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Sanitation:
Background Information
Definitions 
Cleaning: the removal of soil, food residue, dirt, grease and other objectionable material. 
Sanitize: to reduce the level of microorganisms to a level that will not compromise the safety of the meat product. 
Hazard: a condition or circumstance having the potential to cause harm. Hazards can be biological, chemical, or physical.
Biofilm: a structured community of bacteria embedded in a self-produced matrix that adheres to the surface. Biofilms are formed by pathogenic and spoilage microorganisms that can contaminate food products during production. Once a biofilm is formed, it can protect the pathogenic or spoilage bacteria embedded, making it extremely difficult to remove, and thus acting as a persistent source of contamination in the processing environment.
Introduction
Sanitation involves cleaning followed by sanitizing. Both steps are critical to the safety and quality of food products.
Cleaning is the first step and removes the visual material and physical hazards such as glass, plastic or metal. It also removes chemical hazards (such as allergens and chemicals used in sanitation or equipment maintenance) and reduces biological hazards (such as pathogenic microorganisms and biofilms)
Sanitizing then ensures that biological hazards (such as pathogenic microorganisms, are reduced to a level that will not compromise the safety of the product. 
An effective sanitation program is one that ensures the removal of all organic matter and as many microorganisms as possible.
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E1.1 Sanitation Program 
a. The facility has an effective sanitation program that includes:
· Cleaning procedures for all areas and equipment, carriers, containers, and food contact surfaces; 
· List of chemicals (including concentrations) used in the facility, showing that they are approved for their purpose and meet the sanitation needs of the area(s) being used in;
· Cleaning frequencies that ensure sanitation is occurring at appropriate frequencies and in a timely manner; 
· Special sanitation procedures (e.g., clean-up between species, etc). 




Sanitation effectiveness can be verified by performing a visual inspection of the production areas and equipment to ensure that the surfaces look clean and that there are no meat or fat residues, no visible chemical residues, and no visible recontamination between the time the cleaning and sanitation procedures were completed and the next time the area and equipment will be used.	
Components of a Sanitation Program 
There are multiple components of a sanitation program. The written sanitation program needs to be complete, current and specific. The workers are required to be trained with the updated process. The program needs to be accessible to the workers and followed during sanitation process.
Written Sanitation Procedures (SSOPs)

Written cleaning and sanitizing procedures are often referred to as Sanitation Standard Operating Procedures (SSOPs). All workers performing sanitation are required to be trained in the procedures. The procedures need to be accessible to the workers and followed during sanitation process.

All equipment, utensils, containers and operational areas (dry storage, coolers, freezers, water storage, transport vehicles, etc.) must have individual SSOPs.

Before cleaning, the area should be prepared for cleaning through pre-sanitation activities such as removing edible meat products, removing garbage, protection of water sensitive equipment (e.g. cameras, motors, electrical boxes, etc.)

A typical six-step cleaning procedure includes: 

1. Dry Clean-up: Manual removal of debris using scrapers, squeegees, brooms and shovels. 
2. Pre-rinse: Removal of remaining debris with warm water. The water should be hot enough (130-160°F) to melt fats and grease but not too hot (>185 °F) to coagulate proteins. 
3. Apply detergent: Application of detergent (soap) to remove soil. The use of foaming agents is a good way to increase contact time. Manual scrubbing may be required.
4. Rinse: Removal of foam detergent using warm water.
5. Inspect: Visual inspection of surfaces to ensure all soil is removed. Re-clean where necessary.
6. Sanitize: Application of sanitizer solution to remove remaining microorganisms and disinfect all surfaces.

The use of high-pressure hoses (pressure washers) may lead to contamination or recontamination of already cleaned areas so care should be taken if/when using them. 

