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General
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Cutting Boards
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Slicers, Grinders & Tenderizers
Hand Tools
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Deli
Triple Sink System
Coolers and Meat Cases
Slicers
Deep Fryers
Hand Tools
Cutting Boards
Pots, Pans and Utensils
Scales/Wrappers
Rotisserie Oven

Bakery
Triple Sink System
Donut Fryer
Oven
Deco Pumps
Bakery Mixer
Supply Bins

End User Module

  Table of Contents

Supermarket Seminar

College of Knowledge © Canberra Corporation 1994



Bakery Cooler
Display Cases

Produce
Triple Sink System
Pots, Pans and Utensils
Coolers
Display Cases

Cafe/Dining
Restrooms
Floors - See Floor Care
Food Service Clean up
Display Cases

Shopping Cart Storage
Carts
Glass
Floors - See Floor Care

Managers Office
Carpet - See Carpet Care
Floor - See Floor Care
Glass/Computer Screens

Video Rental
Glass/Display
Floor - See Floor Care
Carpet - See Carpet Care

Back Room
Floors - See Floor Care
Coolers/Cases
Storage Closet (Cleaning Supply Area)

Check-out/Work Station and Perimeter Store Cleaning

USDA Rating Descriptions

* 3 Dimensional Virtual Reality training available on CD-ROM for this module from your distributor.
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General Store
Automatic Scrubbers
A. Style 1

1) Make/Model _________________________________________________________________
2) Electric/Battery _______________________________________________________________
3) Cleaning Width _______________________________________________________________
4) Pad Size _____________________________________________________________________
5) Age _________________________________________________________________________
6) Batteries: No.___________________________ Style _________________________________
7) Fresh Solution Capacity ________________________________________________________
8) Reclaim Capacity______________________________________________________________
9) Operable:                                Yes                No

        10) Overall Condition:      Good               Fair                Poor
        11) Battery Charger Quality:        Good             Fair               Poor
        12) Number of Units this Style _________________________________________________________

Notes:_____________________________________________________________________________
_______________________________________________________________________________
_______________________________________________________________________________
_______________________________________________________________________________

B. Style 2
1) Make/Model _________________________________________________________________
2) Electric/Battery _______________________________________________________________
3) Cleaning Width _______________________________________________________________
4) Pad Size _____________________________________________________________________
5) Age _________________________________________________________________________
6) Batteries: No.___________________________ Style _________________________________
7) Fresh Solution Capacity ________________________________________________________
8) Reclaim Capacity______________________________________________________________
9) Operable:                                 Yes              No

        10) Overall Condition:      Good               Fair                Poor
        11) Battery Charger Quality:        Good             Fair               Poor
        12) Number of Units this Style _________________________________________________________

Notes:_____________________________________________________________________________
_______________________________________________________________________________
_______________________________________________________________________________
_______________________________________________________________________________

Supermarket Seminar

Equipment Audit Form

    Store/Location_______________________________________________
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D. Style 4
1) Make/Model _________________________________________________________________
2) Electric/Battery _______________________________________________________________
3) Cleaning Width _______________________________________________________________
4) Pad Size _____________________________________________________________________
5) Age _________________________________________________________________________
6) Batteries: No.___________________________ Style _________________________________
7) Fresh Solution Capacity ________________________________________________________
8) Reclaim Capacity______________________________________________________________
9) Operable:                                Yes                 No

        10) Overall Condition:      Good               Fair                Poor
        11) Battery Charger Quality:        Good             Fair               Poor
        12) Number of Units this Style _________________________________________________________

Notes:_____________________________________________________________________________
_______________________________________________________________________________
_______________________________________________________________________________
_______________________________________________________________________________

C. Style 3
1) Make/Model _________________________________________________________________
2) Electric/Battery _______________________________________________________________
3) Cleaning Width _______________________________________________________________
4) Pad Size _____________________________________________________________________
5) Age _________________________________________________________________________
6) Batteries: No.___________________________ Style _________________________________
7) Fresh Solution Capacity ________________________________________________________
8) Reclaim Capacity______________________________________________________________
9) Operable:                                 Yes                No

        10) Overall Condition:      Good               Fair                Poor
        11) Battery Charger Quality:        Good             Fair               Poor
        12) Number of Units this Style _________________________________________________________

Notes:_____________________________________________________________________________
_______________________________________________________________________________
_______________________________________________________________________________
_______________________________________________________________________________

Equipment Audit Form (continued)
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B. Style 2
1) Make/Model _________________________________________________________________
2) RPM ________________________________________________________________________
3) Age ____________________________________________________________________________
4) Operable:                 Yes             No
5) Drive Block:             Good            Fair               Poor
6) Overall Condition:             Good               Fair                 Poor
7) Number of Units this Style/Make/Model _____________________________________________

Notes:_____________________________________________________________________________
_______________________________________________________________________________
_______________________________________________________________________________
_______________________________________________________________________________

Equipment Audit Form (continued)
      Floor Machines

A. Style 1
1) Make/Model _________________________________________________________________
2) RPM ________________________________________________________________________
3) Age ____________________________________________________________________________
4) Operable:                 Yes             No
5) Drive Block:             Good             Fair              Poor
6) Overall Condition:             Good               Fair                 Poor
7) Number of Units this Style/Make/Model _____________________________________________

Notes:_____________________________________________________________________________
_______________________________________________________________________________
_______________________________________________________________________________
_______________________________________________________________________________

C. Style 3
1) Make/Model _________________________________________________________________
2) RPM ________________________________________________________________________
3) Age ____________________________________________________________________________
4) Operable:                 Yes             No
5) Drive Block:             Good            Fair               Poor
6) Overall Condition:             Good               Fair                 Poor
7) Number of Units this Style/Make/Model _____________________________________________

Notes:_____________________________________________________________________________
_______________________________________________________________________________
_______________________________________________________________________________
_______________________________________________________________________________
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Supermarket Seminar



B. Style 2
1) Make/Model _________________________________________________________________
2) Electric/Battery _______________________________________________________________
3) RPM ________________________________________________________________________
4) Age _________________________________________________________________________
5) Operable:                      Yes                No
6) Pad Driver:      Good               Fair                Poor
7) Condition of Electric Cord if Applicable:        Good             Fair               Poor
8) Overall Condition:        Good             Fair               Poor
9) Number of Units this Style _________________________________________________________

A. Style 1
1) Make/Model _________________________________________________________________
2) Electric/Battery _______________________________________________________________
3) RPM ________________________________________________________________________
4) Age _________________________________________________________________________
5) Operable:                      Yes                No
6) Pad Driver:      Good               Fair                Poor
7) Condition of Electric Cord if Applicable:        Good             Fair               Poor
8) Overall Condition:        Good             Fair               Poor
9) Number of Units this Style _________________________________________________________

C. Style 3
1) Make/Model _________________________________________________________________
2) Electric/Battery _______________________________________________________________
3) RPM ________________________________________________________________________
4) Age _________________________________________________________________________
5) Operable:                      Yes                No
6) Pad Driver:      Good               Fair                Poor
7) Condition of Electric Cord if Applicable:        Good             Fair               Poor
8) Overall Condition:        Good             Fair               Poor
9) Number of Units this Style _________________________________________________________

D. Style 4
1) Make/Model _________________________________________________________________
2) Electric/Battery _______________________________________________________________
3) RPM ________________________________________________________________________
4) Age _________________________________________________________________________
5) Operable:                      Yes                No
6) Pad Driver:      Good               Fair                Poor
7) Condition of Electric Cord if Applicable:        Good             Fair               Poor
8) Overall Condition:        Good             Fair               Poor
9) Number of Units this Style _________________________________________________________

Equipment Audit Form (continued)
      High Speed Buffers/Ultra High Speed Buffers
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A. Style 1
1) Make/Model _________________________________________________________________
2) Tank Capacity ________________________________________________________________
3) Metal/Plastic Tank _______________________________________________________________
4) Casters:           Good            Fair             Replace
5) Electric Cord:             Good            Fair            Replace
6) Hose:               Good            Fair             Replace
7) Wand:                        Good            Fair             Replace
8) Overall Condition:      Good           Fair             Replace
9) Number of Units this Style _________________________________________________________

Notes:_____________________________________________________________________________
_______________________________________________________________________________

A. Style 1
1) Make/Model _________________________________________________________________
2) Tank Capacity ________________________________________________________________
3) Metal/Plastic Tank _______________________________________________________________
4) Casters:           Good            Fair             Replace
5) Electric Cord:             Good            Fair            Replace
6) Hose:               Good            Fair             Replace
7) Wand:                        Good            Fair            Replace
8) Squeegee:        Good            Fair             Replace
9) Overall Condition:      Good           Fair             Replace

        10) Number of Units this Style _________________________________________________________

Notes:_____________________________________________________________________________
_______________________________________________________________________________

B. Style 2
1) Make/Model _________________________________________________________________
2) Tank Capacity ________________________________________________________________
3) Metal/Plastic Tank _______________________________________________________________
4) Casters:           Good            Fair             Replace
5) Electric Cord:             Good            Fair            Replace
6) Hose:               Good            Fair             Replace
7) Wand:                        Good            Fair             Replace
8) Squeegee:        Good            Fair             Replace
9) Overall Condition:      Good           Fair             Replace

