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Sanitation maintains or restores a state of
cleanliness and promotes hygiene for bar of
foodborne unhealthiness. It is a vital requirement
program for food safety. Preventive controls
square measure outlined as: those risk-based,
moderately acceptable procedures, practices
and processes that someone intimate with the
safe producing, processing, packing or holding
of food would use to considerably minimize or
stop the hazards known beneath the hazard
analysis that square measure according to the
present scientific understanding of safe food
producing, processing, packing or holding at the
time of the analysis.

SANITATION CONTROLS

Sanitation controls embrace procedures,
practices and processes to confirm that the
power is maintained in an exceedingly status up
to considerably minimize or stop hazards like
environmental pathogens, biological hazards
thanks to worker handling, and food matter
hazards. Sanitation controls should embrace, as
acceptable to the power and also the food,
procedures, practices and processes for the:

1. Cleanliness of food-contact surfaces,
together with food-contact surfaces of
utensils and equipment

2. Bar of matter cross-contact and cross-
contamination from unhygienic objects and

from personnel to food, food packaging
material, and alternative food-contact
surfaces and from raw product to processed
product.

ELEMENTS OF
SANITIZING

CLEANSING AND

There square measure many various ways that
to wash and sanitize instrumentality. These
embrace the utilization of clean-in-place (CIP)
systems, foaming, clean-out-of-place (COP),
spraying, high and manual systems. Manual is
that the old style route that sometimes
concerned cleanup of some kind. However
despite which sort of cleansing and sanitizing is
chosen, there square measure basic problems
that has to be thought of.

Time: The time needed to properly clean
depends on several factors together with,
however not restricted to the strategy of
cleansing, soil and also the style of
instrumentality. If deficient or an excessive
amount of time is employed, surfaces are going
to be dirty. An excessive amount of time may
appear to be a statement, however it's not. An
organization that utilizes foam cleansing should
rinse the froth from the surface at intervals a
collection amount of your time.



02 Afr. J. Food Sci. Technol

Action: This is often the energy needed to
properly clean a surface. Action brings the
cleansing compounds into contact with the soil
and enhances their removal. Samples of action
would be the activity of a foam cleaner, the flow
through pipes in an exceedingly CIP system, the
moving water in an exceedingly COP tank, or
the utilization of brushes or white pads once
doing manual cleansing.

Concentration: To properly clean surfaces, the
processor should use the proper cleansing
compound at the correct concentration. There
square measure a large varies of cleansing
compounds out there to the trade.

Temperature: The temperature at that cleaner
square measure used affects their effectiveness.
The rule of thumb is that cleansing effectiveness
doubles (up to a point) for each 10°C increase in
temperature. Every cleaner has Associate in
Nursing optimum temperature vary at that it
ought to be used. Once developing procedures
for cleansing, it's imperative that the temperature
vary at that the merchandise is employed be
clearly such that.

ESTABLISHING A
SANITIZING PROGRAM

CLEANSING  AND

Processors  should develop, document,
implement and maintain procedures for
cleansing every and each piece of apparatus,
floors, walls, ceilings, overheads, loading docks,
utensils, etc. on their master cleansing schedule.

Associate in nursing integral component of
implementation is ensuring that the employees
doing the cleansing and sanitizing are properly
educated on the documented procedures and
totally perceive that they have to follow the
procedures as written. a part of developing the
procedures ought to embrace verificatory that
each one items of apparatus that create a
possible peril square measure cleansed
mistreatment procedures that effectively clean
and sanitize them. This is often very true for
foods containing allergens. In alternative words,
validate the procedures. Throughout cleansing,
the documented procedures should be followed,
and also the company ought to conduct
verification activities to confirm that the work
was done properly.

Let's take a glance at however one would
possibly develop effective CIP procedures and
appearance at however they embrace the
weather of thoughtfulness WINS. Cleansing in
CIP systems is accomplished through the
circulation of various solutions and usually
doesn't entail the removal of plumbing. The
technology will be utilized in closed-loop system
systems wherever the various fluids square
measure recirculated or in single pass
operations wherever CIP is employed together
with manual cleansing. Samples of closed-loop
system systems square measure sanitary
method lines like those utilized in antiseptic
process systems and vessels like mix tanks.



