

	Company Name/logo
	SSOP- Kill Floor- Example
	Version No.: 01

	Effective Date: mm-dd-yyyy
	[bookmark: _Hlk230442207]Approved by: [Insert Manager/ Supervisor responsible]
	Revision Date: mm-dd-yyyy




	Chemicals Used
	Equipment Used

	· Foamforce: 500-1000 ppm free chlorine
· ZEP PDC: 200-400ppm

Refer to ‘Approved Chemical List’ for mixing instructions
	· High-pressure washer (800 psi minimum, water temperature 130°F)
· Foamer gun (e.g. Gilmour Chemical Foamer)
· Metal handle squeegees (floor use only)
· Long-handle floor brooms (floor use only)
· Small blue short-handle brushes (food contact surfaces only)
· Inedible waste tubs and edible shovels
· Sanitizer hose 



1. Purpose: 
To ensure effective cleaning and sanitation of the kill floor and all associated equipment after each slaughter run to reduce the risk of microbial contamination to carcasses and meat products.

2. Who: 
Trained workers

3. Frequency: 
· After each kill
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4. Procedure:

4.1 Sanitation Procedures

A. Prepare the room
· Remove all food products including carcasses, heads, viscera and any packaging to prevent contamination during clean-up.
· Unplug the power supply to the sterilizers. Ensure electrical outlet covers are closed properly.
· Move all offal containers, waste bins, and loose equipment out of the room or to the side so you can access all floor surfaces.
· Scrape and sweep all solid waste (including bone chips, fat, trim, hide debris, blood clots) off the floor using shovels or squeegees into inedible containers. Do not hose solids down the drain.
· Remove detachable components for separate cleaning: drain covers and screens, viscera pan inserts, saw blade guards, any removable table sections. Do not place non-floor items on floor for cleaning.
· Disassemble any equipment that requires cleaning.
a. Disassembling Instructions: 
b. See Appendix 1 for Splitting Saw disassembling and cleaning instructions
c. Place equipment parts in clean tub for hand cleaning. 
· Gather small utensils (knives, steels, hooks, scrapers, etc.) into clean tub for hand washing.



B. Pre-rinse
· Rinse floor, walls, ceiling, and all equipment with hot potable water (130°F), high-pressure water to remove meat, fat and other debris. Rinse from the top down. Shovel all larger floor debris from the pre-rinse into inedible tubs (Do not spray scraps down drains.)
· Empty inedible tubs into gut room and rinse tubs.

C. Apply Detergent
· Apply foam cleaner Foam Force @ 500-1000ppm to the ceilings moving down to the walls, floors, , equipment, doors, tubs, lights and drains. Work from top to bottom.
·  Allow foam to sit on surfaces for the contact time (5-10 minutes is required for Foam Force).
· Hand wash small utensils while foam is sitting. See Utensil Cleaning SSOP.

D. Rinse
· Rinse foam from surfaces towards drain using hot potable water (130°F).

E. Inspect
· Inspect all surfaces and equipment to make sure there is no debris / food. Do not sanitize unless surfaces are visibly clean. 
· Make sure all surfaces and equipment are free from debris / food. 

F. Sanitize
· Apply sanitizer ZEP-PDC @ 200-400ppm as a no-rise sanitizer and allow to airdry.
· Once the parts of equipment are dry, reassemble components.
· Reassembly instructions:
· See Appendix 1 for Splitting Saw Re-assembling Instructions:
· Store knives and hand tools in sanitized condition in designated storage bin marked “Hand tools”. 
· Complete the ‘Sanitation Schedule- Kill Floor’ by recording date, time, initials of worker responsible, deviations (if any) and corrective actions (if any).

4.2 Operational Sanitation Procedures

A. Knife/ Hand tools Sanitizer
· Verify the temperature of hot water sanitizer at the start of each shift.  (180°F (82°C) or higher.)
· Sanitize knives, hooks and splitting saw in the hot water sanitizer between each carcass to prevent cross-contamination.

B. Condensation or Pooling Water
· Monitor the floor for pooled blood. Squeegee as necessary to ensure water is not pooling and clear blockages in the drain immediately.

C. Visible Contamination
· Identify and immediately address: (a) any visible contamination (blood, tissue, ingesta) on the surface of the bleed rail, and (b) any contamination found on carcasses hanging from the bleed rail. Notify inspector if carcass contamination occurs, segregate and manage per facility contamination control SOP

5. Deviation and Corrective Actions:
During pre-operational inspection, if the area or equipment surface does not pass visual inspection, it will be re-cleaned, re-inspected and sanitized according to SSOP. The area will not be sanitized until it passes visual inspection. This will be recorded in the deviation and corrective action section of ‘Pre-operational Inspection Record- Kill Floor’ with the initials of the monitor. 

If the knife sterilizer temperature below 180°F (82°C), stop production. The water temperature will be restored and verified before resuming. This will be documented on Operational Sanitation Log (F-03).
If the knife is not sterilized between animals, the animal will be stopped at next station. The carcass will then be assessed for contamination, and this will be documented on Operational Sanitation Log (F-03).

If visible blood / tissue accumulation is found on the surface of bleed rail, the affected area will be spot cleaned with hot water sanitizer immediately. Monitor and increase cleaning frequency if persistent.