        10) Number of Units this Style _________________________________________________________

Notes:_____________________________________________________________________________
_______________________________________________________________________________

Equipment Audit Form (continued)
      Wet/Dry Vacuum

 Upright Vacuum
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B. Wringers
1) Make/Model _________________________________________________________________
2) Plastic          Metal             Stainless Steel __________________________________________
3) Side Press                   Down Pressure
4) Number of Units this Style _________________________________________________________
6) Overall Quality:               Good            Fair             Replace

Notes:_____________________________________________________________________________
_______________________________________________________________________________

A. Buckets
1) Make/Model _________________________________________________________________
2) Plastic          Metal             Stainless Steel
3) Capacity ________________________________________________________________________
4) Casters:           Good            Fair             Poor
5) Number of Units this Style _________________________________________________________
6) Overall Quality:               Good            Fair             Replace

Notes:_____________________________________________________________________________
_______________________________________________________________________________

C. Handles
1) Number of Wooden Handles____________________________________________________
2) Number of Plastic _____________________________________________________________
3) Number of Aluminum ____________________________________________________________
4) Number of Saddle Style ___________________________________________________________
5) Number of Screw Style ____________________________________________________________
6) Number of Jaws Style _____________________________________________________________
7) Are Wooden Handles Splintered:          Yes          No
8) Are Metal Saddles:       Rusted            Bent            Dangerously Sharp
9) Are Handle Caps Missing:       Yes               No

        10) Total Number Handles ____________________________________________________________
        11) Number of Total Operable_________________________________________________________

Notes:_____________________________________________________________________________
_______________________________________________________________________________

D. Parking Lot Push Brooms
1) Sizes ___________________________________________________________________________
2) Number Operable Each Size _______________________________________________________

Notes:_____________________________________________________________________________
_______________________________________________________________________________

College of Knowledge
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D. Produce
1) Buckets/Wringers/Mop Handles ____________________________________________________
2) Number of Units _________________________________________________________________
3) Overall Condition ________________________________________________________________
4) Squeegees ______________________________________________________________________
5) Brushes ________________________________________________________________________
6) Foamers ________________________________________________________________________
7) Sanitizing Guns __________________________________________________________________
8) Proportioners ___________________________________________________________________
9) Doodle Bug or other Specialty Tools ________________________________________________

        10)  Mop Styles___________________________________Sizes _______________________________

A. Meatroom
1) Buckets/Wringers/Mop Handles ____________________________________________________
2) Number of Units _________________________________________________________________
3) Overall Condition ________________________________________________________________
4) Squeegees ______________________________________________________________________
5) Brushes ________________________________________________________________________
6) Foamers ________________________________________________________________________
7) Sanitizing Guns __________________________________________________________________
8) Proportioners ___________________________________________________________________
9) Doodle Bug or other Specialty Tools ________________________________________________

        10)  Mop Styles___________________________________Sizes _______________________________
B. Deli

1) Buckets/Wringers/Mop Handles ____________________________________________________
2) Number of Units _________________________________________________________________
3) Overall Condition ________________________________________________________________
4) Squeegees ______________________________________________________________________
5) Brushes ________________________________________________________________________
6) Foamers ________________________________________________________________________
7) Sanitizing Guns __________________________________________________________________
8) Proportioners ___________________________________________________________________
9) Doodle Bug or other Specialty Tools ________________________________________________

        10)  Mop Styles___________________________________Sizes _______________________________
C. Bakery

1) Buckets/Wringers/Mop Handles ____________________________________________________
2) Number of Units _________________________________________________________________
3) Overall Condition ________________________________________________________________
4) Squeegees ______________________________________________________________________
5) Brushes ________________________________________________________________________
6) Foamers ________________________________________________________________________
7) Sanitizing Guns __________________________________________________________________
8) Proportioners ___________________________________________________________________
9) Doodle Bug or other Specialty Tools ________________________________________________

        10)  Mop Styles___________________________________Sizes _______________________________

College of Knowledge

Equipment Audit Form (continued)
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E. Dust Mops
1) Clean and Orderly Yes No
2) Broken Frames Yes No
3) Broken Tie Straps Yes No
4) Foul Odor Yes No
5) Oil Base Treated Yes No
6) Correct Sizes Stocked For Task      Yes No
7) Rental                Launderable                     Disposable

Notes:_____________________________________________________________________________
_______________________________________________________________________________

Equipment Audit Form (continued)
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Matting:      Good            Require Changing           Additional Matting Required           See Notes

One: Mop Buff Scrub & Recoat Strip
Two: Mop Buff Scrub & Recoat Strip
Three: Mop Buff Scrub & Recoat Strip
Four: Mop Buff Scrub & Recoat Strip
Five: Mop Buff Scrub & Recoat Strip
Six: Mop Buff Scrub & Recoat Strip
Warehouse  (if not zoned)
Notes:_____________________________________________________________________________

_______________________________________________________________________________
_______________________________________________________________________________
_______________________________________________________________________________

1) Equipment:                 Well Maintained                     Poorly Maintained
2) Repairs Required: Yes No

If yes, what repair is required ___________________________________________________
____________________________________________________________________________

3) New Equipment Required: Yes No
If yes, what equipment is required __________________________________________________

4) Air Quality:        Clean & Fresh: Yes No
5) Slop Sink:           Clean & Fresh: Yes No
6) Floor Drains:      Clean & Free of Soil:     Yes No
7) Storage Shelves:  Organized: Yes No
8) Buckets/Wringers:  Clean & Functional              Yes No
9) Mop Handles:    Functional: Yes No

        10) Dust Mops:    Clean & ready for use Yes No
        11) Wet Mops:     Clean & ready for use Yes No
        12) Standing Water Yes No
        13) Any Chemicals  Near       or Out of stock______________________

___________________________________________________________________________________
___________________________________________________________________________________

Notes:_____________________________________________________________________________
_______________________________________________________________________________
_______________________________________________________________________________
_______________________________________________________________________________

Zo
ne

s

Store Audit Form

      Store Interior

Aisles
  Floors:

General Cleaning Supplies Storage Area

College of Knowledge



1) Floors:    Clean & Orderly Yes No
2) Walls:     Clean & Orderly Yes No
3) Equipment:  Clean & Orderly Yes No
4) Chemicals without MSDS: Yes No

If yes, what chemicals
5) Foamers:       Functional Require Cleaning                             Replace
6) Hoses:           Functional Yes No
7) Floor Drains:       Orderly & Free of Odor & Soil:                      Yes         No
8) Squeegees:    Functional Blade requires replacement Replace handle
9) Brushes:        Functional Brush requires replacement Replace handle

        10) Pump-up Sprayers:    Functional Requires cleaning Replace
        11) Proportioners:    Functional Requires cleaning Replace
        12) Display Units:     Clean & Orderly Requires wipe down            Requires complete cleaning

Notes:_____________________________________________________________________________
_______________________________________________________________________________
_______________________________________________________________________________
_______________________________________________________________________________

1) Floors:    Clean & Orderly Yes No
2) Walls:     Clean & Orderly Yes No
3) Equipment:  Clean & Orderly Yes No
4) Chemicals without MSDS: Yes No

If yes, what chemicals
5) Foamers:       Functional Require Cleaning                             Replace
6) Hoses:           Functional Yes No
7) Floor Drains:       Orderly & Free of Odor & Soil:                      Yes         No
8) Squeegees:    Functional Blade requires replacement Replace handle
9) Brushes:        Functional Brush requires replacement Replace handle

        10) Pump-up Sprayers:    Functional Requires cleaning Replace
        11) Proportioners:    Functional Requires cleaning Replace
        12) Display Units:     Clean & Orderly Requires wipe down            Requires complete cleaning

Notes:_____________________________________________________________________________
_______________________________________________________________________________
_______________________________________________________________________________
_______________________________________________________________________________

Deli

Store Audit Form (continued)

Meatroom
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Other areas requiring attention: _______________________________________________________
_______________________________________________________________________________
_______________________________________________________________________________

Other

Store Audit Form (continued)

Bakery

1) Floors:    Clean & Orderly Yes No
2) Walls:     Clean & Orderly Yes No
3) Equipment:  Clean & Orderly Yes No
4) Chemicals without MSDS: Yes No

If yes, what chemicals
5) Foamers:       Functional Require Cleaning                             Replace
6) Hoses:           Functional Yes No
7) Floor Drains:       Orderly & Free of Odor & Soil:                      Yes         No
8) Squeegees:    Functional Blade requires replacement Replace handle
9) Brushes:        Functional Brush requires replacement Replace handle

        10) Pump-up Sprayers:    Functional Requires cleaning Replace
        11) Proportioners:    Functional Requires cleaning Replace
        12) Display Units:     Clean & Orderly Requires wipe down            Requires complete cleaning

Notes:_____________________________________________________________________________
_______________________________________________________________________________
_______________________________________________________________________________
_______________________________________________________________________________

Produce
1) Floors:    Clean & Orderly Yes No
2) Walls:     Clean & Orderly Yes No
3) Equipment:  Clean & Orderly Yes No
4) Chemicals without MSDS: Yes No

If yes, what chemicals
5) Foamers:       Functional Require Cleaning                             Replace
6) Hoses:           Functional Yes No
7) Floor Drains:       Orderly & Free of Odor & Soil:                      Yes         No
8) Squeegees:    Functional Blade requires replacement Replace handle
9) Brushes:        Functional Brush requires replacement Replace handle

        10) Pump-up Sprayers:    Functional Requires cleaning Replace
        11) Proportioners:    Functional Requires cleaning Replace
        12) Display Units:     Clean & Orderly Requires wipe down            Requires complete cleaning

Notes:_____________________________________________________________________________
_______________________________________________________________________________
_______________________________________________________________________________
_______________________________________________________________________________

Supermarket Seminar
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                  Supermarket Seminar

Product Listing by Department

Product                     USDA       General Store Use  Meatroom Use   Deli/Bakery Use                         Produce

302 D/T C2 For daily/weekly cleaning
Bowl Cleaner & disinfection of toilets &

urinals. (Weekly)

305 T/C C2 For weekly cleaning &
Bowl/Tile/ disinfection or interim
Porcelain Cleaner cleaning of toilets, urinals &

other hard surfaces.

