
 
Cleaning 
Module 4 

 



What does sanitation mean to you? 

 
 

Sanitation: 
 

keeping yourself and your workspace 
clean in order to keep food safe 

 
 
 



Why are clean buildings, 
equipment and people important? 
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• to prevent food borne illness 
 

• to reduce food spoilage and increase storage 
time 
 

• to meet customer expectations 
 

• to follow the rules 

Clean buildings, equipment and 
people are important: 

Presenter
Presentation Notes
Image:[Untitled Clip art of sick face]. Retrieved February 22, 2012, from: http://office.microsoft.com



 
 
Clean: 
 
remove visible soil  
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Sanitize:  
 
reduce invisible  
microbes 
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Clean and sanitize 

How do we keep food safe? 



What makes a facility clean? 

 
• the design of the facility  

 
• how equipment is made and put in 

 
• a good cleaning and sanitation program 

 
• proper employee training 

 
 
 



A good facility design stops 
cross contamination: 

 
 
• from outside  

 
• between areas 

 
• in storage, production and packaging 

 
  



Equipment and utensils 

• made of material 
that can be 
cleaned and 
sanitized 
 

• colour-coded or 
labeled for 
identification and 
sorting 
 

Presenter
Presentation Notes
Image:Corlett, C. (Photographer). (2012). Coloured Bowls 2 [Photograph]. 



Equipment and utensils  

• equipment 
available for 
regular inspection 
 

• stored properly to 
ensure sanitary 
conditions 
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Good sanitation 

Good cleaning methods use: 
 
• hot water 
• scrubbing action 
• pressure washing 
• vacuum cleaning 
• chemicals 



There are 4 steps to good sanitation: 

1. pre-clean 
 

2. wash 
 

3. rinse 
 

4. sanitize 

CLICK  HERE to see how 
food processor SalsaMan 
in Nanaimo,BC practices 
good sanitation at their 
facility. 



Cleaning schedules 

Why use cleaning schedules? 
 

Cleaning schedules tell us:  
 
• what to clean 
• when to clean  
• how often to clean 
• who should clean 

 



 

Cleaning schedules 
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Standard Operating Procedures 
 

• written instructions for employees 
 

• describe how to clean a specific area or 
equipment item  
 

• ask someone to help you read it if needed                                      

CLICK HERE for an 
example of an SOP 



 

Cleaning and sanitizing 
agents 
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Sanitizing agents 

 
3 examples of cleaning agents: 

 
• iodine compounds 
  
• chlorine based compounds 

 
• quaternary ammonium compounds 
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Sanitation chemicals can be 
hazardous to you. 
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Chemicals can be a hazard: 

 
 

• skin irritation 
 

• skin burns 
 

• nose, throat and lung 
irritation or burns 

 

They can cause: 
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Chemicals can be a hazard: 

 
They can cause: 

 
 

• eye irritation 
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Chemicals can be a hazard: 

They can cause: 
 
 

• dizziness 
 

• suffocation 
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Workplace Hazardous Materials 
Information Systems (WHMIS) 

 
For each controlled hazardous chemical, 
you must know: 
 
• the hazards of the chemical 
• how to protect yourself 
• what to do in an emergency situation 
• where to get more information 
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Follow procedures to protect 

yourself: 
  

• make sure you understand the hazards of  
 the chemical you are using 
 
• use only the chemicals you have been trained 

to use 
 
• be sure to read the label or have someone 

explain the information to you 
 
 



Follow procedures to protect 
yourself: 

 
• read the Material Safety Data Sheet 

(MSDS) 
 

• use only the chemicals you have been 
trained to use 
 

• you must use the chemicals the way your 
supervisor shows you 



Waste containers and utensils 
 

• must be labeled or have a colour code 
 

• must be able to be cleaned 
 

• must be leak proof 
 

• must have lids or locks  
 
 



Waste  

 
 

• you must not allow 
waste to build up in 
production areas 

 
• clean as you go 
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Reducing clutter in storage and 
processing areas has 3 main benefits: 

 
 

1. less clutter = more organization 
 

2. reduces the risk of using the wrong 
product 
 

3. reduces the risk of attracting pests 



Pest control 

 
• Pests such as insects, rodents and birds 

can contaminate food, ingredients, 
packaging materials and surfaces. 
 

