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	Standard Operating Procedures
9.2.5-2   Cleaning and Sanitation 



OBJECTIVE:  

The objective of this procedure is to detail the Company’s Master Sanitation Program, which is designed to maintain a sanitary production environment conducive to food safety. The sanitation program comprises daily cleaning focusing on the sanitation of food contact areas. It also includes less frequent cleaning tasks scheduled to keep non-food areas sanitary. The program also includes the outside grounds which must be well maintained to prevent pest harbourage.   
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PURPOSE:  

The purpose of this procedure is:

· To ensure that the building premises and exterior grounds are kept clean as per the master sanitation schedule
· To avoid contamination of product and packaging material while performing cleaning and sanitizing activities

· To ensure proper handling of chemicals
· To ensure that Safety Data Sheets (SDS) for cleaning chemicals are on file.  
· To train employees involved in sanitation activities
· To ensure that employees are provided with the required tools for cleaning and sanitation
· To ensure that employees follow procedures when disposing of unused sanitizer, detergents, and empty containers

SCOPE:    

· The Master Sanitation Program covering building premises and exterior grounds at Alef Sausage Inc. processing site.

Training: 

All employees involved in Sanitation and Cleaning activities are trained on Smart  Sanitation Standard Operating Procedures (SSOPs) and Safely Chemical Handler provided by the Chemical Supplier (ChemStation). Training records are kept on file.

RESPONSIBILITY 

· The senior site manager provides adequate time and resources to maintain an effective sanitation program. The sanitation program is documented and meets regulatory requirements. 
· The SQF Practitioner oversees the effectiveness of the master sanitation program. This position facilitates employee training on SSOPs. 

· The Sanitation Supervisor and her/his team carry out the master sanitation schedule. Sanitation activities are recorded. 

· Production leads/QC staff or designates perform pre-operational inspections.

· The representative of the chemical supplier provides manufacturer’s guidelines on chemical applications and verifies that chemical dispensing stations are functioning properly.  When possible, the chemical supplier rep provides chemical storage and handling training.  

Acceptable Limits:
· Pre-operational and Operational inspections are conducted to ensure that the production facility is free of waste, is clean, and food-contact surfaces  are clen sanitized.   

· The sanitation activities are performed according to defined cleaning frequencies.

· Sanitation tools are well maintained and sanitary, stored in a designated storage area.  

· If using wet cleaning protocols, equipment surfaces are fully dried before use.   

PROCEDURE

· The facility is organized in such a way that wet cleaning is carried out in a specific area of the plant. Access to this area is secure and restricted to authorized personnel. Racks are provided for the storage of clean equipment parts and utensils.   

· In food processing areas, basic cleaning and sanitization steps will follow the following sequence: Removal of visible dirt and debris.

· Washing/degreasing using an approved chemical (concentration will be specified by the chemical supplier). 

· Chemical strength will be tested to ensure that chemical concentration meets specifications. 

· Rinsing food contact surfaces with potable water.

· Sanitizing using an approved chemical (concentration will be specified by the sanitation chemical supplier).

· If applicable, rinsing sanitized surfaces with potable water a no-rinse sanitizer is used.

FREQUENCY
The Sanitation activities (tasks other than daily) are carried out as per the Master Sanitation Schedule (See F9.2.5  Master Sanitation).  
Daily operational clean-up is performed throughout the day when production employees are on break and when product changeovers occur.

Custodial activities take place daily with offices, bathrooms, lunchrooms and other common areas maintained in a sanitary manner. Outside grounds are inspected and cleaned at least weekly.  

Safety – Trained employees involved in sanitation activities must wear Personnel Protective Equipment (gloves, safety goggles, protective clothing) where required. It is critical to unplug/de-energize electrical equipment prior to servicing and cleaning.   

Sanitation chemicals are approved for use in a food manufacturing plant and listed on the Approved Chemical list. 
CHEMICAL STORAGE 

Adequate signage is provided, indicating that the area is for hazardous material storage. The chemical storage area is controlled, lockable, and accessible only by personnel trained in the storage and use of chemicals. It is adequately ventilated. Chemicals are handled and mixed according to the manufacturers’ guidelines, identified, and stored as per OSHA guidelines. Safety Data Sheets (SDS) are kept on file.  

Daily housekeeping duties include returning clean tools, equipment parts and supplies to designated storage locations along with the prompt removal of food waste (See 9.8.1-9    Waste Disposal). 

Where required and before performing any sanitation activities in a product zone, a risk assessment must be conducted. Exposed equipment may be protected with a clear plastic liner to avoid damage and contamination.
 Ingredient and packaging materials must be boxed/bagged and returned to storage.
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	Date
	Version
	Revision
	Justification

	Various
	0
	5.0 Sanitation
	

	10/26/2021
	9.2.5-1 
	New format and numbering based on SQF requirement numbers. Added SQF Requirements into the SOP.
	Document requirement of SQF

	1/28/2022
	9.2.5-1
	No changes are needed. 
	Annual Food Safety program review

	8/3/2022
	9.2.5-2
	Included a equipment preoperational form.
	CAPA for aNR issued during the FSA by the FSIS.

	1/26/2023
	9.2.5-2
	No changes are needed. 
	Annual Food Safety program review

	1/09/2024
	9.2.5-2
	No changes are needed. 
	Annual Food Safety program review
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