315 Mid Acid C2 For weekly cleaning &
Bowl Cleaner disinfection of toilets, &

urinals with rust & mineral
deposits.

320 N/A Bowl & C2 To be used daily for
Bathroom Cleaner cleaning & disinfection of

toilets, urinal & other
hard surfaces.

400 Bacterial C1 Treatment of floor drains, Treatment of floor drains, Treatment of floor drains, Treatment of floor drains,
Digestant slop sinks, urinals, toilets & slop sinks, urinals, toilets & slop sinks, urinals, toilets & slop sinks, urinals, toilets &
Deodorant lavatories. (Twice weekly) lavatories. (Twice weekly) lavatories. (Twice weekly) lavatories. (Twice weekly)

401 Uric Acid NA Use as deodorant in, on, &
Eradicator around  toilets, urinals,

outdoor garbage dumpsters
& sinks. (Daily) (Non-food
contact areas only)

402 Bio-Enzymatic C1 For opening slow or For opening slow or For opening slow or
Drain Opener clogged drains, also used clogged drains, also used clogged drains, also used

as a purge/cleaner for as a purge/cleaner for as a purge/cleaner for
grease traps. grease traps. grease traps.

410 Acidulous C2 For deep cleaning of For deep cleaning of For deep cleaning of
Quarry Tile cement & quarry tile floors. cement & quarry tile floors. cement & quarry tile floors.
Renovator (Interim maintenance) (Interim maintenance) (Interim maintenance)

420  Glass, Plastic A1 Display cases, mirrors, Show cases, mirrors, Show cases, mirrors, Show cases, mirrors,
& CRT Cleaner RTU windows, chrome, chrome & porcelain chrome & porcelain chrome & porcelain
421 Glass, Plastic & C1 porcelain surfaces, cash surfaces, cash registers & surfaces, cash registers & surfaces, cash registers &
CRT Cleaner Conc.   Equ. registers & surrounding surrounding work areas. surrounding work areas. surrounding work areas.
3421 Glass, Plastic A1 work areas. (Daily) (Daily) (Daily) (Daily)
& CRT Cleaner          Equ.
1220 Glass, Plastic C1
& CRT Cleaner          Equ.

430 Creme A6 Used to clean sinks, chrome Used to clean sinks, chrome Used to clean sinks, chrome Used to clean sinks, chrome
Cleanser & stainless steels. (Non- & stainless steels. (Non- & stainless steels. (Non- & stainless steels. (Non-

food contact areas only) food contact areas only) food contact areas only) food contact areas only)

440 Soft Lotion A1 For hand washing pots, For hand washing pots, For hand washing pots,
Hand Dishwashing pans, glasses, dishes & pans, knives, spoons, glasses, pans, knives, spoons, glasses,
Concentrate cooking utensils. (Daily) dishes & cooking utensils. dishes & cooking utensils.

(Daily) (Daily)

470 Oven & Grill A8 For deep cleaning ovens,
Cleaner deep fat fryers, and grills.
1255 Foaming Oven A8 (Daily or weekly)
& Grill Cleaner         Equ.

                                          College of Knowledge
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                  Supermarket Seminar

Product Listing by Department (continued)

Product                     USDA       General Store Use  Meatroom Use   Deli/Bakery Use                         Produce

3700 Deep Scrub
Multi-Purpose Clnr.
701 Economy A4 For general spray/wipe
Multi-Purpose cleaning of any non-food
Synthetic contact surfaces and deep
Detergent Complex cleaning of resilient tile
910 Industrial C1 flooring with blue pad
Strength Spray & before recoating.
Wipe Cleaner (Interim maintenance)
Degreaser

702 No Rinse C1 Used for daily damp
Damp Mop Cleaner mopping. No rinsing
3702 Neutral Damp required. Use in inedible
Mop Cleaner food processing areas only.

704 Rinse Free A4 Stripping finished floors.
Floor Stripper           Equ. (Interim maintenance)

706 Butyl Free A4 For removal of heavy
Low Odor UHS          Equ. build-up of finish on
Floor Stripper finished floors, baseboards
707 Super Charged A4 & PPD. (Interim
Rinse Free Floor        Equ. maintenance)
Stripper

710 Floor C1 Neutralizes the pH of the
Cleaner &                   Equ. floor after  stripping &
Neutralizer before sealing & finishing.

(Interim maintenance)

725 Water Based NA For daily dust mopping of
Dust Mop Treatment most hard floors & surfaces.

803 S/V D2 Use in third sink for Use in third sink for Use in third sink for
Disinfectant sanitizing pots, pans, & final sanitizing pots, pans, & final sanitizing pots, pans, & final
3803 Food Service D2 sanitizing application to all sanitizing application to all sanitizing application to all
Sanitizer                      Equ. surfaces requiring a sanitizer. surfaces requiring a sanitizer. surfaces requiring a sanitizer.
830 Food Service D2 (Daily) (1/4 oz. per gal.) (Daily) (1/4 oz. per gal.) (Daily) (1/4 oz. per gal.)
Sanitizer *RTU           Equ.

902 Non-Butyl A4 Used to remove oil and
Industrial                  Equ. grease spots on islands, all
Detergent Complex concrete surfaces &

driveways. Also - Back
room/warehouse floor
scrubbing. May be used to
pressure wash brick store
fronts & shopping carts.

903 Food Service A1 For removal of grease/oil For removal of grease/oil For removal of grease/oil
Foaming Degreaser build up on floors, walls, build up on floors, walls, build up on floors, walls,
906 O/O RTU  Multi- stationary equipment, stationary equipment, stationary equipment,
Purpose Clnr. & Deg. conveyors, machinery, food conveyors, machinery, food conveyors, machinery, food
901 Solvent Based service carts, display cases service carts, display cases service carts, display cases
Ind. Cleaner & Degr. & spot cleaning. (Daily) & spot cleaning. (Daily) & spot cleaning. (Daily)

**Exceeds UL Standards          College of Knowledge
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                  Supermarket Seminar

Product Listing by Department (continued)

Product                     USDA       General Store Use  Meatroom Use   Deli/Bakery Use                         Produce

**1001 Versatile NA For sealing
Premium Fl. Sealer resilient
**1000 Semi- NA tile
Permanent Resilient before
Floor & Concrete applying
Sealer floor
**1001 Resilient NA finish.
Floor Sealer

**1018 Highly NA Applying finish to the
Durable Premium floor after sealing.
Floor Finish

**1020 Fast Drying NA       Applying
High Gloss Flr. Fin.       finish to
**1022 Ultra High NA       the floor
Speed Floor Finish      after
**1025 High NA      sea;omg.
Performance
Premium
Floor Finish

1041 Multi-Purpose NA For spray buffing, mop on
Rejuvenator restoring and auto

scrubber cleaning (Daily)

1100 Traffic Lane, NA For spot cleaning/bonnet
Bonnet Cleaner & cleaning or pre-spraying of
Solvent Spotter walk-off mats & office

carpeting in non-food
processing areas. (Daily)
For pre-spray treatment
before extraction.