• Your employer will have a pest control 
plan and you may see pest control devices 
in areas where you work. 
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Pest control 

 
• birds and animals are also considered 

pests 
 

• they must be kept out 
 

• If you see pests you must tell your  
 supervisor right away! 
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  Review 
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1. What does contamination 
mean?  

 
a) The presence of hazards in food that 

could cause injury or death. 
 

b) A game. 
 

c) It means your parking has expired. 

Presenter
Presentation Notes
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2. Sanitation chemicals can cause 
skin irritation and burns. 

 
 

a) true 
 

b) false 
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3. What are the four steps to a 
sanitation program? 

 
a) pre-clean, wash, rinse, sanitize 

 
b) dry clean, wash, rinse, press 

 
c) first rinse, wash, soap, scour 

 
d) none of the above 
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4. What does this WHMIS symbol 
mean? 

 
a) It means that the chemical is 

corrosive 
 

b) It means that your hands may 
get stained 
 

c) It means wash your hands 
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4. Some ways to prevent hazards 
from waste are: 

 
a) containers that are big enough 

 
b) clearly labeled 

 
c) lids and locks  

 
d) all of the above 
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Good job! 
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There are 4 parts to good sanitation 

1. pre-clean 
 

2. wash 
 

3. rinse 
 

4. sanitize 
Return to 

course 
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Presentation Notes
There are four key steps to a sanitary program: Pre-clean, wash, rinse, and sanitize.Cleaning and disinfection programs should ensure that all parts of the establishment are appropriately clean, and should include the cleaning of cleaning equipment.  Areas and items to be cleaned need to be specified, who is responsible for the tasks, and the methods and frequencies that they are carried out in.Cleaning and disinfection programs should be continually and effectively monitored for their suitability and effectiveness and where necessary, documented.There are four key steps to a sanitation program:  Pre-clean, wash, rinse and sanitize.To return to the course at any time while viewing the Salsa Man’s good sanitation practices click on the Return to Course button.



Step 1: Pre-clean 

 
Lockout – Tag out 

(LOTO) 
 

 
 
 
 

 
 

• secure and take apart equipment 

Return to 
course 

Presenter
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The first step is pre-cleaning.  This step is to prepare the area for the cleaning process.Any equipment that needs to be cleaned should be de-energized through lock out/tag out procedures and secured.Image:[Untitled photograph of lock out tag]. Retrieved February 22, 2012, from: http://www.healthandsafetytrainers.ca/lockout_tagout_training.html



Pre-clean: disassemble 

Return to 
course 
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This slide is showing a food processor that has just had tomatoes run through it and is now being taken apart in order to clean it.Images: Corlett, C. (Photographer). (2012). Disassemble equipment 1 [Photograph]. Corlett, C. (Photographer). (2012). Disassemble equipment 2 [Photograph]. Corlett, C. (Photographer). (2012). Disassemble equipment 3 [Photograph]. Corlett, C. (Photographer). (2012). Disassemble equipment 4 [Photograph].



Pre-clean 
 
 

• brush off equipment  
 
 
 

• sweep the floor 

Return to 
course 

Presenter
Presentation Notes
Equipment and floors should be swept, removing soil and debris.Images: Clip artGreen Broom [Photograph]. Retrieved February 27, 2012, from: http://en.onccc.com/productDetail/ENG/75987597.html



Pre-clean 

• put away or cover 
supplies 
 
 

• take out garbage 
 

Return to 
course 
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Supplies and trash removed from the area.Images:Martenson, C. (Photographer). Builk Pantry [Photograph] Retrieved February 27, 2012, from: http://www.chrismartenson.com/forum/successful-food-storage-day-9-familes-4-tons-5-hours-lessons-learned-recommendations/27519Hicks, M. (Illustrator). Taking out the trash [Clip art], Retrieved February 22, 2012, from: http://school.discoveryeducation.com/clip art/clip/takin-out-	trash.html



Pre-clean 
 

• empty drain baskets 
 

Return to 
course 
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Empty drain baskets. Images:Corlett, C. (Photographer). (2012). Rinsing sinks 2 [Photograph]. Corlett, C. (Photographer). (2012). Rinsing sinks [Photograph]. 



There are 4 steps to good sanitation 

1. pre-clean 
 

2. wash 
 

3. rinse 
 

4. sanitize 
Return to 

course 

Presenter
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There are four key steps to a sanitary program: Pre-clean, wash, rinse, and sanitize.



