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INTRODUCTION: 
 
This document has been developed in accordance with current applicable infection control 
and regulatory guidelines. It is intended for use as a guideline only. At no time should this 
document replace existing documents established by the facility unless written permission 
has been obtained from the responsible facility manager. This information sheet should not 
replace the need for appropriate training in food hygiene however it may be used to 
supplement the training received. 
Due regard must be give to instructions and warnings as issued by the equipment 
manufacturer. 
 
The overall goal of infection prevention practices is to eliminate the risk of the transmission of 
pathogens between individuals including workers. The importance of maintaining the cleanliness 
and sanitation of food service areas, particularly in a healthcare environment, cannot be over 
emphasised. 
 

This advisory note sets out information and guidance on the correct protocol for the cleaning and 
sanitization of kitchens, food preparation and associated service areas. It is particularly applicable 
to healthcare, including hospitals, residential and nursing homes, but also has applications in the 
service industry and food manufacturing sector. 
 

 
REQUIREMENTS FOR CLEANING AND DISINFECTING 
 

Cleaning is the removal of dirt, dust, debris and unconsumed food residues from surfaces, paying 
particular attention to those surfaces contacted by food. 

It consists of a two steps, pre-cleaning by scraping off any loose accumulations and disposing of 
these via a waste receptacle, followed by washing with a suitable cleaning solution.  

This is then followed by rinsing with water. 
All food contact surfaces must then proceed to sanitization.  
 
Note surfaces that are deemed to be food contact surfaces include: 

- Countertops; 
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- Slicers and relevant food processor parts; 
- Pots, pans & cooking utensils; 
- Mixing & Serving dishes; 
- Silverware; 
- Glassware; 
- Oven trays, etc; 

Note: Sanitization must only proceed after cleaning has occurred. 
Sanitization may be achieved by chemical or thermal treatment methods.  
 
Protective Barriers: 
 
1. Disposable gloves – nitrile, latex, vinyl, neoprene 
2. Protective apron 
3. Visor or eye protection  
 
Disposable Gloves 
Gloves used in a food service environment should be colour coded blue. 

∗ A risk assessment should be carried out prior to glove use, in order to determine the best 
size and type of glove. Gloves must be worn for any contact with blood, fish or meat fluids. 

∗ Gloves must be assessed for the nature of the task to be undertaken, such as sterile or 
unsterile use. 

∗ Staff should be instructed in the use of gloves, in terms of putting on, taking off, and 
appropriateness of use. 

∗ Gloves should be single use, well fitting, and powder free. The glove material of choice 
must be carefully considered: 

 
Natural rubber latex (NRL) is biodegradable, combustible, has good sensitivity, and due to its 
non-permeability, is an excellent barrier against blood borne viruses. 
However, it is also listed under COSHH as being a hazard to health, as it can cause an allergic 
response ranging from mild dermatitis, to severe anaphylactic shock. 
There are many components such as vulcanising agents, accelerators, preservatives, colorants, 
and a host of other processing aids, used in the manufacture of NRL gloves. When these are 
exposed to the naturally occurring proteins found in NRL, allergy and sensitisation can occur. Latex 
allergy is both a serious condition in latex allergic patients and clients, and a significant 
occupational health problem. 
However, if latex gloves are used the following applies: 

1. A risk assessment, regularly reviewed and documented, assessing the potential/actual 
latex sensitivity status and skin condition of the worker, must be carried out. 

2. Similarly, residents should be assessed on admission for potential latex sensitivity 
(previous history, specific IgE testing, etc). 

3. Latex gloves must not be powdered, and must be low protein (less than 50mcg of protein 
per gram of rubber). 

4. There should be a latex allergy policy within each care home, with clear monitoring and 
reporting systems, information about latex allergy, product lists, and alternative protection. 

 
Neoprene and Nitrile gloves are often used as an alternative to NRL, where there is a high risk of 
exposure to blood and meat/fish fluids or as an alternative for latex allergic workers/residents. 
 
Vinyl gloves are generally recommended for low risk areas, where contact with blood and blood 
stained meat/fish fluids is unlikely. However, this may change in the near future, as vinyl production 
improves, and stronger components are added. 
 
Plastic/co-polymer gloves whilst often of use in the catering and food industries must NOT be 
used as protective equipment in a healthcare setting. They have welded seams which often split, 
are porous, and poor fitting, compromising dexterity and safety.  
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Plastic Aprons 

 
1. The purpose of wearing a plastic apron is to protect the clothing from contamination by 

micro-organisms, fats, blood or body fluids. 
2. Plastic aprons are recommended for use as a barrier when performing tasks that carry a 

risk of contaminating the uniform of the worker, such as butchery tasks, meat 
packing/handling or handling equipment from any contaminated source. 

3. Plastic aprons are single use and must be discarded after completion of the intended task. 
As already stated for gloves, aprons should be easily accessible to staff, and stored in 
convenient, clean dry areas, but away from sources of contamination. 

 
 

TRAINING: 
 
Hygiene Preparation 
Food handling processes require that staff are instructed / trained in food hygiene matters 
commensurate with their work activities.  
The Industry Guide to Good Hygiene Practice gives advice on the expected level of training for 
food handlers depending on their duties. 
Training should consist of three stages as follows:  
 
i) Instructions/guidance which should be given to all food handlers on or before starting work  
All staff should be made fully aware of the essentials in food hygiene. It will include: 

• the need to maintain high standards of personal hygiene;  
• the importance of keeping foods at the correct temperatures;  
• the importance of keeping raw and cooked foods apart;  
• the need to clean as they go;  
• the need to report any illness liable to be passed on through food ;  
• the need to observe any other policies in place. 

It is a good idea for these instructions to be given in writing so that managers/owners can show 
they have discharged their responsibility in the event of any dispute. 
 
ii) Further instruction necessary during the first few weeks in employment  
The amount of further instruction necessary will depend on the particular job and the risks involved. 
It should build on the instruction given on induction and make clear how the individual should carry 
out their job hygienically and safely. 
It is essential that instruction is given on any controls and monitoring in place. 
 
iii) Formal training  
All food handlers preparing open high risk food, and managers or supervisors who handle any type 
of food, require formal training to a level at least equivalent to the Level 1 Foundation Food 
Hygiene Certificate. This training should be given within three months of employment. 
It is a matter of good practice, in catering operations, that managers/supervisors/proprietors who do 
not handle food of any type should also be trained to this level. 
Many food handlers may have already undertaken training to this level. However, if they cannot 
provide any documentation to support this, an assumption should be made that training has not 
been given. Certain vocational courses may include food hygiene training sufficient to satisfy this 
requirement.  
If you have any doubt as to the sufficiency of any particular qualification then your local 
Environmental Health Department should be able to advise. 
To enable you to prove that your staff have undertaken formal hygiene training, it would be useful 
to keep a copy of their training certificates on the premises. 
Please note that the Level 1 Foundation Food Hygiene Certificate  is basic and food handlers 
having a supervisory or managerial role are strongly advised to pursue an Intermediate or 
Advanced Certificate.  
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Refresher training  
It is important to understand that training is not a one off exercise. Food handlers should be sent 
on further courses to update or refresh earlier training, as necessary. 
 