1110 Extraction NA For extraction cleaning of
Carpet Concentrate walk-off mats, upholstery &

office carpeting in non-food
processing areas.
(Interim maintenance)

1120 Dry Foam NA For rotary shampoo
Carpet Shampoo cleaning of walk-off mats,

upholstery & office carpeting
in non-food processing areas.
(Interim maintenance)

1130 Foam NA Defoaming agent for
Control Agent extractors w/D vacs & auto

scrubbers in non-food
processing areas. (Interim
maintenance)

1140 Bio-Clenz NA Walk-off mats, upholstery/
Spot Cleaner office carpet spotter for

organic food-based stains in
non-food processing areas.
(Interim maintenance)

1150 Tannin NA Walk-off mats, upholstery/
Spotter office carpet spotter for rust,

tannin, urine stains & water
spots in non-food processing
areas. (Interim maintenance)

** Exceeds UL Standards College of Knowledge
5/04
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                  Supermarket Seminar

Product Listing by Department (continued)

Product                     USDA       General Store Use  Meatroom Use   Deli/Bakery Use                         Produce

1160 C/S Carpet        NA Extraction shampoo for
Extraction EPA registered sanitization
Concentrate of walk-off mats & office

carpets in non-food
processing areas.
(Interim maintenance)

1170 Carpet & NA For protection of all walk-
Upholstery off mats, upholstery &
Protectant carpeted areas in non-food

processing areas.
(Interim maintenance)

   Broad   Gen. Dilu.
Product     Spec.   Disn.    USDA Rates  General Store Use            Meatroom Use             Deli/Bakery Use                Produce

*1200 Furniture – – NA *RTU For daily/weekly
Polish application to

wooden surfaces.

*1201 Sweet Tropic – – C1 *RTU Utilized to eradicate
Mist Air Freshener Equ. eradicate
& Neutralizer unwanted odors
*1202 Baby Fresh – – C1 *RTU  from carpets,
Scent  Air Equ. upholstery,
Freshener & defined spaces.
Neutralizer

*1205 Dust Mop – – C1 *RTU For regular applica- For regular applica-
Treatment Equ. tion to dust mops tion to dust mops

& dusting tools to & dusting tools to
enhance the ability to enhance the ability to
attract and hold dust. attract and hold dust.

*1207 Gelled – – C1 *RTU For quick removal
Baseboard Equ. of floor finish & dirt
Stripper from baseboards and

hard to reach areas.

*1210 Stainless – – A7 *RTU For use when For use when For use when For use when
Steel Clnr. Polish Equ. polishing stainless polishing stainless polishing stainless polishing stainless
*1211 Stainless – – C1 *RTU steel dispensers, steel dispensers, steel dispensers, steel dispensers,
Steel Clnr. Polish Equ. sinks & decor. sinks & decor. sinks & decor. sinks & decor.

*1220 Glass, Plastic – – C1 *RTU For cleaning of For cleaning of For cleaning of For cleaning of
& CRT Cleaner Equ. mirrors, glass, walls, mirrors, glass, walls, mirrors, glass, walls, mirrors, glass, walls,

doors & signs. doors & signs. doors & signs. doors & signs.

*1225 All Purpose – – C1 *RTU For general For general For general For general
Spray & Wipe Equ. degreaser spray & degreaser spray & degreaser spray & degreaser spray &

wipe application wipe application wipe application wipe application
where no disinf. where no disinf. where no disinf. where no disinf.
is required. is required. is required. is required.

*1226 Industrial – – C1, C2 *RTU For heavy duty For heavy duty For heavy duty For heavy duty
Cleaner Equ. degreaser spray & degreaser spray & degreaser spray & degreaser spray &
Degreaser wipe application wipe application wipe application wipe application

where no disinf. where no disinf. where no disinf. where no disinf.
is required. is required. is required. is required.

* RTU = Ready to use            College of Knowledge
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                  Supermarket Seminar

Product Listing by Department (continued)

   Broad   Gen. Dilu.
Product     Spec.   Disn.    USDA Rates  General Store Use            Meatroom Use             Deli/Bakery Use                Produce

*1229 Vandalism – – C1 *RTU Removal of paint,
Mark & Stain Equ. ink and other
Remover graffiti from most

hard surfaces.

*1230 Disinfectant Y – C1 *RTU Daily surface spray
Deodorant Equ. disinfection &

deodorizing of
toilets, sinks,
urinals, knobs,
handles &
dispensers.

*1240 Foaming Y – C1 *RTU Daily cleaning &
Disinfectant Equ. disinfection of all
Cleaner hard, non-porous

surfaces.

*1250 Chewing – – NA *RTU Removal of
Gum Remover chewing gum from

fabrics & carpet.

*1260 Flying – – F1 *RTU Nicely fragranced Nicely fragranced Nicely fragranced Nicely fragranced
Insecticide Equ. flying insecticide. flying insecticide. flying insecticide. flying insecticide.

*1270 Residual – – F2 *RTU For crawling insects. For crawling insects. For crawling insects. For crawling insects.
Insecticide Equ.

*1280 Wasp & – – F2 *RTU Wasp & Hornet Wasp & Hornet Wasp & Hornet Wasp & Hornet
Hornet Equ. Long-Range Killing. Long-Range Killing. Long-Range Killing. Long-Range Killing.
Insecticide

* RTU = Ready to use            College of Knowledge
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                   Supermarket Seminar

Product Listing by Department (continued)

  Antimi- Petro-
  crobial Aloe leum USDA

Product VRE  MRSA Antiseptic Vera Dist. Auth. Uses

500 Lotion Hand – – – Y N E-4 Regular hand washings not requiring antibacterial claims.
Cleaner Equiv.

501 Premium N N N Y N E-4 Luxury hand washing - not requiring antibacterial claims
Hand Wash Equiv.

505 Antiseptic Y Y Y Y N E-4 Regular hand washings requiring antibacterial, antimicrobial or antiseptic
Lotion Cleanser Equiv. claims.

510 Antimicrobial Y Y Y Y N E-2 Regular hand washings requiring antibacterial, antimicrobial or antiseptic
Food Service claims.
Hand Wash

515 Instant Hand Y Y          SKIN Y N E-4 Utilized when multiple hand washings are required or running water and/or
Sanitizer (gel-type)            sanitizer Equiv. towels are not accessible.

520 Gentle Hair N N N Y N E-4 Hair and body wash or utilize as a luxury hand soap.
and Body Wash Equiv.

525 Hand & Body N N N Y N E-4 Utilized when a hand and body lotion is required due to frequent hand
Lotion Equiv. washings or dry conditions. Also used heavily by those individuals required to

wear latex gloves and when glove integrity is of absolute importance.

540 Water Lotion N N N Y Y E-4 Utilized for grease, oil and heavy soil removal from hands when a water
Grit Cleanser Equiv. source is not accessible.

545 Waterless Paste N N N Y Y E-4 Utilized for grease, oil and heavy soil removal from hands when a water
Hand Cleaner Equiv. source is not accessible.

550 Waterless Paste N N N Y Y E-4 Utilized for grease, oil and heavy soil removal from hands when a water
Hand Cleaner Equiv. source is not accessible.
(grit-type)

560 Citrus Solvent N N N Y N E-4 Utilized for removing inks, paints, oils and soils. Typically chosen by users
Waterless Grit Equiv. requiring non-petroleum, solvent based hand cleaners, with grit.
Cleanser

 Dilu.
Product Rates All Departments Requiring Deodorization

600 Liquid Malodor 1 oz./gal. Utilized to eradicate unwanted odors from floors, carpets, upholstery, defined spaces.
Counteractant 12 oz./gal.
(Lemon) *RTU

601 Liquid Malodor 1 oz./gal. Utilized to eradicate unwanted odors from carpets, upholstery, defined spaces.
Counteractant 12 oz./gal.
(Vanilla) *RTU

602 Liquid Malodor 1 oz./gal. Utilized to eradicate unwanted odors from carpets, upholstery, defined spaces.
Counteractant 12 oz./gal.
(Peach Kiwi) *RTU

603 Liquid Malodor 1 oz./gal. Utilized to eradicate unwanted odors from carpets, upholstery, defined spaces.
Counteractant 12 oz./gal.
(Harmony) *RTU

3604 Liquid 1:88 Utilized to eradicate unwanted odors from carpets, upholstery, defined spaces.
Malodor Counteractant cartridge
* RTU = Ready to use              College of Knowledge
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Supermarket & Convenience Store

    Glossary of Terms

Acrylic Type of polymer popular for floor finishes. Also, a man-made synthetic fiber used
in spun yarn to resemble wool in carpet.

Acrylic Styrene Popular type of polymer blend for floor finishes.

Adhesion A necessary component of a floor finish, which causes it to stick to the floor rather
than peel, flake or powder.

Alkali A chemical substance with pH greater than 7 that reacts with and neutralizes an
acid. Also called alkaline or base.

Alkalinity Alkalinity is useful in removing acidic, fatty and oily soils. Soap and soap-based
products are alkaline and perform well only in an alkaline medium. Detergent
products can be formulated at any level of alkalinity determined by the cleaning
task to be performed.

All Purpose A powder or liquid detergent suitable for both general house cleaning duties and
Cleaner laundry. These products may not be as effective for specific cleaning jobs as

products specially formulated for the task.

Amine A class of organic compounds containing nitrogen. Amines are often used as floor
finish strippers, buffering agents in liquid laundry detergents and as fabric softeners.

Ammonia An alkaline gas composed of nitrogen and hydrogen (NH
3
). 5% to 10% solutions of

ammonia are sold as household ammonia. Ammonia is used to aid in removing
grease and dirt from surfaces and to boost the cleaning power in grease cutters, wax
strippers and general purpose soil removers.

Asphalt Tile A floor tile manufactured with a mixture of synthetic fibers, lime rock, mineral fillers
and coloring. Asphalt is used to bind the materials together. Very porous.