Step 2: Wash 

There are 3 parts to washing: 
 

a) first rinse 
 

b) soap and scour 
 

c) drains 
Return to 

course 
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The second step to good sanitation is the wash.



Wash: a) first rinse 

 
• you must use hot water      50
 

C to 60
 

C 
 
 

• you must use a strong water spray 
 
 

• you must rinse until it looks clean 
Return to 

course 
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Step number two is the wash.  The wash starts with the first rinse.  The goal is to remove visible soils with hot water, because gross soils prohibit the effective surface cleaning if not removed prior to cleaning with detergent.The water should be hot.  Between 120 and 140 degrees F, which is hot enough to melt fats, but not so hot to bake the soil onto the surface.High pressure should be used. High pressure should be avoided because it will create aerosols containing bacteria.  Use the lowest effective pressure to minimize aerosols and condensation.  Lower pressure reduces the risk of cross-contamination and machine damage.



 

Wash: a) first rinse 

Return to 
course 
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Wash 

There are 3 parts to washing: 
 

a) first rinse 
 

b) soap and scour 
 

c) drains 
 Return to 

course 

Presenter
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The second part to washing is b) soap and scour.



Wash: b) soap and scour 
 
 
• apply chemicals to the walls, then floor, 

then equipment 
 

• know how long to wait before you rinse 
 
 Return to 

course 
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Step three is to soap and scour.  Start with applying chemicals to the walls, then the floor, and finally the equipment.  This can be done manually with a foamer or automatically.  Allow for a set contact time, for example 10 minutes, but not allowing the detergent to dry.  Dried detergent may form a stronger soil.Clean the drains prior to the final rinse.



Wash: b) soap and scour 

• scrub equipment daily to remove films, fats 
and proteins 
 

• scour legs and frame of equipment  
weekly 
 

• chemicals can’t substitute for scrubbing 
 Return to 

course 

Presenter
Presentation Notes
Scour to remove the films, fats and proteins.  Scrub product contact surfaces daily, scour framework weekly.  Chemicals are not a substitute for the mechanical action of scrubbing.



 

Wash: b) soap and scour 

Return to 
course 
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Wash 

There are 3 parts to washing: 
 

a) first rinse 
 

b) soap and scour 
 

c) drains 
 Return to 

course 
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The second step to good sanitation is the wash.



Wash: c) drains 

 
 

• use the brushes and chemicals  
 

• do this at the end of shift, before  
sanitizing floor 
 

Return to 
course 
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The drains should be cleaned prior to the post rinse.  The drains are cleaned in order to remove microbes, especially L. moncytogenes.Designated brushes should be used.  Have a designated employee do this at the end of their shift just prior to sanitizing the floor.  Use a chlorinate alkaline cleaner and ensure that all surfaces of the drain are cleaned.  Clean drains weekly as a minimum.  More often if needed.  Verify the effectiveness of the sanitation with microbiology swabs.



Wash: c) drains 

 
• clean all surfaces of the drain 

 
• clean drains weekly 

 
• check for microbes, using special swabs 

Return to 
course 



Wash: c) drains 

Return to 
course 
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Clean In Place 

 
• clean the inside surfaces of pipes and 

tanks full of liquid 
 

• detergent is forced through equipment with 
spray or spray balls 

Return to 
course 

Presenter
Presentation Notes
Clean-in-place (CIP) sanitizing cleans the inside surfaces of pipes and tanks full of liquid.  It also cleans semi-liquid processing equipment.CIP usually involves forcing detergent through equipment with a spray or spray balls.  These remove soil through agitation.  Another CIP method uses water spray to push brushes through pipes to clean and remove debris.CIP systems can use computerized controls.  These can monitor and control the flow, mixing, temperature, time and detergent.  CIP might also use manual methods to control pumps, spray systems and the addition of chemicals.Remember that CIP systems are limited.  Before designing a CIP system, assess the production process thoroughly.  Determine what will work best for each operation.



There are 4 steps to good sanitation 

1. pre-clean 
 

2. wash 
 

3. rinse 
 

4. sanitize 
Return to 

course 

Presenter
Presentation Notes
There are four key steps to a sanitary program: Pre-clean, wash, rinse, and sanitize.