 

FOOD PREMISES STANDARDS: 
 
The requirements are that the layout, design, construction and size of food premises shall:  
Permit adequate cleaning and/or disinfection. 
The layout and design should allow access for effective cleaning. Alternatively, equipment must be 
mobile to enable adequate cleaning and disinfection. Materials of construction must be suitable to 
allow the type of cleaning appropriate to that area. 
Protect against accumulation of dirt, contact with toxic materials, shedding of particles into food 
and the formation of condensation or mould on surfaces. 
The layout, design, construction and size of premises must avoid the accumulation of dirt in places 
inaccessible to cleaning. Coving at wall or floor junctions is recommended. Construction materials 
must not include any substance that may add toxic material to food either by direct contact or 
vapour. The design and construction, especially of high level surfaces, should avoid finishes that 
may lead to shedding of particles such as flaking paint, plaster or fibres. Any growth of mould 
within the fabric of the building is undesirable. Special attention must be given to areas where 
steam and humidity are generated in order to avoid the build-up of condensation. This will be linked 
to the type of ventilation system installed. 
Permit good hygiene practices, including protection against cross-contamination between and 
during operations, by food, equipment, materials, water, air supply or personnel and external 
sources of contamination such as pests. 
If high-risk foods are to be stored or handled at the same time as foods which may contaminate 
them, then there must be enough space to allow high risk food to be stored and prepared on 
separate work surfaces and equipment. 
Provide, where necessary, suitable temperature conditions for the hygienic processing and storage 
of products.  
The design and construction of food preparation rooms should avoid the build-up of excessive 
temperatures and must be capable of keeping food at suitable temperatures. 
 
Wash hand basins  
An adequate number of wash hand basins must be available which are suitably located and 
designated for cleaning hands.  
The number of basins will depend on the size of the business and the size and layout of the 
premises. They must be located close to toilet facilities and at strategic places in the premises, so 
that workers have convenient access to them. 
Wash hand basins must be provided with hot and cold (or appropriately mixed) running water, 
materials for cleaning hands and for hygienic drying.  
Antibacterial soap and paper towels are recommended.  
Where necessary, the provisions for washing food must be separate from the hand washing 
facility. 
 
Toilets  
An adequate number of flush lavatories must be available and connected to an effective drainage 
system. 
The minimum requirement is 1 toilet or WC for up to 5 employees. For more than 5 employees, 
additional toilets must be provided. 
All sanitary conveniences within food premises must be provided with adequate natural or 
mechanical ventilation. This is to prevent (as far as possible) aerosols and offensive odours from 
permeating food rooms. 
Lavatories must not lead directly into rooms in which food is handled. 
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Toilets must be ventilated and must not communicate with a food room. This means there must be 
a lobby between the toilet and any food room. Ideally this lobby will be ventilated.  
 
 
 
Ventilation  
There must be suitable and sufficient means of natural or mechanical ventilation.  
Ventilation must be provided to ensure that heat and/or humidity do not build up to levels that could 
compromise the safety of food. 
A mechanical ventilation system may be necessary and should consist of a suitable canopy and 
extraction fan to draw air to remove heat, steam and grease laden fumes through an extract point. 
This may require the incorporation of grease filters which should be removed on a regular basis for 
cleaning. 
Mechanical air flow from a contaminated area to a clean area must be avoided. 
Ventilation systems must be so constructed as to enable filters and other parts requiring cleaning 
or replacement to be readily accessible. 
Before any system is installed you should seek advice from a ventilation engineer. You may also 
require planning permission for any ventilation stack. 
 
Lighting  
Food premises must have adequate natural and/or artificial lighting. 
Where fluorescent strip lighting is used over food preparation surfaces these should be protected 
with a tube shield or diffuser. Lighting must be good enough to allow safe food handling, effective 
cleaning and the monitoring of cleaning standards. 
 
Drainage  
Drainage facilities must be adequate for the purpose intended; they must be designed and 
constructed to avoid the risk of contamination of foodstuffs. 
Drains must have sufficient fall to allow all solid and liquid waste to flow away. All appliances 
connected to the drainage system must be provided with an effective trap. Inspection points must 
be available, but they must be adequately sealed. 
 
Changing facilities  
Adequate changing facilities for personnel must be provided where necessary. 
Provision must be made to allow food handlers to change and to store their street clothes and 
personal effects away from open foods. It is good practice to have separate changing rooms and to 
provide secure storage for personal effects. 
 
Construction 
Floors must be maintained in a sound condition and must be easy to clean and, where necessary, 
disinfect. This will require the use of impervious, non-absorbent, washable and non-toxic materials.  
Suitable materials are: floor tiles (quarry, vinyl or ceramic) with waterproof grouting, vinyl safety 
flooring, Terrazzo safety flooring or resin flooring. 
Consideration should be given to floor drainage, and the design of the floor should prevent water 
pooling during normal use. Internal drainage systems should be trapped and inspection covers 
should be sealed and screwed down to prevent offensive odours entering the food room. 
 
Wall surfaces must be maintained in a sound condition and must be easy to clean and, where 
necessary, disinfect. This will require the use of impervious, non-absorbent, washable and non-
toxic materials and require a smooth surface up to a height appropriate for the operations. 
Suitable materials are: washable painted plaster, ceramic tiles, stainless steel sheeting, PVC or 
GRP plastic sheeting, epoxy resin or similar smooth coating. 
 
Ceilings and other overhead fixtures must be designed, constructed and finished to prevent the 
accumulation of dirt and reduce condensation, the growth of moulds and the shedding of particles.  
Suitable materials are similar to those for wall surfaces, (painted plaster etc.). Polystyrene or fibre 
tiles are not suitable for high humidity locations. 
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Windows and other openings must be constructed to prevent the accumulation of dirt. Those which 
can be opened must, where necessary, be fitted with insect-proof screens which can be easily 
removed for cleaning. Where open windows would result in contamination of foodstuffs, windows 
must remain closed and fixed during production. 
 
Doors must be easy to clean and, where necessary, disinfect. This will require the use of smooth 
and non-absorbent surfaces, particularly around hand contact areas. 
 
Surfaces, including surfaces of equipment, that will come into contact with food, must be 
maintained in a sound condition and be easy to clean and, where necessary, disinfect. This will 
require the use of smooth, washable and non-toxic materials.  
Suitable materials will include stainless steel, ceramic or food grade plastic. Wood is not 
appropriate for use with high-risk foods. 
Joins between work surfaces may allow dirt to become trapped. Continuous surfaces are best, 
alternatively joins should be sealed with a suitable waterproof sealant, e.g. epoxy grouting or 
silicon sealant. 
 
Where necessary, adequate facilities must be provided for the cleaning and disinfecting of work 
tools and equipment. These facilities, e.g. sinks and/or dish washing machine with hot rinse cycle, 
must be constructed of materials resistant to corrosion and must be easy to clean and have an 
adequate supply of hot and cold water.  
 
