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	U-MEC Combo Weighing Conveyor



1.0 Purpose: The purpose of the Sanitation SOP’s is to provide Miller sanitation personnel the procedures to safely and effectively clean the facility and equipment.

2.0 Scope: U-MEC Combo Weighing Conveyor

3.0 Definitions
3.1 None

4.0 Responsibilities
4.1 Sanitarian: Clean, rinse, and sanitize the equipment
4.2 Pre-op Personnel: Visually inspect, swab, reclean if necessary
4.3 VP of Administrations: Assure adherence to sanitation SOP’s and related documentation.  Review and update as necessary.

5.0 Procedure
5.1 Put on the appropriate PPE for the sanitation chemicals in use
5.2 Turn off power at disconnect on wall and lockout.
5.3 Bag Rice Lake scale control panel, disconnect on the wall, and motor under conveyor.
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5.4 Scrape major debris from sides, frame, conveyor, discharge chute, and lift with stainless putty knife or similar.      
5.5 Rinse sides, frame, conveyor, discharge chute, and lift from the top to the bottom with hot, low pressure water.





5.6 Foam sides, frame, discharge chute, and lift with Enrich 299 at the recommended concentration.
5.7 Rinse everything in 5.6 from the top down with hot, low pressure water to remove chemical residues.
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5.8 Sanitize everything in 5.9 with Multi-Quat at the recommended concentration.
5.9 Return power to the to the U-Mec.

5.10 (Weekly) Remove conveyor and soak in Koch kitchen cart with Enrich 299 at the recommended concentration for 30 minutes
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5.11 After 30 minutes dump the Enrich 299 from Koch kitchen cart and rinse conveyor. Reattach the conveyor to the frame and re-rinse the entire machine.
5.12 Visual inspection using flashlight to ensure the cleanliness of equipment’s and parts before sanitizing. (If found food residues, reclean as needed)
5.13 Sanitize everything with Multi-Quat at the recommended concentration.




6.0 Records
6.1 Pre-op checklist to include Charm unit swab record.
6.2 Master Sanitation Plan
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