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Purpose:  
To assure a clean and sanitary environment for the processing of safe food products for our customers. 
Scope:
Applies to Rajbhog Foods
Responsibility: 

Sanitation Department
Procedure:

SANITATION STANDARD OPERATING PROCEDURES: 
Basic food handling and personal hygiene practices include the following:

A. Hands must be washed, sanitized and dried at the least:

a.  When reporting to work

b.  After a break period

c.  After smoking or eating

d.  After using toilet facilities

e.  After coughing or sneezing and covering mouth with hands

f.  After blowing the nose or after touching nose, mouth, eyes, ear or hair

g.  After handling any product that may contaminate another product 

h.  After returning to the plant from outside.

SANITATION

The Sanitation Supervisor, Quality Assurance, or Designee is responsible to assure adequate supplies of cleaning equipment and materials are readily available to sanitation employees, and all chemical compounds used for cleaning are approved. Each chemical will be used according to the label instructions on the container. All daily cleaning is documented and verified during pre-op. All Weekly, Monthly, Quarterly and Annual cleanings are documented into the master sanitation schedule.
A.  General Housekeeping

1. outside Premises
Outside the premises shall be maintained in a neat and orderly manner.  No trash, unused equipment, boards etc, shall be allowed to accumulate.  Every effort shall be made to properly drain water away from the building and prevent water from standing on property.  This work will be inspected at least once a month by the QA Manager or Designee.  All discrepancies will be recorded on monthly audit.
2.  inside Premises

Inside the building will be maintained in an acceptable state of repair and housekeeping.  Adequate personnel, supplies and equipment shall be provided to assure compliance.

a.   Welfare Rooms

The sanitation crew is responsible to maintain all restrooms, the lunchroom and all areas.  These areas are cleaned at least once a day; all trash is picked up and removed.  Restrooms are supplied with soap, paper towels / Hand Air Dryer and toilet paper. 

b.   Warehouse and Storage Coolers

The Shipping and Receiving Department Manager/Designee or Warehouse Manager/Designee is responsible for the warehouse and storage areas.  Coolers are swept and mopped daily. Products are properly marked, stacked neatly and handled carefully.   Discrepancies shall be noted on the Daily QA Pre-op report and brought to the attention of the Shipping and Receiving Manager.

Production Room

The Production Supervisor is responsible for maintaining the production area.  A Quality Assurance designee will monitor this area daily.  Any discrepancies that may cause possible product contamination must be taken care of immediately, brought to the Production Manager’s attention, and documented on the Daily Pre-operation and Operational Report. All plant production employees are responsible for maintaining their assigned work area per the following standards:

1. Keep area free from debris and scraps.

2. The porter shall sweep the floor periodically throughout the day and remove any trash. This will be accomplished on breaks and lunch and whenever need in-between those specified times. 
3. Efforts will be made to avoid condensation in the refrigeration units and other production areas. Condensation that forms on the ceiling or in the refrigeration units will be removed with a clean sanitized mop.  Products are to be protected by covering or removing them from the area being mopped. 
4. Traffic of unauthorized people will not be permitted.  Visitors will be issued a hairnet and face mask to cover mouth and *facial hair (*if applicable) before entering the production area. 
Sanitation for Maintenance Personnel

a. Storage and Cleaners and Lubricants
All cleaners, lubricants and sanitizers are stored in a designated area to prevent product and packing material from being contaminated. 

· Only trained personnel are to handle the chemicals. 

· All cleaning chemicals must be kept in a secure area that can be locked when not in use. 

· All chemicals are to be used in their original container or a secondary container with a label identifying the product. 

· All containers must be closed tight at all times. 

· All chemicals used in the plant must have MSDS/SDS sheet available at all times for employees. 

Pre-Operative Sanitation Inspection

Prior to production, the Quality Assurance or designee is responsible for daily inspection of the equipment, product contact tools and non-contact areas. 

· Visually inspect all areas and equipment for cleanliness.
· All small wares are randomly inspected for a representative sample of the items during pre-op. hand scoops are kept in a sanitizer bath after cleaning as a food safety measure.
Background:

Adenosine Triphosphate (ATP) is the universal energy molecule found in all animal, plant, bacteria, and yeast and mold cells. Residues, particularly food or organic residue, contain large amounts of ATP. When left on a surface, residues can harbor and grow bacteria, cause cross-contamination, develop biofilm and many other problems that can compromise product quality. Microbial contamination contains ATP, but in small amounts.
Procedure:

1- Each day during pre-op equipment shall be assessed visually, and randomly though ATP bioluminescence techniques.