Where appropriate, adequate provision must be made for any necessary washing of food. Every 
sink or other such facility provided for the washing of food must have an adequate supply of hot 
and/or cold potable water as required, and be kept clean. 
 
Food waste  
Food waste and other refuse must not be allowed to accumulate in food rooms, except so far as is 
unavoidable during the business operation. 
It is good practice to remove all waste from the food room at the end of the day.  
Food waste and other refuse must be deposited in closable containers. These containers must be 
of an appropriate construction, kept in sound condition, and where necessary be easy to clean and 
disinfect.  
Adequate provision must be made for the removal and storage of food waste and other refuse. 
Refuse stores must be designed and managed in such a way as to enable them to be kept clean, 
and to protect against access by pests, and against contamination of food, drinking water, 
equipment or premises.  
Refuse should be removed frequently and, depending on the size and type of business more than 
one collection/removal per week may be required. Storage facilities must be kept in a clean 
condition and the waste be protected from rodents or birds. 
 
Water supply  
An adequate supply of potable water must be provided.  
 
Refuse Storage 
Food waste and other refuse should not be allowed to accumulate in food rooms, except so far as 
is unavoidable for the proper functioning of the business.  
Food waste should be removed from food rooms at the end of each session and be suitably 
stored. The storage capacity should be sufficient to accommodate refuse until collection. 
Food waste and other refuse must be stored in closable containers while awaiting removal or 
collection. Waste containers should not overflow and plastic sacks should not be stored in the 
open where rodents or birds may attack them.  
Collection and/or removal of refuse should be regular to prevent any nuisance, e.g. decomposition 
of food waste, producing odours, causing complaints from neighbours and customers. Small 
businesses may find a once weekly collection/removal is adequate, larger businesses may require 
more. 
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The poor storage of food waste will attract pests which may then gain access to other parts of the 
premises and place foods at risk of contamination. Excessive accumulation of refuse and 
discarded equipment will provide harbourage for pests which may remain unseen. 
The following points should be considered for management of food waste and other refuse:  

• Adequate capacity for the storage of waste;  
• Frequency of removal/collection to reduce accumulation;  
• Ensure waste container lids are kept closed at all times;  
• Cleaning and disinfection programme for waste containers;  
• Compaction of waste to reduce volume. 

 

Pest Control  
Food premises should be designed to prevent pest access and harbourage and that where 
necessary screening is provided to prevent a risk of infestation and/or contamination.  
Refuse stores must be designed and managed in such a way as to enable them to protect against 
access by pests. Adequate procedures must be in place to ensure pests are controlled.  
Pests can contaminate food.  
Rodent pests cause damage to food, structure and equipment.  
A pest infestation may ultimately lead to premises being closed due to the "imminent risk to health" 
of the public.  
Infestation can also lead to prosecution with substantial fines. 
Premises may be protected against pest access, by:  

• rodent proofing;  
• capping drain gullies with a metal grill, securing inspection covers;  
• trapping waste water pipes;  
• providing fly-screening for doors, opening windows and extraction fan apertures. 

Insect pests may gain access to the premises in food packaging (e.g. cockroaches in cardboard 
boxes). Checks should be carried out at the time of delivery. 
Monitoring 
Regular checks must be made to ensure that premises are free from infestations.  
Eradication  
Problems identified should be dealt with quickly, either in-house or, preferably, by using a 
contractor who will be able to provide food-safe chemicals and equipment and give advice. It is 
recommended that all actions should be recorded. 
Electric fly killing (EFK) units should be positioned away from food surfaces or equipment, 
draughts, windows and fluorescent lights. Insects are attracted to the unit by the ultra-violet light 
and electrocuted on a charged grid.  
Units should be serviced regularly and ultra-violet tubes must be replaced at least annually, or as 
frequently as manufacturers recommend. Catch trays should be cleaned at least weekly in warmer 
weather. A high number of dead insects would indicate that there is easy access to the premises 
and this should be investigated and rectified as soon as possible. 
It should be remembered that it is better to prevent the insects gaining access to the premises than 
to kill them once they are in!  
Fly-screening can be as simple as net fixed to window frames! 
 

Hygiene Requirements 
Suitable and sufficient storage for food will be required:  
Delivery 
Food delivered to a food premises must be checked to ensure, as far as possible, that food is safe 
and free from contamination.  
These checks may include: 

• Temperature checks of chilled, high-risk food to ensure, as far as possible, that no 
temperature abuse has occurred to the food during transit. Chilled, high-risk foods must be 
below 8°C and frozen foods should not be accepted at temperatures above -15°C; 

• Date code checks ("Use by" dates) of chilled, high-risk foods to ensure that the food is 
within code and also that sufficient shelf-life remains on the item for your requirements. 
Foods beyond a "Best Before" date are unlikely to be unsafe, but may be of substandard 



CLEANING AND DISINFECTION ADVISORY NOTE  
REF NO: 039 

Page 8 of 21                                                       Issue    11 May 2015 

quality; condition of packaging, evidence of products having defrosted and refrozen, 
evidence of infestation etc. 

It is recommended that records of checks are kept to confirm proper control is being kept and to 
provide documented evidence in support of a "due diligence" system. 
Foods stores (dry goods, fruit & vegetables)  
These should be ventilated to maintain cool dry conditions. High ambient temperatures and high 
humidity, which are conducive to mould growth and detrimental to the quality of the food, should be 
avoided in dry goods stores. Such stores should be kept cool and well ventilated. Ventilation may 
be provided by either mechanical or natural means. The aperture of the fan should not allow free 
access to flying insects 
All foods should be stored above floor level to facilitate easy cleaning and pest control. 
Chilled Storage 
Refrigeration equipment for chilled, high-risk foods (storage or display) must be capable of 
maintaining suitable temperatures (e.g. below 8°C) and have sufficient capacity for the amount of 
food. 
Chilled, high-risk foods must be stored at a temperature of less than 8°C. 
The correct storage of chilled, high-risk food will be critical to food safety and must therefore be 
identified in your hazard analysis and monitored regularly. 
It is the food temperature which is critical and not that of the unit. 
It is recommended that chilled, high-risk foods are kept at temperatures between 0°C-5°C. 
It is recommended that frozen foods are stored at temperatures below -18°C. 
The temperature of chilled, high-risk foods must be checked at least daily. It is good practice to 
check temperatures prior to the start of food preparation - and then again at the end of a busy 
session.; 
Frozen storage  
This will depend on the type of business. Equipment must be capable of maintaining suitable 
temperatures and have sufficient storage capacity. 
 
To establish that a legal requirement has been met it is advisable to record temperatures, these will 
provide documentary evidence to support your "due diligence" defence; 
Some fridges and freezers have built-in temperature monitoring systems. Plastic fridge 
thermometers may also be used but these can easily become broken and care must be taken as to 
where the thermometer is placed.  
Either of these monitoring systems can be relied upon, but the accuracy should be checked 
periodically using an independent thermometer, preferably an electronic probe.  
One of the most important aspects to temperature control is the selection and siting of equipment. 
Regard should be had to the following:  

• construction ;  
• storage temperatures;  
• automatic defrost;  
• thermometers;  
• fittings;  
• labour-saving options;  
• standard of compressor unit. 