 

Return to 
course 
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Step 3: Rinse 

rinse and inspect: 
 
• remove soap and soil with a thorough rinse 

 
• rinse in this order: 
 1. walls 
 2. floor 
 3. equipment 

Return to 
course 

Presenter
Presentation Notes
Step number three is the rinse.  The goal is to rinse, inspect and reassemble the equipment prior to sanitizing, verifying that the equipment is clean.Start by removing all of the chemicals and soil with a good and thorough rinse.  Rinse in the order the detergent was applied:  first the walls, then the floor, and last, the equipment.  Do not spray the floor once the rinse of the equipment has begun.



Rinse 

 
 

• remove standing water and condensation 
 - standing water prevents the sanitizer 

 from working 
 

Return to 
course 

Presenter
Presentation Notes
Ensure that there is no standing water, such as puddles.  Also, condensation overhead on equipment such as pipes can contribute to standing water and should be removed as well.  Standing water prevents sanitizer to make contact with surfaces and makes it less effective in removing unseen microbes.Follow proper lock out tag out procedures when restarting machinery and equipment.  Re-lubricate as needed, to ensure the proper functioning of the equipment.  Tools and cleaning supplies can get caught in the equipment or contaminate the food later if not removed out of the area.



Step 3: Rinse 

 
rinse and inspect: 
 
• use a flashlight to verify cleanliness under 

equipment 
 

 
Return to 

course 
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Presentation Notes
A flashlight should be used to verify cleanliness.  This should be done throughout this step.  The result should be an area 100% free of soils, hazes or water beads.  This can be verified by sight and feel.



 

Step 3: Rinse 

Return to 
course 
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Rinse: reassemble 
 

• put on new clean outerwear 
 

• sanitize hands 
 

• check that chemicals are all 
gone 
 

• put the equipment back 
together  

 (reassemble)  
Return to 

course 
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Presentation Notes
Next is to re-assemble the equipment. Start with putting on clean outerwear and sanitizing your hands.Verify that all chemicals have been removed.  This can be done visually as well as testing with pH paper.  There are also quick tools (swabs and luminometers) to complement the traditional micro lab testing.Image:Corlett, C. (Photographer). (2012). Happy dust mopper [Photograph]. 



Rinse: reassemble 

Return to 
course 
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Images:Corlett, C. (Photographer). (2012). Reassembly 3 [Photograph].Corlett, C. (Photographer). (2012). Reassembly 2 [Photograph].Corlett, C. (Photographer). (2012). Reassembly 4 [Photograph].Corlett, C. (Photographer). (2012). Reassembly 5 [Photograph].



There are 4 parts to good sanitation 

1. pre-clean 
 

2. wash 
 

3. rinse 
 

4. sanitize 
Return to 

course 

Presenter
Presentation Notes
There are four key steps to a sanitary program: Pre-clean, wash, rinse, and sanitize.



Step 4: Sanitize 
• ensure no standing water 

 
• thoroughly cover equipment with sanitizer 

– bottom to top 
 

• work your way out of the room 
 

• squeegee pooling sanitizer 
 

• let air dry Return to 
course 

Presenter
Presentation Notes
The fourth step is to sanitize.  Ensure that all pools of standing water and condensation from above equipment have been removed out of the area to be sanitized.  Thoroughly cover the equipment with sanitizer, from the bottom to the top.  Ensure that there is no standing sanitizer, use a squeegee to remove any pooling sanitizer.Run the equipment to shed the sanitizer.  Apply sanitizer to all of the walls of the processing area to a minimum height of 5 feet.  Also, sanitize the floor.  Work your way out of the room when sanitizing the floor.Let the sanitizer air dry.



