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food sanitation™

5 TIPS TO IMPROVE SANITATION EFFICIENCY
THAT YOUR TEAM CAN IMPLEMENT NOW

Many solutions to common sanitation challenges are simple to apply and bring tremendous improvements to your plant’s
day-to-day operations. Here are five Sanitation Savers tips to help you clean effectively and reduce the risk of startup delays
caused by recleaning.

/" Ef HOSE NOZZLES

Avoid contamination by stowing hose nozzles up off the floor.

EQUIPMENT COMPONENTS

Lay equipment over tailored racks or carts during cleaning to ensure
components never touch the floor.

CONTROLS
o Sanitize controls prior to covering for wet cleaning to prevent
future contamination.

POST-SANITATION INSPECTIONS

Examine equipment closely with a flashlight before signing off and
releasing to production.
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OVERSPRAY

Rinse from the top down at a low pressure to control overspray and avoid
cross contamination of adjacent lines and surroundings.
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Watch brief demonstrations of these sanitation tips and more so you can put them into practice at your facility.
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https://www.youtube.com/playlist?list=PLtP9DcDg-m7-xHIynj5pqIDlZkQNiQnf_