Bird's Eye Circular blemishes on a polymer or wax surface caused by bubbles solidifying during
application. Usually caused by agitation of the floor finish during the application or
by applying heavy coats of finish. Also known as "fish eyes."

Bleeding Removal of color from carpet or other floor tile material by a liquid. Some carpets
may bleed with hot water. Floor tile (particularly asphalt) can bleed from an excessive
concentration of stripper solution.

Carnauba Natural polishing wax which is derived from the leaves of the carnauba palm tree in
Brazil. Average yield per year from one tree is approximately four to five ounces
of wax.

Ceramic Tile Clay tile with an impervious, usually glossy, layer on the surface.

Conductive Floors Special resilient tile that is designed to dissipate or prevent static electricity.
Frequently used in computer rooms.

Supermarket Seminar
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Curing A chemical drying aging process that increases the durability of floor finishes.

Double Bucket A mopping technique that utilizes two buckets. The first bucket contains a disinfectant
Procedure and the other, clear rinse water. The mop goes from the disinfectant to the floor, from

the floor to the clear water rinse, to the wringer and back into the disinfectant. The
procedure reduces disinfectant contamination.

Epoxy A very hard synthetic thermosetting resin often used in floor finishes, paints, and
sealers.

Fading Loss of color caused by actinic radiation such as sunlight, atmospheric gasses and
cleaning or bleaching chemicals.

Fish Eyes See “Bird's Eyes.”

Heeling Technique of applying pressure to the side of a floor machine to remove black shoe
marks and persistent soil.

Leveling Agent Substance added to coating which allows it to flow evenly in application and to help
prevent “puddling.”

Metal Interlock Detergent and water-resistant type of floor finish with a metal salt in the solution.
Removable with ammonia strippers, usually zinc.

Monoethanolamine Used in stripper to break down zinc interlock.

Neutral Cleaner Non-alkaline, non-acid cleaner. The pH  of mild neutral cleaners may be as high as 9
and not contain harsh alkalis.

Neutralizer Chemical to change the pH of a surface so that residues will not interfere with floor
coating adhesion.

Non-Volatile Non-Volatile Solids percent is that acrylic (hardened and dried) which is left on the
floor once the liquid carrying agent has left (evaporated).

Optical Brightener Optical brighteners take otherwise “unseen reflected light” and refract it in a way that
allows the human eye to view it. This presents a higher gloss and protects the floor
from damaging actinic UV radiation.

pH A simple chemical scale which expresses the degree of acidity or alkalinity of a
solution. The pH scale runs from 0 to 14. 7 is the neutral point. Numbers below 7
indicate acidity with 0 being 10 times more acidic than 1, 1 being 10 times more acidic
than 2, etc. 0-3 is strongly acidic, 4-6 moderately acidic. Above 7 is the alkaline side.
8-10 is moderately alkaline, 11-14 is strongly alkaline. Alkalinity is 10 times greater at
each full number rise along the scale.

Supermarket & Convenience Store

    Glossary of Terms (continued)
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Supermarket & Convenience Store

    Glossary of Terms (continued)

Pitting Small craters on the surface of concrete and terrazzo floors which will grow in size,
with traffic and chemical exposure, unless coated with a protective floor finish.

Plasticizer An ingredient added to wax, varnish, and polymer floor finish to make it flexible
rather than brittle.

Polymer Emulsions Polymer materials that are chemically emulsified into a water base. When these
formulations are applied to surfaces they form a smooth, continuous finish.

Powdering An unfortunate condition of polymer-type floor finish being removed from a floor in
the form of fine, white dust. Usually caused by abrasion occurring from buffing,
heavy traffic and inclement weather.

Re-Emulsification A chemical process that occurs when a film of floor finish has not completely dried
and is re-liquified by a subsequent application of finish. It doesn't appear until the
floor has dried and then appears streaked or dull.

Resilient Tile Tile that will withstand shock without permanent damage; includes rubber, cork,
asphalt, linoleum, vinyl, vinyl asbestos. This tile will give under impact and certain
loads and then return to its original form after the load is removed.

Resins The basic solid content of gym and concrete floor finishes that are solvent-borne.

Sealer A coating designed to penetrate and provide the initial protection to a floor surface
by filling in the tiny pores. Also, a product which prevents color bleeding.

Slip Coefficient A measurement of the angle of the point at which a person's foot begins to slip on the
James machine (an instrument used to test the static coefficient of friction of a
surface). U.L. considers 0.5 or above as the safe limit.

Slurry A temporary suspension of insoluble solid or immiscible liquids in a carrier base.
Usually refers to the suspension of dirt or the thick, dark, soapy mixture created
when stripping a floor.

Spray Buff An intermediate floor care procedure which cleans, fills minor scratches, removes
black marks and shines the wear areas of a floor. Utilizes a sprayed solution, a floor
machine and a synthetic floor pad.

Terrazzo A non-resilient floor material composed of marble and Portland cement.

U.L. Underwriters Laboratories. An organization that tests manufactured products for
safety.

Urethane A synthetic resin, ethyl carbamate, used in protective coatings for wood, concrete
and metal.

Volatile The part of a product that evaporates during drying.

Supermarket Seminar
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Cleaning and Sanitation Procedures Module

       Handwashing  3

Handwashing is the single most important procedure for preventing nosocomial infections. Handwashing is
defined as “a vigorous, brief rubbing together of all surfaces of lathered hands, followed by rinsing under a
stream of water.” Although various products are available, handwashing can be classified simply by
whether plain soap and/or detergents or antimicrobial-containing products are used. Handwashing with
plain soaps or detergents (in bar, granule, leaflet, or liquid form) suspends microorganisms and allows them
to be rinsed off. This process is often referred to as mechanical removal of microorganisms. Handwashing
with antimicrobial-containing products kills or inhibits the growth of microorganisms. This process is often
referred to as chemical removal of microorganisms.

When gloves are worn, handwashing is still recommended because gloves may become perforated
during use and because bacteria can multiply rapidly on gloved hands.

College of Knowledge
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*  See definitions of categories on following page
3  Information taken from Guideline for Handwashing and Hospital Environmental Control
U.S. Dept. of Health and Human Services - Center for Disease Control
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       Handwashing  3
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B. Handwashing with plain soap
1) Plain soap should be used for handwashing unless otherwise indicated.  (Category 2)
2) If bar soap is used, it should be kept on racks that allow drainage of water.  (Category 2)
3) If liquid soap is used, the dispenser should be replaced or cleaned and filled with fresh product

when empty. Liquids should not be added to a partially full dispenser.  (Category 2)

C. Handwashing with antimicrobial-containing products (Health-Care Personnel Handwashes)
1) Antimicrobial handwashing products should be used for handwashing before personal care

for newborns and when otherwise indicated during their care, between patients in high-risk
units, and before care of severely immunocompromised patients.  (Category 3)

Ranking Scheme for Recommendations of the C.D.C.

Category 1 Measures in Category 1 are strongly supported by well-designed and controlled clinical studies
that show their effectiveness in reducing the risk of nosocomial infections, or are viewed as
effective by a majority of expert reviewers. Measures in this category are viewed as applicable
for most hospitals – regardless of size, patient population, or endemic nosocomial
infection rates.

Category 2 Measures in Category 2 are supported by highly suggestive clinical studies in general hospitals
or by definitive studies in specialty hospitals that might not be representative of general
hospitals. Measures that have not been adequately studied but have a logical or strong
theoretical rationale indicating probable effectiveness are included in this category. Category 2
recommendations are viewed as practical to implement in most hospitals.

Category 3 Measures in Category 3 have been proposed by some investigators, authorities, or
organizations, but, to date, lack supporting data, a strong theoretical rationale, or an indication
that the benefits expected from them are cost-effective. Thus, they are considered important
issues to be studied. They might be considered by some hospitals for implementation,
especially if the hospitals have specific nosocomial infection problems, but they are not
generally recommended for widespread adoption.

A. Handwashing technique
For routine handwashing, a vigorous rubbing together of all surfaces of lathered hands for at least
10 seconds, 15 seconds preferred, followed by thorough rinsing under a stream of water.
(Category 1)

*  See definitions of categories on following page
3  Information taken from Guideline for Handwashing and Hospital Environmental Control
U.S. Dept. of Health and Human Services - Center for Disease Control
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    Display Cases

A. Remove all Product from Display Case

B. Remove all Shelving, Storage Pans, and Stage to 3-Sink Area

Food Service Clean Up

      Department Clean Up

A. Remove Scraps
Remove products, wrapping paper and all packaging material from areas to be
cleaned. Sweep floor with appropriate broom.

B. Cover Electrical Equipment
Cover and unplug all wrapping or weighing equipment, as they may be water sensitive.

C. Collect Hand Tools
Put all scrapers, knives, trays, hand saws, grinding parts, etc., in sink for manual washing.
1) Utilize USDA A-1 pot & pan wash in first compartment of 3-stage sink.
2) Utilize USDA D-2 Sanitizer in the 3rd compartment of 3-stage sink.

