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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 (floor use only)
· Small blue short-handle brushes (food contact surfaces only)
· Sanitizer hose 



NO CLEANING OF THE COOLER UNTIL THE UNIT IS EMPTY
1. Purpose:
To ensure effective cleaning and sanitation of the cooler.

2. Who:
Trained Workers

3. Frequency:
Immediately after products are shipped and/or the cooler is empty.
[bookmark: _Hlk225513156]
4. Procedure:

4.1  Sanitation Procedures

A. Prepare the room
· Remove all products to the freezer or to the secondary cooler. Turn off the refrigeration unit. 
· Remove portable racks, shelving units, and bins to a clean area for separate cleaning. 
· Sweep and shovel all loose debris from the floor into waste containers. Do not hose solids down the drain. 
· Remove floor drain covers and screens and place them on the floor for separate cleaning.
· Inspect the refrigeration/condenser unit and remove any visible debris or build up and place it into a waste container. 

B. Pre-rinse
· Using the red hose with hot potable water (130°F / 54°C), rinse walls, lights, racks, and floor from top to bottom. 
· Wash all scraps toward the drain; pick up with the floor shovel. Do not spray scraps down the drain.

C. Apply Detergent
· Apply foam cleaner Foamforce @ 500–1000 ppm to the walls, floors, shelves, doors (both sides), lights, and drains. Work from bottom to top. 
· Apply Foamforce @ 500–1000 ppm to the refrigeration/condenser unit. The cleaner will be rinsed off within the 10-minute contact time to prevent damage to the unit. 
· Allow foam to sit on all other surfaces for the contact time of 5–10 minutes.

D. Rinse 
· Remove the floor drain cover and high-pressure wash the grate and drain opening. Replace the floor drain cover. 
· Using the red hose with hot potable water (130°F / 54°C), rinse all walls, lights, doors, and floor toward the drain. 
· Using the squeegee and shovel, pick up remaining small scraps. Open the floor drain; complete rinsing of the floor, sewer grate, and drain. Flush the drain trap of all scraps.

E. Inspect
· Inspect all surfaces and equipment using sight, touch, or smell to verify they are free from visible soil, residue, odour, and detergent film. 
· Pay particular attention to rack and shelf joints, door gaskets and seals, wall–floor junctions, drain covers, and the refrigeration unit coils and drip pan. 
· Do not sanitize unless surfaces are visibly clean. 

F. Sanitize
· Leave the door open until the room is dry. 
· Apply sanitizer ZEP PDC @ 200–400 ppm as a no-rinse sanitizer to all washed surfaces, shelving, floor, and drain. Allow to air dry. 
· Apply ZEP PDC @ 200–400 ppm to the refrigeration unit. Allow a five-minute contact time and rinse off with the sanitizer hose. 
· Return racks and shelving to their designated positions once dry. 
· If product is to be returned to the cooler, turn on the refrigeration unit and monitor the temperature to ensure adequate operation before returning product (0°C to 4°C). If no product is to be returned, leave the door open to air dry and keep the refrigeration unit turned off. 
· Complete the 'Sanitation Schedule – Cooler' by recording the date, time, worker initials, deviations (if any), and corrective actions (if any).


4.2 Operational Sanitation Procedures

A. Condensation or Pooling Water
· Monitor the floor for pooled water, remove any pooled water and clear any drain blockages immediately. 
· Monitor the refrigeration/condenser unit for excessive condensation or ice build-up on coils, which may indicate a malfunction.

B. Visible Contamination
· Identify and immediately address any visible contamination on racks, shelving, or walls. Notify the operator if product contamination is suspected; segregate and manage per the facility's 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’ with the initials of the monitor. 




6. Verification:
Follow up of efficacy of corrective action in performed as a part of verification procedure during record review.
Verification of written 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
· Sanitation Schedule- Cooler
· 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
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