
CAN SEAM EVALUATION FORM  

FOR 401x301 Tinplate, Aluminum Ends 

 
Company Name:    Glorious Crab, Inc.      Address:    123 Harvest Way, Seaside, MD 12345         Person Responsible: Packing Room Supervisor 

    

Critical Limits:  Visual acceptable          Frequency: Conduct a complete evaluation at start-up and after adjustments.   

 Thickness .060±.002        Visual check, every batch. 

 Overlap .045 or longer, where Overlap = CH + BH + .012 - L 

 Tightness 80-100% 

  
Date    Time Code Visual 

Accept/ 

Reject 

Thickness 

.060±.002 

Length (L) 

.125 

maximum 

Body-hook 

(BH) 

.080±.008 

 

Cover-hook 

(CH) 

.080±.008 

Overlap 

.045 

minimum 

Tightness 

80-100% 

Pressure/ 

Vacuum 

Accept/ 

Reject 

Operator’s 

Initials 

 

 

     

 

 

     

 

 

 

 

  

 

 

     

   

 

 

     

 

 

     

 

 

 

 

  

 

 

     

   

 

 

     

 

 

     

 

 

 

 

  

 

 

     

   

 

 

     

 

 

     

 

 

 

 

  

 

 

     

   

 

Comments: 

 

 

 

 

 

Reviewer_________________________________ Date_______________________ 



NOTE:  This generic record is for your information only. It should not be used without modification. The record shall include: 

 

1) the name and location of the processor or importer; 

2) the date and time of the activity that the record reflects; 

3) the signature or initials of the person performing the operation; and 

4) where appropriate, the identity of the product and the production code, if any.   Processing and other information shall be entered at 

the time that it is observed. 

 

The review of critical control point records shall occur within 1 week of the day that the records are made.  The Tri-State (Maryland, 

Virginia, and North Carolina) Seafood HACCP Committee recommends twice weekly reviews. 

 

Any corrective actions shall be documented in a corrective action report.  

 

 

 

Developed by Thomas E. Rippen (Seafood Technology Specialist), Sea Grant Extension Program University of Maryland Eastern 

Shore  

 

In cooperation with the Tri-State Seafood HACCP Committee and Pamela Tom (Program Representative), Food Science & 

Technology Department, University of California, Davis, CA 95616-8598  

UCSGEP 02-16W; August 2002  

This work is sponsored in part by NOAA, National Sea Grant College Program, Department of Commerce, under grant number 

NA06RG0142, project number A/EA-1, through the California Sea Grant College Program, and in part by the California State 

Resources Agency. The U.S. Government is authorized to reproduce and distribute reprints for governmental purposes. 

 
 