The position of chill units may affect their efficiency.  
Beware:  

• high temperatures in the surrounding room or kitchen; 
• restricted air flow to compressors; 
• draughts, especially across open display units; 
• warm air from nearly heaters or cooking equipment; 
• radiant energy including sunlight or lamps falling directly onto or into units. 

Variations in fridge temperatures may occur due to:  
• frequent opening of the door;  
• defrost cycles;  
• overstocking;  
• weather conditions; 
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If using a fridge, hot foods should not be placed directly into the unit, until cool, as this will increase 
the overall temperature placing other foods at risk.  
If using a walk-in chiller, or similar, then, as a general rule, small quantities of hot foods may be 
placed directly into the chiller as the capacity of the unit is so much greater. 
Basic principles of food storage:  

• Food should be covered or wrapped  
• Raw foods should be stored below ready-to-eat items  
• Food should be date coded for stock rotation  
• Defrosting of food should be carried out in cool conditions 

 
Defrosting 
High-risk foods being defrosted must be kept in cool conditions. 
It is recommended that: 

• food is defrosted at a temperature between 10°C-15°C (This will prevent the rapid 
multiplication of bacteria on the warm surface of the food whilst the centre remains frozen) 

• Cold running water is used to speed up defrosting. 
Once raw food has been thawed completely, it should either be cooked immediately or refrigerated 
and cooked within 24 hours. 
Defrosted cooked foods are dated, refrigerated and used within 2-3 days.  
Chilled Display 
Chilled, high-risk foods must be displayed at temperatures below 8 C.  
High-risk foods held on display can be at a temperature above 8°C, although the unit thermometer 
is showing a lower reading. 
This can happen where:  

• food is being stored in containers which do not permit heat to be drawn away from the food.  
• food is raised above the base of the unit for display purposes.  
• the coldest part of the unit is not being used for high-risk food display. 

Foods should be placed in containers which have good heat conductivity and as much contact with 
the base plate as possible (eg.shallow, metal container placed directly onto the base plate).  
An assessment should be carried out to establish the coldest part of the display. 
Food on display should not be "topped up".  
Any leftovers should be thrown away. 
Open foods on display should be protected from any form of contamination. Sneeze screens are 
good practice to prevent the foods from contamination from customers. 
If chilled high risk foods are displayed, at temperatures above 8°C, then you must be able to prove:  
that you have held the food, above 8°C, for one period only and that period has been for less than 
four hours.  
 
Temperature Probes and Thermometers 
The accuracy of a probe thermometer can be verified using either:  

• boiling unsalted water (if your probe does not register between 99°C and 101°C, your probe 
should be repaired, replaced or recalibrated);   and/or  

• melting ice (if your probe does not register between -1°C and +1°C, your probe should be 
repaired, replaced or recalibrated). 

If the probe is inserted into food, it must be sanitized before and after use. 
 

Hot Foods 
Defrosting  
Some foods taken from the freezer can be cooked immediately but poultry, joints of meat and other 
large items must be completely thawed before cooking. If food is not completely thawed, ice is 
likely to be present at the centre and the heat from subsequent cooking will be used to melt the ice 
and not to raise the internal temperature above that required to destroy pathogens. Inadequate 
thawing of poultry frequently results in undercooking and subsequent food poisoning.  
 
Thawing of frozen poultry must be carried out in cool conditions because, at room temperatures, 
bacteria will multiply on the warm surface of the food whilst the centre remains frozen. Thawing is 
best carried out at 10°C to 15°C in an area entirely separate from other foods, or in a thawing 
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cabinet. If thawing is to be undertaken in a refrigerator (below 8°C), it must be appreciated that it 
will take much longer. 
 
The use of microwave ovens may lead to some parts of the food cooking before the whole mass of 
food is thawed because areas that thaw absorb energy preferentially to areas which remain frozen. 
 
Rules for handling frozen poultry:  

• Segregate from high-risk food. 
• Thaw completely in a cool room at less than 15°C or in a thawing cabinet. Clean, cold, 

running 
• water is preferable to thawing in warm kitchen temperatures or in refrigerators with limited 

space. Poultry will be ready for cooking when the body is pliable, the legs are flexible and 
the body cavity is free from ice crystals. 

• Remove giblets. 
Once thawed, keep in the refrigerator and cook within 24 hours. 
Cooking 
Cooked high risk foods must be sufficiently heated to destroy food poisoning bacteria.  
As part of your hazard analysis, the cooking of high risk foods would be a critical control point; 
therefore, a control must be implemented and monitored to ensure its effectiveness. 
Different methods of cooking e.g.: roasting, boiling, deep fat frying may require different controls 
and methods of monitoring. 
Roasting  
Whole joints of beef or lamb (i.e. not boned and rolled), may be cooked rare. This is because 
bacterial contamination is found on the surface of the meat only where it should be destroyed 
quickly during cooking.  
Boned and rolled joints however, are hazardous, in that with the bone removed, the contaminated 
surface of the meat is folded into the core. 
Poultry, minced meat products and pork are particularly hazardous as these may have bacteria 
present throughout the meat and must therefore be thoroughly cooked.  
 
Where bacterial contamination may be present in the core of the meat/meat product the core 
temperature should be checked with a sanitised probe thermometer. The required core 
temperature at completion of cooking is a minimum of 75°C (or equivalent). It is recommended that 
temperature checks are recorded. 
To allow for thorough cooking, it is recommended that the joints do not exceed 2.5Kg (6lbs) in 
weight unless specialised equipment is available to achieve suitable temperatures. 
Boiling  
Foods which are cooked on the hob, e.g. curry, stew etc, will be boiled, simmered and stirred for 
some time. As the cook temperature should reach 100°C throughout the food it should not be 
necessary to temperature check these dishes. It is however important to stir these foods well 
during cooking to avoid any cold spots. 
Deep-Frying  
Provided these foods are cooked in fat at the correct temperature and for sufficient time, then a 
lower risk is presented. It is, however, still possible to undercook especially if the item is cooked 
from frozen and the fat is too hot. 
 
Standardising the Cooking Process  
The cooking process for foods which are always the same shape, weight and size can be 
"standardised" so that only random temperature checks with a probe thermometer will be 
necessary. The core temperature achieved in cooking the food for a set time at a set oven 
temperature can be checked a number of times using a probe thermometer to ensure it exceeds 
75°C. Then assuming the cooking process remains constant for that food, random checks may 
then be made thereafter.  
If the probe is inserted into food, the probe must be sanitised before and after each use. 
Digital probe thermometers are recommended. 
It is recommended that records are kept of cooking temperature checks and of any assessment 
made in standardising the cooking process. 
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Hot Holding 
Foods being held hot, must be held at temperatures above 63°C.  
It is the food temperature which is critical and not that of the unit.  
If hot, high risk foods are held, on display, at temperatures below 63°C, then you must be able to 
prove:  

• that you have held the food, below 63°C, for one period only and  
• that period has been less than two hours. 