D. Cleaning Procedure
1) Use Foaming Degreaser USDA A-1.
2) Mix 1:20 with warm water.
3) Apply with foam gun, pressure sprayer or deck brush to all surfaces to be cleaned,

such as walls, tables, counters, saws, etc.
a.  Walls – Clean from bottom to top.
b.  Floors – Agitate, let stand, squeegee to drain, or pick up with wet dry vac. Rinse,

      squeegee or wet dry vac.
4) Allow foaming degreaser to remain on the surfaces for five minutes to loosen fats, oils,

grease and other hard-to-remove soils.
5) Agitate if necessary.
6) Thoroughly rinse all surfaces being cleaned with the warmest water available. Rinse

walls from top to bottom.
7) Squeegee excess water into drains.

E. Sanitizing Procedure
1) Use Sanitizer/Virucidal Disinfectant USDA D-2.
2) Mix 1:500 with water (1 oz. to 4 gallons water).
3) Apply with sanitizing gun or pump-up sprayer to all surfaces previously cleaned.
4) Allow all food contact surfaces to air dry – no potable water rinse required.

F. Add Drain Maintainer
1) Use Liquid Life Forms Bacterial Digestant/Deodorant.
2) Pour 4 oz. of Drain Maintainer twice weekly in each drain.
3) Pour 4 oz. daily into grease traps.



Food Service Clean Up

      Display Cases (continued)

C. Cleaning Procedure
1) Use Foaming Degreaser USDA A-1.
2) Mix 1:20 with warm water.
3) Apply with foam gun, pump-up sprayer or spray bottle to all surfaces to be cleaned.

Clean from bottom to top.
4) Allow foam degreaser to remain on the surfaces for five minutes to loosen fats, oils,

grease and other hard-to-remove soils.
5) Agitate if necessary.
6) Thoroughly rinse all surfaces being cleaned with the warmest water available,

from top to bottom.

D. Sanitizing Procedure
1) Use Sanitizer/Virucidal Disinfectant USDA D-2.
2) Mix 1:500 with water (1 oz. to 4 gallons water).
3) Apply with sanitizing gun or pump-up sprayer to all surfaces previously cleaned.
4) Allow all food contact surfaces to air dry – no potable water rinse required.
5) Clean any glass with Film Free Glass Cleaner.

E. Return all caution sign's and equipment to appropriate storage locations
1) Ensure that all chemicals are re-filled.
2) Ensure that all equipment is cleaned and rinsed out.

College of Knowledge
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Floor Care Methodization

A. Preparation
1) Collect all supplies required (see materials requirement planning list)
2) Ensure that equipment is operational
3) Pick up walk-off mats after they are vacuumed

B. Post “Caution” signs

C. Choose appropriate safety apparel
1) Review all MSDS, labels and caution statements

D. Dust mop area (see dust mop procedure)

E. Damp mop area (see damp mop procedure)

F. Perform preventative, interim or restorative cleaning task
1) System 1 – Restorative maintenance

a.  Strip
b.  Seal
c.  Refinish

2) System 2 – Preventative maintenance
a.  Clean and restore

3) System 3 – Interim maintenance
a.  Deep scrub & recoat

G. Return all caution signs and equipment to their appropriate storage locations
1) Ensure that all chemicals are refilled
2) Ensure that all equipment is cleaned and rinsed out

College of Knowledge
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Floor Care Methodization

       Floor Care Procedures

A. Preparation
1) Collect all supplies required (see materials requirement planning list)
2) Ensure that equipment is operational
3) Pick up walk-off mats after they are vacuumed

B. Post “Caution” signs

C. Choose appropriate safety apparel
1) Review all MSDS, labels and caution statements

D. Dust Mop Procedures
1) Acquire dust mop of choice

a. Choose appropriate size
1.  Handle size and diameter
2.  Dust mop length should be small enough to maneuver, yet large enough to allow

for labor-saving operation
b. Ensure that dust mop is clean

2) Choose start/stop points to allow for completion of the task nearest the exit or trash receptacle

3) Treat dust mop with a water-based dust mop treatment
a. Use approximately 1 oz. of treatment per 6" of dust mop length

4) Hold dust mop handle at approximately a 450 angle

5) Push or “plow” straight ahead from one end of the area to the next
a. Do not allow mop head to leave the floor

6) Pivot mop at appropriate turning point
a. Avoid changing the leading edge of dust mop
b. Overlap last pass by at least 6-10 inches

7) Utilize a dust pan and brush to dispose of soil/dirt not held by the mop yarns
a. Remove gum/tar from floor with a putty knife
b.  Utilize brush to remove dust from corners

8) Remove dust mop frame and head from handle, and shake or brush loose dirt from mop
head into a plastic liner

a. Place in storage area
b.  Launder when brushing is no longer effective

College of Knowledge

✓
✓
✓



CAUTION

WET


FLOOR

Supermarket Seminar



E. Damp Mop Procedures
1) Dust mop area

2) Choose appropriate wet mop size and type

3) Fill mop bucket to desired level with water

4) Add chemical to water at proper dilution
a. Utilize a neutral pH cleaner
b. A second bucket for rinsing may be required for double bucket mopping

5) Submerse mop into bucket

6) Wring out mop to desired dampness
a. Use legs, not your back, to apply wringer pressure

7) Confirm all safety signs and apparel are properly located

8) Begin mopping at furthest point from door
a. Outline or “picture frame” area
b. Mop in a “figure 8” motion

9) Change water when needed to avoid redepositing dirt on floor

    10) Repeat steps 1 - 9 as necessary

Floor Care Methodization

       Floor Care Procedures (continued)
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System 1 - Restorative maintenance (strip, seal, refinish)
1) Strip

a. Mop buckets and wringers
b. Cotton wet mops & handles
c. Scrubbing machine
d. Strip pack & machine pad holder
e. Dust mop & dust pan
f. Putty knife or scraper
g. Dust mop treatment H

2
0 (water based)

h. Wet/Dry vacuum
i. Extension cords
j. Clean rags
k. Stripper slippers
l. Gloves
m. Clean rinsed cotton mop & handle
n. Trigger sprayer
o. “Wet Floor” signs
p. Measuring cup
q. Stripper
r. Neutralizer
s. Towels & tape
t. Squeegee

2) Seal
a. Mop buckets with wringer
b. Plastic liners to fit bucket
c. Rayon mops & handles (looped)
d. Floor sealer
e. “Wet Floor” signs

3) Refinish
a. Mop bucket & wringer
b. New plastic liner to fit bucket
c. New or clean rayon mops (looped)
d. Mop handles
e. “Wet Floor” signs
f. Floor finish

College of Knowledge
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   F.  Performing Preventative, Interim or Restorative Cleaning Tasks

      Floor Care Materials Requirement Planning (MRP)
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Floor Care Methodization

   F.  Performing Preventative, Interim or Restorative Cleaning Tasks

      Floor Care Materials Requirement Planning (MRP)

System 2 - Clean & Restore
1) Clean & Restore

a. Mop buckets with wringers
b. Cotton mop & handle
c. Neutral cleaner
d. Dust mop & dust pan
e. Dust mop treatment
f. Measuring cup
g. “Wet Floor” signs
h. Spray buff in trigger sprayer
i. Floor restorer
j. Rayon mop & handle
k. Liner for restorer
l. Putty knife
m. Burnisher with red pad

System 3 - Deep Scrub & Recoat
1) Deep Scrub & Recoat

a. Dust mop & dust pan
b. Dust mop treatment
c. Pads - blue or brown
d. Automatic or hand-held floor scrubber
e. All purpose cleaner (low suds)
f. Mop bucket & wringer
g. Cotton mop & handle
h. Floor finish
i. Mop bucket & wringer with liner
j. Putty knife
k. Rayon mop
l. Neutralizer
m. Stripper slippers
n. “Wet Floor” signs

College of Knowledge
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System 1 – Strip, Seal & Refinish
1) Stripping – Semi-Manual

a. Choose appropriate mop handle
b. Properly mix mop bucket of stripping solution

When pouring out of a 5 gal. pail, pour with bung at the top of the pail
c. Apply stripper liberally with mop to a 200 square foot area of floor as well as baseboards
d. Let stand for 5 minutes
e. Agitate floor with 17" floor machine and black pad. Agitate baseboard and corners

with baseboard tool and bladed scrapers
1.  Stay away from walls to avoid splashing
2.  Overlap passes by at least ten inches while stripping

f. Pick up emulsified floor finish solution via wet/dry vacuum
g. Utilize a detail mop to absorb stripper from corners, baseboards and all squeegee trails
h. If a non-rinse-free stripper is being utilized, rinsing with a floor

neutralizer is required to assure an alkaline-free floor
i. Repeat c - h as required to complete job
j. Wipe down all baseboards, if needed

2) Stripping – Semi-Automated
a. Choose appropriate mop and handle
b. Properly mix mop bucket of stripping solution

