
  
 

 
 

  

    
   

 
   

  

    
 

 

 
 

  

  

  

  

  

 

 

 

 

 

 

 

 

 

 

 

Sushi Rice Acidification Retail Variance Application 

Training Log for Sushi Rice Acidification 

I, ___________________(name), reviewed the requirements of the Single Hazard Special 
Process Variance Application and subsequent HACCP Plan to be implemented at this location 
with the individuals listed below. Specifically, I have reviewed the critical limit for the acidification 
step, monitoring procedures, corrective action steps, verification processes, and record keeping 
requirements with the individuals listed below. 

Additionally, I have completed hands-on training with the individuals listed below for the Standard 
Operating Procedures to be followed as described in the variance application. 

List name of Employee and Date of Training 

1. ___________________________ 

2. ___________________________ 

3. ___________________________ 

4. ___________________________ 

5. ___________________________ 
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