Open foods on display should be protected, as far as possible, from any form of contamination. 
Sneeze screens are good practice to prevent the foods from contamination from customers. 
 
Cooling 
High-risk foods that have been cooked and are not for immediate consumption should be cooled to 
below 8°C as quickly as possible. 
As part of your hazard analysis "cooling" of high risk foods would be a critical control point and, 
therefore a control must be implemented and monitored to ensure its effectiveness. 
Spore-forming bacteria, are present in many foods, and survive conventional cooking. Spores 
themselves are not harmful, however they will germinate and become harmful if left in favourable 
conditions, e.g. when foods are left in the "danger zone" between 8°C and 63°C, for long periods of 
time. 
Methods of speeding up cooling 
Place the food on a rack and cover with a mesh type "umbrella" that maintains an air flow during 
cooling.  
Place in as cool a place as possible  
Portion larger foods  
Decant foods cooked in large containers into smaller, shallow dishes  
Refresh the food under cold water  
Place container into a cold water "bath"  
Use a blast chiller  
If you have a walk-in chiller, small quantities of hot foods may be placed in to the chiller after a 
short time without an adverse affect on the unit temperature 
 
As a general guidance foods should not remain in the "danger zone" (e.g. 8°C-63°C) for longer 
than 4 hours. The maximum recommended times are:  

• 12 hours for smaller items  
• 4 hours for larger items 

 
Reheating 
Foods must be reheated thoroughly to ensure the destruction of food poisoning bacteria. 
As part of your hazard analysis, the reheating of high risk foods may be identified as a critical 
control point, and if so a control must be implemented and monitored to ensure its effectiveness. 
If there is a chance of bacteria surviving an earlier cooking process, that bacterial spores have 
germinated during cooling, or that food has become contaminated in any way after cooking, then 
reheating will be critical to food safety and the food must be reheated to a temperature of 75°C, or 
equivalent. 
Where food has been thoroughly cooked, cooled quickly and is refrigerated at an appropriate 
temperature until use, bacterial growth should be minimal. In such cases reheating should not be a 
critical control point, but reheating the food until it is piping hot right through provides an additional 
safeguard. 
Foods should not be reheated a second time. 
 
Burgers & Minced Meat Products  
Cooked, high-risk foods are required to be sufficiently heated to destroy food poisoning bacteria.  
Burgers and minced-meat products rank among the most high-risk foods as certain bacteria are 
likely to be present in the raw meat. It is particularly important that these products are thoroughly 
cooked.  
The most significant of these bacteria is E.coli O157 which has been a common cause of illness 
and outbreaks concerning undercooked burgers. E.coli O157 is a toxin producing bacteria which 
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requires less than 100 vegetative cells to cause severe illness typified by acute abdominal pain 
with bloody diarrhoea, which can result in kidney failure.  
Thorough cooking will destroy these bacteria.  
Cooking 
To ensure that foods such as burgers are thoroughly cooked, two methods can be used:  
Check the core temperature of these products with a sanitized probe thermometer. The required 
core temperature at completion of cooking is a minimum of 75°C (or equivalent).  
“Standardisation” - foods which are always the same shape, size and weight may be assessed, 
perhaps over the next few cooks, for a time/temperature setting combination, which ensures that 
foods are cooked to 75°C (or equivalent). This criteria can then be followed and only random 
checks using a sanitized probe thermometer will be necessary. 
When used in open food probe thermometers must be sanitized before and after each use.  
Digital probe thermometers are recommended. 
It is recommended that records are kept of cooking temperature and of any assessment made for 
“standardisation” of cooking. 
 
 
Segregation of Raw & Cooked Foods 
It must be remembered that frozen burgers and sausages are raw meat and that care must be 
taken when handling them.  
Hands must be washed after handling frozen burgers, e.g. in the same way as any other raw meat. 
Utensils should not be used on the raw item, and then on the cooked item, e.g. the same tongs 
used to put the burger on the grill, turn and remove the cooked burger. 
Segregation of surfaces used for raw and cooked foods. 
 
Storage & Handling of Eggs (Catering) 
Shell eggs used by caterers must be “Grade A eggs” and should have been packed in accordance 
with local Regulations.  
Broken or cracked eggs and soiled packaging should be thrown away, or returned to your supplier. 
Care must be taken to avoid contamination of clean, intact eggs. 
Eggs should not be washed or wiped as this makes them more susceptible to contamination. 
Eggs should be stored in a refrigerator in their date-labelled packs if not date marked on the shell, 
and should be used within date. 
Eggs should be used within half an hour after removal from the refrigerator. 
Avoid repeatedly moving the same eggs to and from the refrigerator by only removing eggs 
sufficient for immediate use. 
Hands should be washed before and after handling loose eggs. 
Eggs are vulnerable to taint and should not be placed close to pungent foods and materials. 
Broken out shell eggs, pasteurised or heat treated liquid egg (once opened) and reconstituted egg 
mixes are highly vulnerable to contamination and should be handled with care. Unused liquid eggs 
or raw egg mixes should be destroyed and not stored. 
Food hygiene training for staff should include attention to the correct handling of eggs and foods 
containing eggs and the avoidance of cross-contamination. 
 

Ice Cream (Soft & Scooped)  
General:  
The requirement is that:  
A hazard analysis should be carried out to ensure that appropriate food hygiene management 
controls are implemented and monitored;  
All food handlers must have appropriate food hygiene training;  
The food premises must be kept clean and in good repair and condition;  
Wash hand basin/s must be available and conveniently located, with hot and cold (or suitably 
mixed) running water and connected to an effective drainage system. Soap and hygienic drying 
facilities must also be provided;  
Adequate facilities must be available for the cleaning and disinfection of equipment and utensils;  
Provision must be made to allow food handlers to change and store their street clothing and 
personal effects away from food. 
Personal Hygiene:  
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As a food handler, you must:  
wear clean protective clothing;  
keep hair securely tied back or wear head covering;  
cover cuts, etc., with a waterproof dressing;  
report any illness to your manager/supervisor;  
wash your hands frequently throughout the day and as necessary;  
it is recommended that one use paper serviettes are used for picking up and serving cones to 
reduce direct hand contact with foods. 
Soft Ice-cream:  
Follow the manufacturer's instructions for the cleaning and maintenance of the machine;  
Follow the manufacturer's/suppliers instructions for the storage and use of the ice-cream mixes;  
Packs of ice-cream should be clean, and sanitized utensils should be used for opening the packs;  
Ice-cream mix should be pre-chilled before pouring in the machine hopper;  
It is a legal requirement for fresh pasteurised mix to be maintained at a temperature of below 7.2°C 
until the freezing process begins;  
Do not return any surplus ice-cream or liquid mix from the machine to the hopper;  
Remove and discard left-over ice-cream mix from the machine daily;  
When machines are not in constant use the ice-cream at the end of the nozzle should be drawn off 
and discarded, as the ice-cream in this section will not be at the required temperature. 
Scooped Ice-cream:  
Ice-cream scoops must be kept in a sanitizing solution between use (contact your ice-cream 
supplier for an appropriate sanitizer). Use a sanitizer which is suitable for food use and always 
follow the manufacturer's directions when making up solutions;  
The sanitizing solution should be changed frequently (at least once an hour), particularly during 
busy periods, otherwise the build-up of ice-cream in the solution could give rise to bacteria being 
present, and so contaminate the scoop and subsequently the ice-cream;  
It is preferable to rinse the scoop in clean water before placing in the sanitizing solution to remove 
residual ice-cream;  
Never serve ice-cream that has been thawed and re-frozen. It is illegal to serve ice-cream which 
has risen to a temperature above -2.2°C;  
Cones and toppings are best used from their original containers. If dispensers or other containers 
are used they must be kept scrupulously clean. 
 

