hocis, whiic « o pants. and goggles.
3. Inspect apple slicers to ensurc all parts of (he o0 oonient are put back together and that

the equipment is clean from sanitation.

Turn on slicers to warm them up for the start ¢! =i

Place empty slotted trays on the scale machine «¢ ‘e outfeed exit end of the flume.
6. Sortout poor quality apple slices (seeds. seed pocie. - stems. broken slices) as they fall from

i

Tank 3 treatment discharge conveyvor into the siole e ava :
7. Place filled slotted trays into the sisiniess stect oy 1 sticed apples irays to window
person.
8. Allslotted trays returned to the Ruaw Koom necd o 0 wnnrized with Klormon in the sink area.
9. Do not lean on or handle anything other than the oo slotted trays.

10. Adhere to company Employee Hyeiene Practicos. oo
11. Other duties as assigned by the Assisiant Supervis

v food safety procedures and GMPs.
. Production Supervisor.

Slicing Room:

12. Begin slicing, picking up apples nut of the Lo .
the slicer. Place the apples with the ster stick i

13. Continue this process until all ¢i the \\*m'w cppre omthe trough, have been sliced. The
goal 1s to till any openings in the table as ‘ cvnsinoa cirele.

14. Monitor apple slices to for indication of brove - issimge or dull blades.

them in the openings on
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umbler Room:

15. Rinse the slicer with Klorman from the Ko

16. When the Line Lead approves afopiup vern o 0 ooiaht from the top of the first tub of
whole apples, and place 1t on the second o

17. Begin slicing, pickim1 up a'pp‘wx‘ out o the

oo beacing them in the openings on the
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8. VOUUHUL this process unti! Svenole apples from the tub, have been sliced. The

voal is to il any openings 1o nie as the table spins ina circle.
19. Periodically check the clear st oy below the chutes to see how full they are.
20. Cnce the tray is full (approxiv. © - 20 pounds) 1t the tray out of the Klorman tub. Turn

the tray sideways and rest 1t o “thie Klorman tub. Rinse the sliced apples with

water from the blue hose.

21. Carry the sliced apple tray a0 o 1o mto o Caleium Ascorbate tub of solution.

22. Retrieve a sunitized slotted o pioce 10 under asticer shoot for filling.

23. Once the tub of whole appies 1 vt motate the stainless steel cart 180 degrees, and
remove the weight from the nex oo ofhwhole apples.

24, Repeat steps 7-14 throughout o it

25. Sanitize slicers every 15 minute - i the red Klorman hose, ensuring Klorman has

iched the brushes, kntves. o

26. A LH 1ere to company Emp . S Prucuices. company food safety procedures and
GMPs.

27. Other duties as assigned by the o0 Lead and Production Supervisor.

28. Monitor apple slices to for tndio el broken, missing or dull blades.

HYSICAL EMNVIRCOHNMENT/Y/ 0 0 CONDIUTIONS
This postn 18 1n a manufacturing < centand will involve standing and walking for long

periods of time, working in temper
wrist movement. pusi/pull up to 156
occasional Saturday and/or Sunduy ws 0o

s Fahrenheit, repetitive arm and
50 1bs. May be required to work an

EQUIPMENT/MACHINERY UX
Apple slicer, stainless steel cart. o - hoses,

New Employee Orientation, on the joir inine and knowledge ol all Tumbler Room positions
for job rdétation.

SIGNATURES
Signatures below constitute emplm oo nooerstanding of the responsibilities and requirements of
the position and Supervisor’s veriticao il the employee is competent to complete the

required tasks

Date

Trade Secret; confidential commercial inforaic cxempt from disclosure pursuant to 5 U.S.C. § 552(b)(4).