 

Step 4: Sanitize 

Return to 
course 

Final Slide 
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ACKNOWLEDGEMENTS 
Self Advocates: 
Crystal Carson 
Heather Porteous 
 

VI Heritage Foodservice Coop: 
Kix Citton, Foodservice Outreach Officer 
Christine Corlett, Research and Communications Officer 
Dawn Marusin, Curriculum Development Officer 
Mary-Anne, Vocational Outreach Officer 
Bethany Norris, Vocational Outreach Officer 
Nahanni Ackroyd, Project Coordinator 
Dr. Jenny Horn, Project Manager 
Sandra Mark, Manager 
 
Open Access Permitted:  
© 2012 Small Scale Food Processor Association  
 
 
 
 

Vocational Counselors and Educators: 
Barb Barry & Leanne Boyce, Nanaimo Association for Community 

Living 

Ellen Barry, Community Career Connections 

Tina Fabbro, Community Link Connexions Inc 

Sandy Gagnon, Port Alberni Association for Community Living 

David Grieg, Chair & Instructor, Employment Training and 
Preparation Programs, Camosun College 

Grant Jones, Access Now 

Libby Searle & Vicki Easson, Clements Centre Society 

Ingrid Tanasichuk, Vancouver Island Vocational Rehabilitation 
Services 

Glenn Wildes & Leslie Gibson, VI Community Connections 

 

Small Scale Food Processors and Food Services: 
Shelley Carr, Accounting Manager, St. Jean’s Cannery  

Stephen Cochrane, Program Coordinator, Home Grown Program, 
Nanaimo Foodshare  

Craig Evans, Market Garden Manager, Providence Farms 

Valerie Fulford, Assistant Warehouse Manager, Costco  

Penny Gordon, Owner, Aunty Penny’s Gourmet Specialties 

Jason Kozubal, Operations Manager, Paradise Island Foods 

Sandra Marquis, Manager, Coco Cafe 

Lynda Phelps, Glenora Farm 

Stephanie Richards, Facilities Coordinator, Deep Bay Marine Field 
Station 

Doug Smith, Managing Director, Natural Pastures Cheese 
Company 

Carmen Wakeling, Owner, Eat More Sprouts  

Emily White, Manager, SalsaMan 

 

 

 



ACKNOWLEDGEMENTS 
 
Project Partners: 
David Olsen, Program Officer, Employment and Labour Market Services Division, Ministry of Social Development 
Candice Appleby, Executive Director, Small Scale Food Processors Association 
Marg Rose, Director of Community Initiatives and Grants, Victoria Foundation 
 
 

 
 
 

“Funded in whole or part through the Canada-British Columbia Labour Market Development 
Agreement”.  

 
“Financé complètement ou en partie par l'Entente Canada-Columbie-Britannique sur le 

développement du marché du travail”.  


	�Cleaning�Module 4�
	What does sanitation mean to you?
	Why are clean buildings, equipment and people important?
	Slide Number 4
	Slide Number 5
	Slide Number 6
	How do we keep food safe?
	What makes a facility clean?
	A good facility design stops cross contamination:
	Equipment and utensils
	Equipment and utensils 
	Good sanitation
	There are 4 steps to good sanitation:
	Cleaning schedules
	Slide Number 15
	Standard Operating Procedures
	Slide Number 17
	Sanitizing agents
	Sanitation chemicals can be hazardous to you.�
	Chemicals can be a hazard:
	�Chemicals can be a hazard:
	Chemicals can be a hazard:
	Workplace Hazardous Materials Information Systems (WHMIS)
	Slide Number 24
	�Follow procedures to protect yourself:�
	Follow procedures to protect yourself:
	Waste containers and utensils�
	Waste 
	Reducing clutter in storage and processing areas has 3 main benefits:
	Pest control
	Pest control
	Slide Number 34
	What does contamination mean? 
	Sanitation chemicals can cause skin irritation and burns.
	What are the four steps to a sanitation program?
	What does this WHMIS symbol mean?
	Some ways to prevent hazards from waste are:
	Good job!
	There are 4 parts to good sanitation
	Step 1: Pre-clean
	Pre-clean: disassemble
	Pre-clean
	Pre-clean
	Pre-clean
	There are 4 steps to good sanitation
	Step 2: Wash
	Wash: a) first rinse
	Slide Number 50
	Wash
	Wash: b) soap and scour
	Wash: b) soap and scour
	Slide Number 54
	Wash
	Wash: c) drains
	Wash: c) drains
	Wash: c) drains
	Clean In Place
	There are 4 steps to good sanitation
	Slide Number 61
	Step 3: Rinse
	Rinse
	Step 3: Rinse
	Slide Number 65
	Rinse: reassemble
	Rinse: reassemble
	There are 4 parts to good sanitation
	Step 4: Sanitize
	Slide Number 70
	ACKNOWLEDGEMENTS
	ACKNOWLEDGEMENTS