 
SELECTION & USE OF CLEANING PRODUCTS: 
 
Selection and Use of Cleaning Products  
The following points must be considered when choosing cleaning and disinfection (sanitizing) 
products.  
For use on surfaces or equipment which come into contact with food, the product must be food 
safe grade. 
. 
Certain washing-up liquids claim to be "antibacterial" but are only effective (if used neat on cloths 
and sponges). Once diluted, these liquids will not provide the level of disinfection required for 
equipment and utensils, etc. This may not be obvious at first glance, so read the instructions on the 
pack. 
Some products appear expensive but must be diluted considerably before use. Cheap products 
are not necessarily a bargain because the instructions often show a high usage rate for effective 
use. 
Always follow the manufacturer's instructions, especially regarding the dilution of the product; too 
weak and the product will not work effectively; too strong and residues of the cleaning product may 
lead to food being tainted. Instructions regarding contact time must always be followed. 
 
If the instructions require you to wipe off the product after use, remember you could re-contaminate 
the surface with bacteria if the cloth used is not clean. A paper towel is preferable. 
One product will seldom be suitable for all cleaning tasks.  
Most Caterers will require: 



CLEANING AND DISINFECTION ADVISORY NOTE  
REF NO: 039 

Page 14 of 21                                                       Issue    11 May 2015 

(i) a "deep" cleaner for high-fat situations (degreaser); 
(ii) a standard detergent for washing-up (breaks down grease and dirt and removes some bacteria); 
(iii) a suitable sanitizer to disinfect surfaces, cutting boards and equipment (sanitizers reduce 
bacteria to a safe level). 
 
An alternative method of disinfection/sanitization is the use of heat. In catering establishments this 
tends to be restricted to the use of commercial dish washers which use the "final" rinse cycle with 
water at a temperature of 82°C or above.  
Steam cleaners can be used in certain circumstances; however, strict control of their use and 
adequate training should be in place. 
 

Use of Cleaning Cloths  
Investigations have shown that cleaning cloths are the most common cause of cross-contamination 
in the kitchen. This is because bacteria, particularly E. coli, can multiply quickly in the moist 
conditions. These bacteria may then be transferred from one surface to another particularly after 
use on raw food preparation surfaces. This can lead to the contamination of food and possible 
food poisoning. The trouble is that whilst the owner of the cloth means to clean – precisely the 
opposite is happening. Cleaning cloths should be designated for certain areas in the kitchen and 
be kept clean and disinfected at least daily.  
Useful ways of "managing" cleaning cloths are:  

• colour coding cloths for separate uses;  
• between use disinfection of cloths; e.g. soak the cloth in a properly diluted solution of 

bleach or Sanitizing solution (Virusolve+) between tasks. This solution must be changed at 
least every 12 hours.  

The use of disposable paper towels or wipes, where possible, is preferred. 
 

Cleaning Schedule  
It is beneficial to prepare a Cleaning Schedule for your facility. 
Cleaning schedules should give clear instruction to staff on what is required to ensure effective 
cleaning/disinfection is achieved, the following points should be considered: 

i. what is to be cleaned (structure, equipment, utensils); 
ii. what is to be disinfected (surfaces, equipment, utensils coming into contact with open high-

risk foods); 
iii. when it is to be cleaned/disinfected (after use, daily, weekly, monthly); 
iv. what chemicals and equipment will be used; 
v. the method of cleaning/disinfection; 
vi. who will carry out cleaning/disinfection; 
vii. what protective clothing will be worn and precaution to be taken; 
viii. monitoring arrangements. 
 
Recommended Cleaning and Sanitizing Products  

Virusolve+  
Virusolve+ is a combined cleaner and high level disinfectant that is compatible with rubbers, 
plastics and lens cements normally encountered in the construction of food handling and kitchen 

related equipment. Virusolve+ is certified as being food safe and non-tainting when used according 
to the directions provided. 
Application: 
Virusolve+ diluted to 5% is suitable for the disinfection and cleaning of heavily soiled surfaces. 
Dilution of Virusolve+: 
Use at a 5% solution of Virusolve+ concentrate in clean water. 
Note: A RTU (ready-to-use) solution at 5% strength is also available from Amity 
Preparation of working solution: Pre-mix and label from a controlled location Virusolve+ at a dilution 
of 5% (1 part chemical to 19 parts water), (equivalent to 1:19 or 1part in 20). Use potable tap water 
at between 18 and 30 °C for this purpose. 
 
Other Cleaning products 
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The following table lists food industry cleaning products that are available from Amity. The list is 
comprehensive and covers a multitude of applications from the smallest kitchen to industrial food 
preparation applications. 
 

Product Application Use Rate 
Detergent GP General purpose detergent for hand washing of 

pot and kitchen equipment. 
0.5 to 1.0 % 

Kabwash As above but lemon version 0.5 to 1.0 % 
Sanisoap Anti-bacterial hand cleaning soap. 

 
As supplied 

Spray & Wipe Hard surface bactericidal cleaner supplied in a 
ready to use trigger pack. 

As supplied 

Foam Cleaner Acid Safe, acidic high foamer used to remove hard 
water scale deposits from plant and machinery 
caused by water used in the production process. 
Also ideal for the removal of high protein 
containing residues such as those found in the 
processing of shrimps, prawns and roe. 

 
2-8 % 

Bactericidal H.S.C Non-caustic, cleaner/sanitizer with traffic film 
removal properties.  Good for general use but 
ideal for cleaning and sanitising the insides and 
outsides of food carrying vehicles.  

 
0.5-5 % 

Metaclean Highly alkaline, non-caustic, low-foamer safe to 
use on aluminium and galvanised surfaces 
/equipment. Can be used in spray washers and 
in dip tanks to remove fatty and burnt-on 
deposits. 

 
2-10 % 

Superclean LW Very high caustic, low-foam product for removal 
of the toughest soils; 
 particularly suitable for CIP installations on land 
and at sea.  

 
2-5 % 

Chlorex Low foam, caustic alkali with chlorine; soak or 
spray. Particularly suited for use in tunnel spray 
washers operating at low temperatures (up to 
45°C) for the cleaning and sanitising of crates, 
trays and bins. 

