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DATE SHIPMENT / BOL NUMBER

VEHICLE & EQUIPMENT CONDITION

CARRIER VEHICLE / TRAILER NUMBER

Jul 11, 2026

INSPECTOR

PASS
Interior walls clean, no damage
Floor clean, no standing water
Ceiling and roof — no leaks

Doors seal properly

O00O0
OOOOQO!

TEMPERATURE CONTROL EQUIPMENT

No pest activity or evidence
No residual odors from prior loads
No non-food cargo residue

Adequate for the food being transported

PASS

O0O0O0

OOOO!

Refrigeration unit operational

Pre-cool temperature reached before loading

Set point temperature

PASS

FAIL

OO

Actual trailer temperature at loading

Temperature recorder functional

Air flow not obstructed by cargo placement

CROSS-CONTAMINATION PREVENTION

PASS

FAIL

OO

OO:s

°F

°F

Previous cargo compatible with food

Vehicle cleaned between loads

Allergen separation maintained

Raw and ready-to-eat separated

No chemicals stored with food

Pallets clean and in good condition

LOADING PROCEDURES

PASS

O

O0:00:00;

0O :

N/A

ONOI-NONO)

PASS FAIL
Product temperature verified before loading O O
Product packaging intact O O
Loading completed promptly O O

Go digital with Miratag

Cargo secured to prevent shifting
Door sealed after loading

Seal number recorded

Skip the paper — fill checklists faster on the Miratag mobile app. Add photos, videos, notes and signatures. Track compliance in real time. Start free at miratag.com

PASS
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DOCUMENTATION

Jul 11, 2026

Written agreement with shipper on file  [_] Yes [] No

Temperature specifications documented
Previous cargo information available

Bill of lading complete

Seal number on BOL

[] NnA

OXONOI}:

ONONOI-

Inspector signature

Driver signature

Notes
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