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Food Production Sanitation Checklist

Cleaning

PRODUCTION LINE / AREA DATE SANITATION LEAD PRODUCT RUN COMPLETED NEXT PRODUCT

EQUIPMENT DISASSEMBLY & PRE-RINSE

D Equipment disassembled per SSOP D CIP circuits flushed (if applicable)
D Loose debris removed by hand D Removable parts soaked in cleaning solution
D Pre-rinse with warm water completed D Conveyor belt removed / lifted for cleaning

CHEMICAL WASH & SANITISE

Detergent concentration verified ppm Per SSOP

O Detergent contact time met

D Rinse — no detergent residue

Sanitiser concentration verified ppm Per SSOP

D Sanitiser contact time met

D Final rinse (if required by sanitiser type)

FOOD CONTACT SURFACES

PA RE- PA RE-
SS CLEAN SS CLEAN

Filler / dosing heads clean O O Mixer bowl and paddles clean O O
Conveyor belt surface clean O O Sealer jaws / heat bars clean O O
Hopper and chute interior clean O O Cutting blades and guides clean O O
FLOORS, DRAINS & SURROUNDS
D Floors scrubbed and squeegeed D Overheads checked for condensation
D Floor drains cleaned and grates replaced D Waste removed from area
D Walls and splashbacks wiped down D Cleaning equipment rinsed and stored

ALLERGEN CHANGEOVER (IF REQUIRED)

Allergen changeover clean completed D Yes D N/A — same product

ATP swab test result

Allergen swab test result (if required)

Swab results within spec |:| Pass D Fail — re-clean

PRE-PRODUCTION SIGN-OFF

Visual inspection passed [_] Pass [ ] Fail
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D Equipment reassembled correctly

Line ready for next production run |:| Yes D No — issues below

Issues noted

Sanitation lead signature

QA verification signature

Notes
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