 
2-5 % 

Oven Cleaner High viscosity, 25% caustic soda for the 
removal of burnt on deposits. Used widely in 
those processes involving baking, roasting or 
smoking. Brush-on neat, leave to work then 
wash off with water-at high pressure if possible.  
Also available in Ready to Use trigger packs 

 
Neat 

Saniquat Sanitises and cleans in a single operation. 
Based on a twin-chain QAC and is ideal for 
cleaning/sanitising  work surfaces, plant and 
equipment in food processing, food preparation 
and food serving areas.  

 
1-5 % 

Foam Cleaner CL  High, stable foam, 8% caustic potash with 
Available Chlorine. Excellent cleaner/sanitizer 
for use on floors, walls, ceilings, plant and 
equipment. Foaming allows the operator to 
visually check that all areas have been covered 
and gives an enhanced contact time for 
thorough action. Used in all types of animal and 
fish processing operations. 

 
3-8 % 

Foam Cleaner 20 High stable foam, 20% caustic soda.  
Used for the toughest foam cleaning jobs such 
as those in the smoking, roasting and baking 
sectors. 

 
2-8 % 

Foam Cleaner 5 Ultimate in foam stability, 5% caustic soda.  
A medium duty foam cleaner with excellent 
foam stability. Used in plants processing fish, 
poultry and animals. 

 

Sodafoam High foam, 10 % caustic soda formulation  
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optimised for seafood industry applications such 
shrimp, prawn, roe and shellfish production. 

3-8 % 

Foam Cleaner NC High stable foam, non-caustic alkali formulated 
to be safe to use in plants which have to clean 
areas which contain plant and equipment made 
of aluminium or galvanised steel.. 

 
3-8 % 

Foam Additive Add to conventional products to produce a high 
foaming product. This additive is specially 
formulated to achieve quick and complete 
mixing with acids, alkalis and sanitizers to 
produce product which is  capable of being 
foamed. 

 
10-20 % 

Foam Cleaner Plus Ultimate in foam stability, 10% caustic soda. A 
heavy duty foam cleaner for use in abattoirs and 
fish processing plants where the soil loading is 
high. 

 
3-8 % 

Neutradet A high foaming free-rinsing concentrated 
detergent cleaner for general purpose manual 
cleaning in the food, brewing, beverage and 
dairy industries. 

 
0.1 – 1.0 % 

Neutraclean A low foam, neutral crate wash liquid for light 
duty work in tunnel-type spray washing 
machines. Safe to use on all types of metals 
and plastics. 

 
0.5-2 % 

CIP Cleaner A low foam, highly caustic product for use in 
hard water areas. A versatile CIP cleaner for 
use in cleaning out vessels, tanks and pipelines 
in the food, dairying soft drinks and brewing 
sectors.  

 
0.5-3 % 

Microtech Highly active Q.A.C.- biguanide blend which can 
be used as a sanitizer in all areas of the food 
processing industry.  Has found particularly 
successful applications in those dairying sectors 
involved in the production of cheeses and 
yoghurts. 

 
1-4  % 

Clearway Viscous, highly caustic product for removal of 
food debris, fats and greases from drains. Can 
be used to unblock drains or as a daily 
preventative treatment to eliminate the build up 
of fatty deposits.  

 
10%-Neat  

Terminal Sanitizer Mixed Q.A.C.-biguanide based terminal rinse. A 
versatile product which has an excellent biocidal 
spectrum. Use after the main cleaning stage has 
been completed and apply to all surfaces of the 
plant, equipment and the building. Depending 
upon local Codes of Practice, the sanitising 
solution is rinsed off  after 5-10 minutes or 
alternatively, left in situ and rinsed off before 
production starts on the next shift. 

 
0.5-3 % 

Powerwash BPC Heavy duty (5% caustic) cleaner-sanitizer.  
Extremely versatile and can be used for high 
pressure washing, foaming, dip-tank or mop-
and-bucket type applications.  

 
0.5-5 % 

Chillguard Viscous biocide for application to chiller 
surfaces. The use of this product prevents the 
build of  microbial slimes on chiller surfaces and 
in the drip trays 

 
Neat 

Defoam  (non-silicone) Some food processing operations generate 
unwanted foam e.g. vegetable processing, 
bottle washing.  The addition of small amounts 
of Defoam reduces or eliminates this problem. 

 
0.5-2 % 

 

Personal Hygiene 
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A high standard of personal cleanliness must be adopted for everyone working in a food 
establishment.  
Sickness 
Food handlers must not work if they are suffering from any disease, particularly involving vomiting 
and diarrhoea. Any symptoms of illness should be reported to managers or proprietors, as early as 
possible, to prevent the likelihood of contamination to food. Food handlers suffering from vomiting 
or diarrhoea should not return to work unless they have been clear of symptoms for at least 48 
hours.  
Any illness suffered while on holiday should be reported to employers before returning to work, 
particularly if there has been less than 48 hour since the last symptoms. 
Protective Overclothing 
Clothing must be clean and changed regularly to protect food from the risk of contamination. Staff 
must wear appropriate protective over clothing kept solely for the food room to protect food from 
contamination. Head covering should be worn, if appropriate, eg. by food handlers with long hair. 
Food handlers should not travel to work in protective clothing.  
Outdoor clothing and personal effects should be stored away from food handling areas.  
Visitors to food preparation areas should be provided with protective clothing and should be 
encouraged to wash their hands before touching equipment etc.  
Hand Washing 
Hands should be washed:  

• on entering the food preparation area  
• before handling any food  
• frequently throughout the day  
• when changing tasks  
• after handling raw foods  
• after handling rubbish etc. 

Hands should be washed at a designated wash hand basin using hot and cold water (or water 
suitably mixed), soap and hygienic hand drying materials. Paper towels are recommended. Where 
fabric towels are used these should be changed frequently and washed in a boil wash. 
Any cuts or lesions on the skin must be covered with a waterproof dressing. 
– refer CADAN 033 for additional information on hand cleansing. 
 
Jewellery & Cosmetics 
Cosmetics may taint foods and jewellery may trap dirt or become loose and fall into food. Only 
plain wedding bands or sleeper earrings should be worn by food handlers. Finger nails should be 
short and free from dirt. Hair must be clean and held back, or covered, if it is long. 
Eating & Drinking 
Food handlers must not eat or drink whilst handling food. It is acceptable for cooks to taste dishes 
during their preparation provided this does not contaminate foods. 
Food handlers must not smoke or spit in the food handling area. 
 

 
CLEANING PROCEDURES: 

 
• Wash hands  
• Put on disposable gloves and personal protective equipment (PPE) appropriate to the exposure 
risk – see below. 
• Assemble equipment and supplies (cleaning/disinfecting solutions, etc.) 
 

Canopy Cleaning 
The frequency and degree of cleaning of kitchen and food service canopies is subjective and 
dependant on a number of factors. Frequent inspections should be undertaken and follow up 
action dependant on results. As a guide the following table may be used for guidance. 
 

 Description 

Light Pub & Bar Food, small cafes, coffee/tea shops. 
Light/Medium office and workplace kitchens. 
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Medium Italian/French restaurants, hotel restaurants, family 
pub restaurants, pizza restaurants, supermarket 
restaurants.  
Government institutions (schools/hospitals/elderly 
person’s homes/nursing homes) 

Medium/High Small low output fast food restaurants, steak 
houses, kebab/chip shops. 

