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PURPOSE AND SCOPE

The purpose of this document is to outline the requirements for an effective sanitation program. This documentation ensures that procedures can be carried out in a consistent manner regardless of changes in personnel and supervisory staff.


FREQUENCY

The procedures outlined in this document will be followed at the frequencies as detailed below or in the Sanitation Schedule. 


REVIEW2

This document and the Sanitation Schedule will be reviewed at a minimum of once per year or when new equipment is installed or when changes are made to the premises or processes to ensure that they are up to date and reflect current practices. 


PERSONS RESPONSIBLE

Q.A. Personnel/ Supervisor/ HACCP Coordinator and/or Trained Designee


PROGRAM

YOUR COMPANY NAME HERE has in place a documented sanitation program that contains the following components: 

· Sanitation schedule/frequency
· Details and specifics describing the method and procedures for equipment and room cleaning and sanitizing,
· The chemicals required,
· The chemical concentration level required,
· Proper handling and application of chemicals (duration of application, etc.)
· The chemical solution temperatures, where applicable,
· Equipment disassembly and assembly instructions,
· Methods to prevent cross-contamination, where necessary;
· Housekeeping (janitorial) and sanitation procedures required during operations	

All equipment, rooms and utensils are cleaned and sanitized daily (if necessary) in accordance with the Sanitation Schedule.

Cleaning and sanitizing procedures are not carried out during food handling operations, unless these procedures will not compromise food safety; carcasses, parts of carcasses, meat products and ingredients are removed or properly protected before the cleaning and sanitizing.

Equipment, utensils and food contact surfaces that have been in contact with contaminated material are immediately and effectively cleaned and sanitized.

Equipment and utensils are cleaned and sanitized in an area that is designed and located for that use, and if possible, used exclusively for that purpose.


MONITORING

Sanitation activities for premises, equipment and utensils are recorded on the day that they are performed on the Sanitation Checklist in accordance with the Sanitation Checklist Procedure and these records are retained for one year or the shelf life of the product. 

For each day the plant operates, and before beginning operations on that day, the operator or plant employees will conduct a pre-operational inspection of the premises, equipment and utensils of the plant to ensure that the plant complies with its sanitation program. The pre-operational inspection will be documented on the Pre-Operational Sanitation Inspection Form in accordance with the Pre-Operational Inspection Procedure. 


TRAINING

Employees responsible for performing sanitation activities will be trained on the proper procedures for cleaning and sanitizing, equipment disassembly and assembly, chemical handling procedures, and all other sanitation activities. 

The employees responsible for performing post sanitation inspections and pre-operational sanitation checks will be trained by the Supervisor prior to performing monitoring activities.

The training will be recorded on the Employee Training Record and retained as per program requirements. 
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