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Frequency: Daily 

This Procedure applies for the following:


HALAL PROCESSING EQUIPMENT
1. Safety Measures:
Safety First:
“Make sure all Lock out devices work properly and "Apply the Lock Out and Tag Out Procedure before start working on the machine"

“Consult SDS before using chemicals products”

2. Materials Needed:
	Equipment Safety

· Safety Glasses
· Apron
· Gloves

· Boots
· Hair net and beard net (if applicable)
Washing Materials

· *Scrubbing brush

· *Scrubbing pad
· *Bucket
· Plastic bags

· Portable Foamer


	Chemicals
· ALKALINE DETERGENT:  4 – 6 ounces per gallon of water. 
· PERACETIC ACID: 0.8 – 5.0 ounces to 5 gallons of water = 82 - 500 ppm. Food contact.
.
Water temperature: 
· 110°F to 140°F. 



	
	


3. Required Tools:
· Scrub pads and brushes, 25 Gallons Foamer. 
4. Dry Pick-up
4.1 Remove all large soils/food debris from Equipment. Sweep/squeegee floors using a shovel, place all debris in non-edible container/trash can. Cover with plastic all electric motors, outlets, panels, and any computer displays.
5. Pre-Rinse
5.1 Rinse Equipment with potable water at high temperature using the high-pressure sprayer because of the residue build-up.
6. Cleaning Procedure: Foaming
6.1 Apply ALKALINE DETERGENT  solution to the Equipment using a foamer.  Make certain that the undersize of the Equipment and framework are covered with ALKALINE DETERGENT 
6.2 Allow ALKALINE DETERGENT  to dwell on the Equipment for 8 - 10 minutes. Do not allow the chemical solution to dry.
6.3 Scrub all surfaces with a brush.
7. Cleaning Procedure: Rinse
7.1 Rinse off Equipment with potable water at high temperature.

7.2 Inspect all surfaces of Equipment with supervisor.  If additional cleaning is needed, repeat cleaning Steps 6.1 – 6.3.
7.3 Allow to soak for a period of time necessary for complete “whiteness” of the boards.
7.4 Rinse with potable water.

.

8. Cleaning Procedure: Sanitize, 
8.1    Use the portable sanitizing unit for sanitizing all equipment..
8.2 Apply the PERACETIC ACID solution 82 to 500 ppm to all area of the Equipment and surrounding areas. DO NOT RINSE. Make sure that all surfaces are wet with sanitizing solution.. TEST: with PERACETIC ACID test strips to make sure sanitizer is in the right range for sanitizing.
\

NOTE:  After passing QA inspection, carefully reassemble associated parts. Equipment and parts must be handled in a sanitary manner. Equipment will be tested during pre-op inspection prior to production Halal product, using ATP SWABS, to verify that equipment is free of any non-Halal product residue. 
9. Corrective Action:

11.1 Failure to comply with the SSOP Procedures is a violation of GMP's/SSOP's and will result in the re-cleaning and sanitizing of the equipment or surface.
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