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Johnstown, New York

Condition and Cleanliness of Food Contact Surfaces Program

I. Purpose:

To provide assurance that all food contact surfaces are properly designed, constructed and maintained to facilitate sanitation. 

To make sure that all food contact surfaces are adequately and routinely cleaned and sanitized. 

II. Procedure:

a. Euphrates Inc. has a Sanitation Standard Operating Procedure in place and verified for each area that is cleaned on a daily basis. 

b. We also have master cleaning schedule that is verified by the Operations Manager which includes daily, weekly, monthly, quarterly and yearly cleaning. 

c. Chemical additives to the water supply are monitored by individuals working with the sanitizing solution on a daily basis as well as by our chemical supplier on a weekly basis. 

d. Euphrates Inc. also has a sanitation manual provided by the chemical supplier as to the proper steps used for CIP and manual cleaning. 

e. The condition of the food contact surfaces are also monitored in the daily pre-operational inspection that is performed.

f. Plant personnel who work with the food contact surfaces also check the condition and cleanliness before starting production each day.  
g. Product contact surfaces are included in the Environmental Sampling done for Listeria.c
III. Records:

a. The SSOP’s are verified and maintained in the Safety office and are reviewed annually. 
b. Pre-operational inspections are kept in the Safety office.
c. The charts for CIP’s are kept for 1 year on site and 3 years off. 
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