2- 5 swabs shall randomly be tested daily

3- Pass or Fail criteria shall be used to determine acceptable level

4- All results below 30 are acceptable, and all above are not.

5- The ATP bioluminescence technique procedure is outlined below:

· Turn on the luminometer by Pressing the button with the red sign, then wait for 60 seconds

· Select any surface to swab for about 3 to 5 seconds

· Spray swabbed surface with alcohol

· Insert the swab back into the tube and break the cap inside the transparent cover, and shake it to allow the solution joining the tip of the swab

· Insert the tube with the swab  into the ATP Luminometer

· Press the ok button, and wait for 15 seconds

· Record the reading in the ATP log

6- If ATP level is above 30, the following  actions are to be taken:

· Notify sanitation supervisor to re-wash, rinse, and sanitize

· Retest surface

· Record results in the ATP log book

7- All equipment and work areas must look and smell clean. 
8- Grease build up, rust, flaking paint, condensation or other physical issues must be tagged (HOLD) and maintenance called to correct the deficiency. 
9- Any equipment or area found to be in an unacceptable condition MUST be corrected before use.

10- Quality Assurance hold-tags will be used when immediate corrective action cannot be completed for equipment or areas that directly affect production.
11-  Items not directly affecting production may be scheduled for correction at the end of the shift. 
12- Results of the Pre-operative sanitation inspection will be documented on the Daily Pre-op and Operational Inspection report. 
13- Any issues documented on the Daily Pre-op and Operational Inspection report will be followed by the documented corrective actions and any follow up inspections. 
14- A daily sanitation checklist is also in place to ensure that activities are conducted, verified and documented.

15- The corrective actions for non-food contact surfaces must have clear instructions and be documented. 
16- When these issues are corrected and verification or follow-up is complete, then document the date, time and initials, and begin operations.

Operational Sanitation

The Quality Assurance Manager or designee is responsible for daily inspection of operational sanitation such as condensation, flaky paint or any rust in the unprotected or uncovered product area. 

· Any unacceptable condition (rust, condensation, flaking paint etc.) is immediately corrected or withheld from use. 

· Operational inspections are conducted once each production day during operations. Any deviations will be documented on the Daily Operation s checklist.

· Once a month, QA Manager or designee will inspect all outside premises to assure all trash, unused equipment, wood scraps, pipes etc. are picked up and disposed of.

· Each day during production, QA designee will monitor the effectiveness of all sanitary and personal hygienic practices prior to production and during the production. 

· Any issue must be documented on the Daily Pre-op or Operational Checklist along with time and initials. 

1. It is necessary to clean and sanitize the equipment when changing from one product to another. 

2. The QA designee will monitor the sanitizer strength and will record any deviation on the Daily Pre-op or Operational Checklist.

3. Throughout the operation, the trays and any other product contact tool will be washed and sanitized.

4. The product contact surface must be sanitized after each product change and document the actions.

· During change over or as needed the floor may be swept of debris and the debris is placed in a plastic bag lined container. 

· When the floor is being swept everyone must stand away from the production area until the seeping is complete. No one needs to leave the room for sweeping.

· When the sweeping is complete the broom and dustpan must be returned to a far corner or station that is away from open containers and raw food. Preferably the equipment will be kept on the finished product side of the room.

· If sweeping is conducted by a food handler, after the sweeping is complete the person who swept the floor must wash their hands and change plastic apron, sleeve protectors and gloves before returning to work. 

5. The employees must change their hand gloves when there is a product change. Also, when employees touch non-food contact surfaces for i.e. face, 
6. Trash can etc. employees must change or sanitize their hand gloves. 

Listeria Control: Refer to the RTE Listeria Program-Environmental Monitoring
Lock out Tag out: LOTO
1. Place a HOLD tag on the equipment.

2. Turn the equipment off.

3. Unplug the equipment and lock the electrical source.
4. Press the start button or switch to make sure the equipment does not move. 

· If the equipment does not move then proceed with the inspection.

· If the equipment does move then return to step 1 and make sure the equipment is properly disconnected from the electrical power.

5. Inspect the equipment. (Make sure the inspection is complete before continuing.)

6. Plug the equipment back into the electrical power. 

7. Press the start button or switch to make sure the equipment does move.

· If the equipment does not move then return to step 6 and make sure the equipment is plugged into the proper electrical power.

· If the equipment still does not move then call maintenance for assistance.

· If the equipment does move then the power is restored.

8. Turn the equipment off.

9. Remove HOLD tag.
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