When pouring out of a 5 gal. pail, pour with bung at the top of the pail
c. Apply stripper liberally with mop to a 200 square foot area of floor as well as baseboards
d. Let stand for 5 minutes
e. Agitate baseboards
f. Scrub aforementioned area with automatic scrubber equipped with black

stripping pads
1.  Pads down
2.  Solution control on; disperse properly diluted stripping solution
3.  Squeegee up, vac off

g. Overlap each pass until 200 square feet of area is scrubbed completely
h. Make second pass with automatic scrubber and pick up emulsified stripping solution

1.  Pads down
2.  Solution control off
3.  Squeegee down, vac on

i. Utilize a detail mop to absorb stripper from corners, baseboards and all
squeegee trails

j. If a non-rinse-free stripper is being utilized, rinsing with a floor
neutralizer is required to assure an alkaline-free floor

k. Repeat c - j as required to complete job
l. Wipe down all baseboards, if needed
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Floor Care Methodization

   F.  Performing Preventative, Interim or Restorative Cleaning Tasks

      Floor Care Procedures

System 1 – Strip, Seal & Refinish (continued)
3) Seal/Refinish Method (with mop)

a. Establish start/stop points
Choose start location as the furthest point from the door/water source

b. Place plastic liner in seal/finish bucket
c. Utilize rayon mop with looped ends and sewn tailband

1. Shake mop out in a plastic liner to prevent manufacturing lint (off mop) from
adhering to the floor

2. Use separate mop for sealing and finishing
d. Dip mop in sealer/finish bucket; remove excess sealer/finish by pressing mop with a

one quarter turn into wringer
e. Apply sealer/finish

1.  Outline or “picture frame” area on first coat and last coat
2.  Stay 6 inches away from wall on all subsequent coats
3.  All coats should be thin and without dry streaks

f. See sealer/finish application guide for correct  number of coats of the finish you are
utilizing

1.  Allow at least 25-35 minutes to dry between coats
2.  Allow 1 hour or more dry time between coats on very humid days

System 2 – Clean & Restore
1) Spray buffing

a. Choose appropriate product
b. Properly prepare spray buff to recommended dilution
c. Spray solution lightly ahead of buffing machine

1.  Overspraying will result in excessive pad buildup and poor gloss
2.  Turn/replace pad as required

d. Dust mop with a water-based dust mop treatment, if necessary
e. For a higher gloss, repeat letters c and d with a lighter-colored pad

2) Mop on restorer
a. Choose appropriate pad and mount to machine

Utilize a high speed (1000 - 1500 RPM) or ultra high speed buffer
b. Prepare a mop bucket and wringer equipped with a plastic liner
c. Apply a thin, level coat of restorer to floor, utilizing a looped-end rayon mop

Allow to dry to a light haze
d. Buff floor with previously prepared machine
e. Dust mop

Utilize water-based dust mop treatment
f. For a higher gloss, repeat letters a - e with a lighter-colored pad

College of Knowledge
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System 3 – Deep Scrub & Recoat
1) Scrub Method – Semi-Manual

a. Choose appropriate mop handle
b. Properly mix mop bucket of neutral cleaner solution

1. When pouring out of a 5 gal. pail, pour with bung at top of pail
c. Apply neutral cleaner liberally with mop to a 200 square foot area of floor
d. Let stand for 5 minutes
e. Agitate floor with 17" floor machine and blue pad

1.  Stay away from walls to avoid splashing
2.  Overlap passes by at least ten inches while scrubbing

f. Pick up scrubbing solution via wet/dry vacuum
g. Utilize a detail mop to absorb scrubbing solution from corners, baseboards and all

squeegee trails
h. Repeat c - g as required to complete job
i. Wipe down all baseboards, if needed

2) Scrub Method – Semi-Automated
a. Choose appropriate mop and handle
b. Properly mix automatic scrubber solution tank with scrubbing solution

When pouring out of a 5 gal. pail, pour with bung at top of pail
c. Scrub 200 square foot area with automatic scrubber equipped with blue scrubbing pads

1.  Pads down
2.  Solution control on; disperse properly diluted scrubbing solution
3.  Squeegee up, vac off

d. Overlap each pass until 200 square foot area is scrubbed completely
e. Make second pass with automatic scrubber and pick up scrubbing solution

1.  Pads down
2.  Solution control off
3.  Squeegee down, vac on

f. Utilize a detail mop to absorb scrubbing solution from corners, baseboards and all
squeegee trails

g. Repeat c - f as required to complete job
h. Wipe down all baseboards, if needed

3) Recoat Method (with mop)
a. Establish start/stop points

Choose start location as the furthest point from the door/water source
b. Place plastic liner in seal/finish bucket

College of Knowledge

c. Utilize rayon mop with looped ends and tailband
1.  Shake mop out in a plastic liner to prevent manufacturing lint (off mop) from

adhering to the floor
d. Dip mop in finish bucket, remove excess finish by pressing mop with a 1/4 turn

into wringer

Floor Care Methodization

   F.  Performing Preventative, Interim or Restorative Cleaning Tasks

      Floor Care Procedures

Supermarket Seminar



Floor Care Methodization

   F.  Performing Preventative, Interim or Restorative Cleaning Tasks

      Floor Care Procedures

System 3 – Deep Scrub & Recoat (continued)
3) Recoat Method (with mop)

e. Apply finish
1. Outline or “picture frame” area on first coat and/on last coat
2. All coats should be thin and without dry streaks
3. Allow at least 25-35 minutes to dry between coats
4. Allow 1 hour dry time or more between coats on very humid days

College of Knowledge
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A. Materials Requirement Planning (MRP)
a. Clean rags
b. Mop buckets and wringers
c. Cotton wet mops and handles
d. Dust mop and dustpan
e. “Wet Floor” signs
f. Trigger spray bottles
g. Toilet bowl swabs
h. Waste receptacle liners
i. Gloves, goggles and appropriate shoes
j. Products

1) Disinfectant cleaner
2) Toilet bowl cleaner
3) Hand soap
4) Creme cleanser
5) Glass cleaner
6) Paper towels and tissue paper
7) Porcelain and metal cleaner
8) Drain maintainer

College of Knowledge

Supermarket Seminar

Cleaning and Sanitation Procedures Module

      Restrooms

✓
✓
✓



Restroom Cleaning and Sanitation Procedures Module

       Restrooms

A. Obtain Supplies
1) Prepare all equipment and supplies required
2) Proceed to cleaning destination.

B. Prepare area properly
1) Knock on door and announce your intention to enter. If restroom is occupied, wait until it is

empty. When empty, enter.
2) Immediately post “Restroom Closed” sign.
3) Wear proper clothing.
4) Prop door open with doorstop.

C. Toilet bowls and urinals
1) Remove all urinal screens and blocks from respective receptacles and flush before cleaning.
2) Evacuate water from bowl. Using a bowl mop, press water over the trap.
3) Apply toilet bowl cleaner and disinfectant to toilet and urinal interiors only. Allow disinfectant

cleaner to stand at least 10 minutes while other cleaning tasks are completed.

D. Dust all areas – high to low
1) Clean all dust from ceiling fans and vents, utilizing appropriate dusting tool.
2) Dust tops of doors and stall partitions.
3) Sweep floor, remove all loose trash, and empty into waste receptacles.
4) Use a putty knife to remove gum from floors and partitions.

E. Wet cleaning
1) Clean all light fixtures, mirrors,  and glass surfaces with glass cleaner.
2) Wipe all partitions, tops and bottoms of doors, doorknobs, receptacles, and dispensers with

disinfectant solution.
3) Spot clean all other above-ground surfaces with disinfectant solution.

F. Clean wash basins
1) For most effective cleaning, use creme cleanser, mild phosphoric acid solution or disinfectant

solution.
2) Clean interior of sink, allowing disinfectant solution a full ten minutes of contact time for

efficacy.
HINT: High foaming cleaners will make cleaning and contact time easier.

3) Spot clean exterior surfaces, faucets, pipes and under basins. Wipe all metal surfaces dry.
4) Check operation of faucets and drains.
5) Treat drains with bacterial digestant/deodorant.

G. Clean toilet bowls and urinals – inside
1) If required, add an additional ounce of toilet bowl cleaner and disinfectant to bowl mop prior

to cleaning.
2) Clean the rim and waterline areas carefully and move into the exposed trap area.
3) Check under rim for missed mineral deposits and rust stains with lip light.
4) HINT: Acid bowl cleaners are required for mineral deposits and rust. Routine cleaning can

include non-acid cleaners.

College of Knowledge
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CAUTION

WET


FLOOR
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Restroom Cleaning and Sanitation Procedures Module

       Restrooms (continued)

College of Knowledge

I. Clean and empty all waste receptacles
1) Remove can liners from receptacles, wash the interiors and exteriors with disinfectant

solution, and replace can liner.
2) Empty and clean sanitary napkin receptacles with disinfectant solution. Replace liner to

comply with OSHA Bloodborne Pathogen Standards.
3) Never use your hand to press trash overflow down and into the waste receptacle.

J. Replenish all supplies
1) Refill hand soaps, toilet tissue, towels, deodorizers, and sanitary napkin dispensers.
2) If restroom has condom dispensers or other ancillary dispensers, make sure that these are

refilled.
3) Check operation of all dispensers and report malfunctions properly.
4) Check urinal screens, deodorant blocks, and gel/mist deodorants.

