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1.0       Purpose

1.1 The program will provide the guidance on proper cleaning and sanitizing of all equipment and infrastructure.

2.0 Responsibilities

2.1 The production department under the supervision of the production supervisor conducts sanitation on and around the operational equipment.  The sanitation department, under the supervision of the Sanitation Supervisor, conducts sanitation on and around the perimeter of the facility.

2.1.1 It is recommended the same person have responsibility for cleaning each piece of equipment as much as is reasonable and is very familiar with the equipment and its operation.  

2.2 The Sanitation Supervisor will verify effectiveness of the cleaning by conducting weekly environmental swabs.

3.0 Definitions

3.1 Routine Cleaning is defined as processes that happen on a daily, weekly, monthly, quarterly, semi-annually, or annually frequency and are documented on the Master Cleaning Checklist within the normal operation of the department.

3.2 Periodic Equipment Cleaning (PEC) is defined as processes for cleaning of equipment that happen with a predetermined frequency and more extensive detail that are not conducted as part of Routine Cleaning.

3.3 Periodic Infrastructure Cleaning (PIC) is defined as processes for cleaning the structures of the facility at a predetermined frequency.
4.0 Instructions

4.1 All equipment and structures within the facility will be evaluated for the purpose of cleaning to aid in establishing a base frequency of cleaning. 

4.1.1 1-Functionality

2-Pest Control

3-Allergen Control

4-Microbiological Control

4.2 Based on the determined frequency each piece of equipment will be added to the appropriate document for follow-up and a detailed cleaning procedure will be written and maintained within the Sanitation Program.  
4.2.1 Each cleaning checklist record will require two signatures

a) Who conducted the cleaning
b) Who inspected the cleaning
4.3 Each cleaning procedure will contain details on chemical use, tools and personal protective equipment (PPE) required, and step-by-step instructions on how to clean.   

4.4 Each procedure should follow the 7 Steps of Sanitation format, which details specifics necessary for each step.

4.4.1 Sanitation Preparation:
· Purge all systems and empty all product reservoirs

· Remove all ingredients, packaging and garbage

· Obtain the correct SSOP from the supervisor for the task at hand.

· Per procedure gather and stage necessary supplies

· PPE, safety gear, cleaning tools, chemicals, etc.

4.4.2 Secure and Disassemble Equipment

· Lock out / Tag out – secure equipment and de-energize

· Remove guards

· Release belt tensions

· Remove parts such as belts, rollers, catch pans, and remove  


them from line for cleaning

· Disassemble all other components that are in the way of 


cleaning.

· NEVER place food contact equipment directly on floor.


4.4.3 Dry Clean

· Protect adjacent processes and equipment.

· Brush down, vacuum and air blow (30 psi max).

NOTE: only use air to assist in removing soils in hard-to-reach areas – DO NOT USE AIR ON ALLERGENS
· Use systematic approach – top down / left to right / inside to out.

· Sweep / vacuum up soils and remove.

· Remove, empty, and clean trash receptacles.

4.4.4 Detail Clean

· Hand scrape surfaces (use compatible scraper – do not damage equipment)

· Brush down equipment – use correct brush

· Vacuum all remaining product fragments and hard to reach areas

· Wipe down equipment as necessary

· Clean framework and equipment legs

· Clean guards / parts off line as necessary

· Wipe excess grease from fittings

4.4.5 Post Inspection & Re-cleaning

· Run equipment for at least one cycle to dislodge any remaining

      soils

· Lock out / Tag out – Self inspects equipment and area with flash 


light

· Ensure all food contact surfaces are free of all residues

· Re-clean as needed

4.4.6 Pre-operational Inspection / Assembly 

· NOTE 1: This step is to be completed if more than 24 hours of non-production has been between shut down and startup of production; 

· NOTE 2: It requires 2 people to conduct pre-op; one to conduct pre-op documenting the findings and verification of any corrections required and one to correct findings. 

· Lock out / Tag out – Complete and document pre-operational inspection (F-600-015) with flash light
· Inspections shall include a visual inspection for the absence of residues on product equipment, absence of any strong orders, inspections of any gaskets and internal parts for damage, and hoses or pipes for trapped condensation. 
· Correct any noted deficiencies and document

· Lock out / Tag out – Reassemble equipment

· Remove Lock out / Tag out

· Perform any microbiological swabbing or ATP testing for target organisms to ensure the equipment and parts are cleaned properly.

4.4.7 Sanitize and Release

· Document pre-operational inspection process and all corrective

      actions.
· PPE – Sanitize – allow dry time if necessary 

· Release to production

5.0 Forms and Records

5.1 F-600-001 PIC/PEC Master Cleaning Schedule  

5.2 F-600-(002-014) Various Routine Cleaning Checklist

5.3 F-600-015 Pre-Operational Inspection 

6.0 Attachments

6.1 A-600-001 Color Coding Chart 

6.2 WIC-600-(001-074) PIC/PEC SSOP’s 

7.0 Related Documents

7.1 None

8.0 References

8.1 None
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