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	Equipment Name:
	

	Intended equipment location:
	


	Date:
	


Renovation Record ______________  ____________________

All new equipment MUST be inspected against standards following purchase and installation.  
If the equipment fails to meet the underlying criteria, the equipment will be rejected for purchase or modified prior to installation. 
If equipment fails any criteria, fill in the Deviations and Corrective Actions section below. 
Corrective action must be completed before equipment is used for production. 





	Criteria

	Details
	After Purchase

	
	
	Pass
	Fail

	
 1) Cleanable to Microbial Level:






	Equipment is constructed to ensure effective & efficient cleaning.  

The equipment is designed to prevent bacterial survival, growth and reproduction on both product and non-product contact surfaces of the equipment (NO AREAS FOR HARBOURAGE)
	
	

	
2) Made of Compatible Material:




	Equipment construction materials are compatible with our product, the product environment, sanitation and cleaning chemicals, and the methods of cleaning and sanitizing. 

Equipment materials of construction are smooth, corrosion-resistant, non-toxic and non-absorbent (STAINLESS STEEL).

	
	

	
3) Accessible for Inspection, Maintenance, Cleaning and Sanitation:




	
All parts of the equipment are readily accessible for inspection, maintenance, cleaning and sanitation without the use of tools. 

Equipment is adequately placed away from walls and ceilings and is moveable off the floor so that there is access to all parts/ledges.

	
	

	
4) No Product or Liquid Collection:


	Equipment is self-draining to assure that liquid, which can harbour and promote the growth of bacteria, does not accumulate, pool or condense on the equipment. 

Equipment permits proper drainage and where appropriate, is connected directly to drains. 
	
	

	
5) Hollow Areas Should be Sealed:






	Hollow areas of equipment, such as frames and rollers, are eliminated whenever possible or permanently sealed.  

Bolts, studs, mounting plates, brackets, junction boxes, nameplates, end caps, sleeves and other such items are continuously welded to the surface, not attached by drilled and tapped holes. 
	
	

	
6) No Niches
	Equipment is free of niches such as pits, cracks, corrosion, recesses, open seams, gaps, lap seams, protruding ledges, inside threads, bolt rivets and dead ends. 
All welds are continuous and fully penetrating.

	
	







	Criteria
	Details
	Before Purchase


	
	
	Pass
	Fail


	
7) Sanitary Operational Performance:
	During normal operations, the equipment performs so it does not contribute to unsanitary conditions (contaminate other operations) or the harbourage and growth of bacteria. 

Equipment is properly exhausted so as not to cause condensation problems. 

Bearing and lubricant reservoirs are away from food contact surfaces.
	
	

	
8) Hygienic Design of Maintenance Enclosures:
	Maintenance enclosures and human-machine interfaces, such as push buttons, value handles, switches and touch screens are designed to ensure food product, water or product liquid does not penetrate or accumulate in or on the enclosure or interface. 

Physical design of the enclosures are sloped or pitched to avoid use as storage area. 
	
	

	
9) Food Contact Surfaces:
	Surfaces are completely smooth, non-toxic, non-corrosive, non-absorbent and free from cracks and crevices.
	
	

	
10) Equipment Manuals
	Manual with equipment detailing recommended maintenance and operation procedures is available. Procedures for cleaning and sanitation of equipment are available. 
	
	



	Onsite verification completed by: 
	Date: 

	Onsite verification completed by:
	Date:

	Record verification completed by: 
	Date: 



Deviations and Corrective Actions
	Item #
	Deviation
	Corrective Action Taken

	Date Completed
	Completed by
	W/O # if applicable

	
	
	
	
	
	

	
	
	
	
	
	



	Additional Comments:

	

	




Classification: Public

Classification: Public
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