If contamination is found on carcass during production, the line will be stopped, and the contamination will be removed immediately by trimming out that portion and not by washing with hot water. This will be documented on Operational Sanitation Log (F-03). 

Any deviations associated with written procedures not being followed will be corrected by the operator based on the root cause, e.g. insufficient knowledge of the procedure can be corrected by retraining.

6. Verification:
Follow up of efficacy of corrective action in performed as a part of verification procedure during record review.
Verification of written Kill Floor SSOP is performed on-site by the operator or a designate at least once a year for all areas and equipment. The verifier observes the cleaning procedures on-site to ensure it follows the written procedures. 

7. Records:
· Pre-operational Inspection Record- Kill Floor
· Sanitation Schedule- Kill Floor
· Operational Sanitation Log

8. Review:
This procedure needs to be reviewed annually and revised in case of any changes in the procedures. Any revision or review needs to be recorded in the Revision/Review Log, with the date of revision/review, version no., description of change and the personnel involved in revision.

8.1 Revision/ Review Log:
	Version No.
	Revision Date/ Annual review date 
	Description of Change
	Revised/ Reviewed by

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	







9. Appendix

Appendix 1: Split Saw Disassembly, Cleaning and Assembly instructions.
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⚠    SAFETY FIRST   ①   DISASSEMBLE   ②   CLEAN & INSPECT   ③   REASSEMBLE  

1.   Turn the saw OFF at the main   power switch.  

2.   Unplug the power cord OR lock  out the breaker. Attach a lockout tag.  

3.   Wait for the blade to come to a  complete stop before opening any  guard.  

4.   Put on cut - resistant gloves before  handling the blade.  

5.   Have a clean bucket or tray ready  to hold removed parts.  

  

1.   Open the upper and lower blade  guard doors and secure them open.  

2.   Release blade tension: turn the  tension knob/wheel counterclockwise  until the blade goes slack. Note the  tension setting before releasing  (mark it or count turns).  

3.   Slip the blade off the upper wheel  first, then the lower wheel. Handle  the blade by the back edge, not the  teeth.  

4.   Remove the upper blade guide  assembly: loosen the locking knob  and slide the guide arm up and off.  Set aside.  

5.   Remove the lower blade guide  assembly: loosen the locking screw  and lift the guide out. Set aside.  

6.   Remove the blade guide inserts /  rollers from both assemblies if they  are removable (check manufacturer  instructions  —   some unscrew, some  slide out).  

7.   Remove the drip tray / catch pan  from the base of the saw. Empty and  set aside.  

8.   Remove the table drain plug or  tray if fitted. Set aside.  

9.   Note: Do NOT remove the blade  wheels (upper and lower) unless  directed by the manufacturer for  scheduled maintenance. Clean them  in place.  

  

1.   PRE - RINSE: Rinse all removed  parts and the saw interior (wheels,  cabinet walls, table surface) with  COLD water. Cold water first  —   always.  

2.   BLADE: Apply detergent. Scrub  the full blade length with a stiff brush  —   teeth, blade back, and flat faces.  Rinse. Inspect teeth for damage or  missing gullets. If blade is bent,  cracked, or missing teeth → DO  NOT reuse. Set aside for disposal.  

3.   BLADE GUIDES: Apply detergent  and scrub all faces of the guide  blocks or rolle rs. Use a small brush  to clean the blade slot groove. Rinse.  Inspect for wear, cracking, or glazing  —   replace if worn.  

4.   GUIDE ASSEMBLIES: Scrub the  arm, mounting bracket, and all  adjustment hardware with detergent.  Use a bottle brush in threaded holes  and slots. Rinse.  

5.   BLADE WHEELS: Scrub both  upper and lower wheels in place  —   focus on the wheel face (where  blade rides) and rim. Use a brush to  clear any built - up tissue or fat from  the wheel crown. Rinse.  

6.   SAW INTERIOR / CABINET:  Scrub the inside walls, base, and any  ledges with detergent. Rinse all  debris toward the drain port. Clear  the drain.  

7.   TABLE SURFACE: Scrub with  detergent and brush. Pay attention to 

 

1.   Ensure all parts are fully dry  before reassembling.  

2.   Reinstall the lower blade guide  assembly into its mounting position.  Snug the locking screw  —   do not  fully tighten yet.  

3.   Fit the blade over the lower wheel  first, then the upper wheel. The teeth  must point downward (toward the  table) on the front of the blade. If in  doubt, check the direction arrow  inside the saw cabinet.  

4.   Apply tension: turn the tension  knob clockwise to restore the original  tension setting. The blade should  feel firm with minimal lateral flex  —   follow the manufacturer's  specification for your blade width.  

5.   Check blade tracking: with the  guard closed, briefly power on and  run the blade for 3 – 5 seconds. The  blade should track centred on the  wheel crown. Adjust the tracking  knob if needed. Power off before  adjusting.  

6.   Reinstall the lower blade guide  assembly so the guide is 1 – 2 mm  behind the blade gullets and the  blade just clears the guide faces.  Tighten the locking screw.  

7.   Reinstall the upper blade guide  arm and set the same way  —   guide  1 – 2 mm behind the gullets, blade  just clearing the guide faces. Tighten  the locking knob.  


