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	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 and dustpans (floor use only)
· Small blue short-handle brushes (food contact surfaces only)
· Inedible waste tubs and edible shovels
· Sanitizer hose 



NO CLEANING IN CHILLING AND PACKAGING ROOM UNTIL ALL PRODUCTS HAVE BEEN PACKAGED AND REMOVED TO THE FREEZER OR COOLER
Purpose:
To ensure effective cleaning and sanitation of chilling and packaging room.
Who:
Trained Workers
When:
· After the last bird is packaged and removed to the cooler or freezer.
· Every processing day.
Procedure:
· Turn on the exhaust fan.
· Drain the chill tanks.
· Empty the ice machine.
· Ensure all packaging and materials are removed from room other than cleaning materials. 
· Using gloved hands or long handle floor brooms & dustpans, remove all large debris, scraps, and materials from the floor and place into an inedible bin. Do not wash debris down the drain.
· Using the red hose (130°F water), rinse down the walls, lights, chill tanks, icebox, racks, equipment and floor. Wash all scraps toward the drain.
· Apply foaming detergent- Foamforce@500-1000ppm to all equipment, tanks, containers, walls, floors, drip-racks, doors, icebox, sinks, lights and drains.
· After 10 minutes contact time, handwash the icebox and scales with clean short, handled brushes. High-pressure wash all walls, shackles, doors (both sides), sink, equipment and floor. Remove floor drain cover and high-pressure wash the grate, gutter and drain opening. Replace the floor drain cover.
· With the red hose rinse all walls, lights, doors and equipment and floor toward the drain.
· Using the squeegee and shovel, pick up any remaining small scraps. Open the floor drain; complete rinsing of floor, sewer grate and drain. Flush drain trap of all scraps.
· Let the room dry for two hours.
· Apply the sanitizer- ZEP-PDS@200-400ppm to all washed surfaces, equipment, floor and drain.
· Turn off exhaust fan when room and equipment are dried.
Deviation and Corrective Action Procedures:
If the area and/or equipment is found unclean during a pre-operational inspection by the monitor, it is considered a deviation, and the area and/or equipment must be re-cleaned before usage according to the SSOP procedure. Then, record the deviation and corrective action in the Pre-op Inspection Record. 
Verification Procedures:
For any deviation, the corrective action is verified by the operator or a designated verifier to ensure that the area and/or equipment is clean before usage, as a part of follow-up for non-conformance. The verifier and the monitor cannot be the same person.
For verification of the cleaning procedures being followed according to the written program, the verifier will do an on-site verification semi-annually.
Records:
· Pre-operational Inspection Record
· Sanitation Schedule- Chilling and Packaging Room
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.
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