High high output fast food restaurants, Mexican 
restaurants, Oriental & Asian restaurants. 

Very High Food Factories 

 
The cleaning cycle for canopies will also be dependent on the regularity and the type and duration 
of cooking below as well as the ingredients used. 
The following schedule gives an indication as to how often certain types of installation should be 
cleaned: 
 
Filter Type Establishment Canopy 

Light Light/mediu
m 

Medium Medium/High High Very high 

Baffle filter wash cycle 7 days 7 days 5 days 3 days 1 day 1 day 
Canopy clean down 7 days 7 days 5 days 5 days 5 days 5 days 
Electrostatic filter 
maintenance – swap out * 

- 6 mths 6 mths 5 mths 3 mths 3 mths 

Carbon filter replacement* - - 6 mths 5 mths 3 mths 3 mths 
UV tube wipe down* - 2 months 6 wks 4 wks 2 wks 1 wk 
UV tube replacement* - 8000 hrs 8000 hrs 8000 hrs 8000 hrs 8000 hrs 
Grease drawer clean 7 days 7 days 5 days 3 days 1 day 1 day 
Ductwork clean* 12 mths 12 mths 8 mths 6 mths 4 mths 3 mths 
Notes:      Regular visual inspection should be carried out on all components.  

∗ where fitted.  
                 If there is UV in the system, increase cleaning interval by 3 times 

 
Cleaning and maintenance of kitchen canopies and associated items should only be carried out by 
suitably skilled and trained operatives, in the absence of such operatives a specialist sub-
contractor should be engaged and retained for the purpose.  
If in-house staff members are to be used, they will require training in monitoring, testing and 
handling of the various components.  
In the case of specialist odour removal systems such as UV, ESP or Carbon Cells, a specialist 
contractor should always be employed. 
 

Cleaning and Disinfection:  
Use a clean cloth and food safe sanitizing solution to wipe down worktops, counters and freezers;  
Scoops and other utensils should be cleaned and sanitized daily;  
Freezers should be regularly defrosted and cleaned. 
 

Start-up & Shut down Procedures 
• All workbenches and equipment should to be sanitised at the beginning of each shift.  
• Staff must change into appropriate clothing, wash hands with an Anti-Bacterial Soap 

(Sanisoap), and wear appropriate food service handling gloves.  

• Food service gloves must be changed when handling different food groups, they must also 
be changed after rest breaks, toilet, and or after using office equipment.  

• All areas at the end of each shift, including equipment and toilets, must be cleaned by 
wiping down with ‘Spray & Wipe’ surface cleaner and then left dry.  

• Ovens, Griddles, range Tops shall be de-coked weekly with a caustic based cleaner (Oven 
Cleaner), then that agent shall be neutralized with vinegar to complete the process. 

 

Ovens, Griddles & Range Tops 
Clean up as follows: 

• Scrape off and remove excess debris  
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• For built-up and badly soiled areas, the use of ‘Oven Cleaner’ is recommended 
• For general maintenance, dilute ‘Metaclean’ or ‘Saniquat’ is recommended  

 
‘Oven Cleaner’ will provide excellent results for the inside of ovens used as follows:  

• Warm equipment will give better results  
• Wash off with plenty of water then spray with white vinegar to neutralise any 

residues. 
Goggles, dust mask and gloves must be worn when cleaning and care must be taken to avoid 
breathing fumes or allowing contact  with skin. 
 

Cool Room & Refrigeration 
• Remove all stock 
• Use Hot water with ‘Spray & Wipe’ Cleaner and ‘Neutradet’ Cleaner 
• Scrub ceilings, walls, shelving, floors, door seals & handles with a brush.  
• Dry all areas with a clean cloth, and floors where necessary with a clean mop.  
• Cover and date fresh produce, check dates and covering on older stock.  
• Replace all stock to designated areas, ensuring cross contamination does not occur. 
• Check refrigeration temperatures do not exceed 5ºC.  

 

Food Processing Equipment 
• Unplug from the power.  
• Dismantle the machine.  
• Wash with ‘Neutradet’ or ‘Saniquat’ cleaner  
• Dry with clean cloth, then reassemble utensil 

 
 

Walls, Floors & Benches 
•  Remove All equipment from floors, shelving & benches.  
• Sweep up debris.  
• Wash down and sanitize with Bactericidal HSC, Neutradet, Saniquat or other suitable 

cleaner selected from the List presented earlier, appropriate for the particular application. 
• Dry with clean mop or cloth.  

 

Hygiene Method Cards 
 
It is recommended that a hygiene method card is completed for each cleaning & sanitization task 
that sets out the cleaning task, identifies the materials and equipment to be used together with their 
work instructions and procedures to be followed. 
A suitable method card is given at Appendix A for information. 
 
 
 



CLEANING AND DISINFECTION ADVISORY NOTE  
REF NO: 039 

Page 20 of 21                                                       Issue    11 May 2015 

 
 
 
 
 

FLOORS REF / ISSUE 005A 

 

AREA General 

RESPONSIBILITY Operative FREQUENCY DAILY 

 

PRODUCTS CONC. TEMP. COLOUR CODE HAZARD 

Bactericidal HSC  
  

 1 to 3 % Ambient 
11-25 ºC  

    

EQUIPMENT 
REQUIRED 

Scrubber Drier, Bucket, Mop 

PERSONAL 
PROTECTIVE 

EQUIPMENT (PPE) 

  

SPECIAL 
INSTRUCTIONS 

1. Refer to COSHH assessment 

 

PROCEDURE 

1. Fill Scrubber / Drier machine with Bactericidal HSC solution according to manufacturers 
instructions 

2. Clean all floor areas that are accessible 
3. For areas not reached clean the floor manually using a mop and bucket filled with 

Bactericidal solution 
4. Once all debris and soiling has been removed, mop the area with clean water 
5. Squeegee to remove excess water 

 

KEY INSPECTION POINTS 

1. Wall/Floor junctions 
2. Under Machinery and Furniture 

 

PREPARED BY   AUTHORISED BY   

DATE   DATE   

HYGIENE 
METHOD 

CARD  
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CONTACT DETAILS: 
 
For UK and Rest of the World:                                 For North America:  
 

Amity International,      Amity International, 
Libra House, West Street     PO Box 5254,  
Worsbrough Dale,        1704 Denver Road,  
BARNSLEY       ANDERSON,  
S YORKS, S70 5PG,      SOUTH CAROLINA,  
ENGLAND       SC29623, USA. 
 
Tel:  +44 (0) 1226 770787     Tel:  864 622 2233 
Fax: +44 (0) 1226 770757     Fax:  864 622 2234     
 
E-mail:     sales@amityinternational.com  
Web site:  www.amityinternational.com  
 

For any further information, please contact your distributor or Amity. 
 
In the event of any technical queries, please contact: 
Mr. Ram Singh at the UK/ROW address, above, or by e-mail to: 
 
rsingh@amityinternational.com   

 