 A written procedure includes the following:

(1) Purpose of the activity or procedure;
(2) Who conducts the activity or procedure;
(3) When to clean/ minimum cleaning frequency; 
(4) Procedure for cleaning; 
(5) List of chemicals used; 
(6) Disassembly instructions required for cleaning equipment (e.g. sausage stuffers, grinder, etc.);
(7) Deviation and Corrective action procedure; and
(8) Verification procedure
Chemical Selection and Usage 
Only approved cleaners, disinfectants, sanitizers and other chemicals can be used in a “Licensed Meat Facility”. The operator is responsible for verifying the approval status of the chemicals being used. 
The ‘certificate of approval’ can be obtained from the supplier. Approval for the specified use can also be verified using product label, SDS or NSF White Book directory.
If a chemical reference number has been taken from the CFIA Reference Listing, the last update to this listing was on January 25, 2016. As it is no longer being maintained or updated, it is the responsibility of users to verify the accuracy of the information with the chemical manufacturer.
The operator is required to maintain an up-to-date list of all non-food chemicals used in the facility.
All chemicals must be used in accordance with the manufacturer’s instructions and the purpose they have been approved for. 
All chemicals and sanitation equipment must be stored in a dedicated appropriate area (away from food, ingredients and packaging materials) to prevent the risk of contamination.  
Pre-operational Inspection 
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E1.1 Sanitation Program
f. The facility monitors that the sanitation practices are completed by conducting pre-operation inspections and taking necessary actions to address concerns. 
g. Pre-operational inspection records are maintained for all processing areas.



Pre-operational inspections not only check that the cleaning and sanitation activities were completed but also ensure that equipment and contact surfaces are free of product residue, grease, scale and chemical residue before production begins.
Pre-operational inspection of equipment requiring disassembly for cleaning must be done while it is dis-assembled and only reassembled when it is verified to be clean for use.
Pre-operational inspection can be done using the senses of visual, smell or touch. For example:
· Visual inspection detects any meat or fat residues, evidence of pest activity, condensation, water pooling, etc.
· Smell inspection detects any foul odors from accumulated debris like rotting meat, rancid fat, dried blood, etc.
· Touch inspection detects any dust, dirt or grease from a surface not cleaned properly.
Written pre-operational procedures are not mandated by the MFS but are a good way to describe how the pre-operational inspection is to be done. A written pre-operational procedure includes the following:
· Purpose of the activity or procedure;
· Who conducts the activity or procedure;
· When the activity is conducted / Frequency;
· Procedure (step by step instruction);
· Deviation and Corrective action procedure
· Verification of Corrective Action

The operator is required to perform pre-operational inspection for all processing and storage areas of the facility for every day where slaughter and/or processing occurs. 
Pre-operational inspection records demonstrate that the sanitation program is effective, and that effective monitoring and control of sanitation activities is occurring. A pre-operational inspection record includes the following:
· Date of inspection
· Areas inspected (can use the form of a checklist to ensure all areas are cleaned as planned)
· Statement to show whether sanitation was satisfactory or not (e.g. Acceptable (A), Unacceptable (U))
· Deviation: explaining deficiencies in sanitation observed
· Corrective action: to address sanitation deficiency
· Verification: initials of person performing the inspection and the person verifying that the inspection took place.
Pre-operational records may also be used to capture items required for operations such as:
· Boot dips (footbaths) monitoring- placement and concentration
· Knife sterilizers- readiness and temperatures (82 ºC or higher) 
· Condensation or pooling water checks (if required or a concern in a certain area)
For further information on preoperational inspection, refer to this document, ‘Pre-operational inspections’.
Sanitation Schedule/Logs
A Sanitation Schedule or Log is a pre-scheduled list of cleaning activities and frequencies for the entire facility. The log clearly identifies the assigned frequency of cleaning for all rooms and/or items to ensure that sanitation is occurring at appropriate frequencies and in a timely manner.
Industry best practice is to establish and maintain a daily or weekly sanitation schedule for areas requiring day-to-day cleaning activities (e.g. processing rooms) and non-daily sanitation schedules for areas requiring cleaning less frequently such as monthly, bi-monthly, quarterly, semi-annually, and annually.
Examples of areas include but may not be limited to: smokehouses, coolers, cooling units, water storage facilities, spice rooms, storage areas, delivery vehicles, overhead structures, etc. 
Documents such as calendars and records and diaries can be used as the log and as proof that the schedule is being followed.
Review of Sanitation Program
The sanitation program must be updated as any changes occur (e.g. a new chemical is used, or new equipment or room is added). In addition, an annual review by the operator is required. In addition to any revision made, the date of review is to be recorded. The operator or designate can “sign off” the procedure with the date of review or may maintain a formal program review checklist.
Workers must be informed and trained on the changes whenever any part of a procedure or record is updated. 
For further details on effective sanitation program, refer to this document: ‘What is an effective sanitation program?’ factsheet. 
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