K. Damp mop
1) Clear area of supply cart and equipment.
2) Start in the area farthest from the door and work towards the door.

a.  Make sure to mop with fresh, clean mop water.
b. HINT: Using a Neutral pH Disinfectant Cleaner can provide effective bacteria

elimination with odor counteraction.
c. A mild acidulous tile cleaner may be required for grout lines on quarry tile floors.

3) Place mop in solution and wring out, leaving mop damp. When mopping floor area around
toilets and urinals, mop thoroughly and wring out often. Change solution when necessary.

L. Odor counteraction
1) Spray bacteria-based odor counteractants liberally around toilets and urinals and let air dry.
2) Pour four ounces into each floor drain before leaving the area.
3) HINT: Saturating a paper towel with bacterial digestant deodorant and placing into waste

receptacle will aid in counteracting odors long after you have left the restroom.

H. Clean toilet bowls and urinals – outside
1) Spray outside and bottom surfaces with non-acid solution and wipe.
2) Wipe toilet seat with non-acid disinfectant solution.

Supermarket Seminar



Cleaning and Sanitation Procedures Module

       Meat Room

Meat Room Cleaning & Sanitation
A. Materials Requirement Planning (MRP)

a. Foam gun
b. Sanitizing gun
c. Scrubbing pads or brushes
d. Scrapers
e. Water hose
f. Squeegee
g. Rubber gloves & boots
h. Safety glasses
i. A-1 Heavy Duty Foaming Cleaner/Degreaser
j. Quaternary Sanitizer/Disinfectant (1/4 oz./gal)
k. Pot & Pan Dishwash

B. Preparation
1) Wash hands.
2) Dawn appropriate PPE’s.
3) Place safety signs.
4) Remove or cover all food products, and water-sensitive, weighing and wrapping

equipment.
5) Cover all exposed electrical outlets
6) Disassemble all cutting and processing equipment and remove meat scraps.
7) Place equipment parts, knives, trays, hooks, trolleys and utensils, into soak sink.
8) Fill sink with hot water and add Pot and Pan Dishwash at a rate of 1-2 oz. per gallon of

water for hand cleaning. The cutting and processing parts, knives, and utensils.
9) Scrape cutting surfaces to remove excess meat and food particles.
10) Dispose of trash (disposable meat trays, papers, etc.).
11) Remove all trash receptacles and matting.

C. Clean
1) Fill the foam gun reservoir with concentrated A-1 Heavy Duty Cleaner Detergent and

attach to gun. Turn resevoir flow knob to on position. When using a wall mounted
dispensing system, adjust foam equipment to dilute degreaser properly.

2) Connect insulated hose to hot water source and turn on water.
3) Squeeze gun to foam surfaces that require daily cleaning and sanitizing (floors, walls,

equipment, tables and cutting boards). Allow foam to set on surfaces for 5 minutes.
4) For hard-to-reach areas, like band saw blades, remove the gun’s foaming bill and blast

out/off scraps with a high-pressure stream of solution.
5) With a brush or srubbing pad, agitate areas that need additional cleaning, such as cutting

boards.
6) Quick-disconnect degreaser reservoir from pistol grip and rinse surfaces with potable

water. Squeegee water to floor drains.
7)  Mop if required.

Supermarket Seminar
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Meat Room Cleaning & Sanitation: General
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Cleaning and Sanitation Procedures Module

      Meat Room (continued)
Meat Room Cleaning & Sanitation (continued)

C. Sanitize (after rinsing)
1) Fill reservoir with sanitizer concentrate. Quick-connect reservoir to gun.
2) Apply  sanitizer with spray gun to all surfaces. Do not rinse.
3) Quick-disconnect reservoir from  gun, turn off water at source and allow surfaces to air

dry.
4) For triple sink systems, fill second sink with water only and fill the third sink with a

sanitizer solution diluted at a rate of 1/4 oz./gallon of water.
5) Clean and rinse utensils and parts. Soak parts in sanitizer solution for 1 minute or for time

specified by governing sanitary code.
6) Remove and allow to air dry. Do not rinse.

A. Preparation
1) Wash your hands with anti-microbial soap before and after cleaning and whenever hands

are dirty.
2) Dawn appropriate PPE’s
3) Wash, rinse, and sanitize the sink, drains, and washboards.
4) Fill WASH compartment of sink from the mixing unit with a diluted solution of pot and

pan dish wash or fill manually at a rate of 1-2 oz. per gallon of water.
5) Fill RINSE compartment with warm, potable water.
6) Fill SANITIZE compartment of sink from the mixing unit with a diluted solution of

sanitizer or manually at a rate of 1/4 oz/gallon of water. (Use hot water for best results and
drying time) (60 sec. soak time)

B. Clean Utensils and Equipment
1) Place pre-scraped utensils and equipment parts into WASH compartment of sink. Allow

5-10 minutes soaking time.
2) Wash items using brush, rag or scrub pads.
3) Thoroughly rinse items in RINSE compartment of the sink. Change fresh water in RINSE

compartment frequently.
C. Sanitize Utensils and Equipment

1) Place rinsed items into the SANITIZE compartment of the sink. Make sure each item is
completely immersed in the solution. Allow to soak for a minimum of one minute for
proper sanitizing.

2) Remove items and allow to air dry on drainboard. DO NOT WIPE DRY. DO NOT
RE-RINSE.

3) Change sanitizer solution frequently for best results. Solution strengths can be checked
with the test kit and should be maintained at a level of 150-200 ppm.

Triple Sink System (Clean, Rinse, Sanitize)

Cutting Boards
A. Materials Requirement Planning (MRP)

a. Clean cloths and scrub brush
b. Scraper
c. A-1 Foaming Cleaner/Degreaser
d. Quaternary Sanitizer/Disinfectant (D-2)
e. Buckets
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B. Cleaning Procedure
1) Scrape cutting boards and table.
2) REMOVABLE Cutting Boards: Clean in the triple sink following the triple sink procedures.
3) PERMANENT Cutting Boards: Spray with a solution of A-1 Foaming Cleaner/Degreaser

diluted at the proper rate or use bucket method. Rinse, wipe with a clean cloth and
sanitize at a rate of 1/4 oz. per gallon of water.

Coolers & Meat Cases
A. Materials Requirement Planning (MRP)

a. Foam gun
b. Sanitizing gun
c. Scrubbing pads or brushes
d. Scrapers
e. Water hose
f. Squeegee
g. Two (2) 3-gallon  buckets for cleaning solutions
h. Rubber gloves & boots
i. Safety glasses
j. A-1 Heavy Duty Foaming Cleaner/Degreaser
k. Quaternary Sanitizer/Disinfectant (D-2)
l. Pot & Pan Dishwash

B. Preparation
1) Wash hands.
2) Dawn appropriate PPE’s.
3) Place safety signs.
4) Remove food products and pick-up trash.
5) Remove racks and shelves from meat cases and coolers.

C. Clean
1) Place racks and shelves in a solution of diluted foaming degreaser or stand them vertically

and spray with the foam gun.
2) Apply foam to cooler walls, racks and floors. A bucket and hand-wipe method should be

used where the foam gun is not applicable.
3) Where additional cleaning is required, agitate with a brush or scrubbing pad.
4) Quick-disconnect reservoir from gun. Rinse cleaned areas, including racks, shelves and

carts, with potable water.

D. Sanitize
1) Quick-connect the sanitizer gun.
2) Apply sanitizer solution to all areas. Sanitize racks and shelves and allow to air dry. Do not

rinse.
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Cleaning and Sanitation Procedures Module

       Meat Room (continued)

Coolers & Meat Cases

Cutting Boards (continued)
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Slicers, Grinders & Tenderizers
A. Materials Requirement Planning (MRP)

a. Three (3) 3-gallon buckets for rinse water & solutions of A-1, Foaming Cleaner
Degreaser Sanitizer

b. Clean cloths
c. Anti-microbial Hand Soap and/or Instant Hand Sanitizer
d. Pot and Pan Dishwash
e. A-1 Foaming Cleaner/Degreaser
f. Quaternary Sanitizer/Disinfectant (D-2)

B. Procedure
1) Unplug from power source.
2) Disassemble.
3) Wash removable non-electrical parts in wash compartment of triple sink in a solution of

A-1 Foaming Cleaner Degreaser diluted at a rate of 1-2 oz. per gallon of water.
4)  Rinse in clear fresh water in the rinse compartment of the triple sink.
5)  Place parts in sanitizing compartment of trinple sink filled with diluted solution of

Quaternary Sanitizer Disinfectant (D-2) diluted at a rate of 1/4 oz. per gallon of water for
one minute.

6) Remove and allow to air dry.
7) Wipe off all fixed parts using diluted foaming cleaner/degreaser, cleaning thoroughly.
8) Rinse with potable water and a clean cloth.
9) Sanitize at a diluted rate of 1/4 oz. per gallon of water. Wipe or spray, leaving wet, and

allow to air dry.

Slicers, Grinders & Tenderizers

Supermarket Seminar

College of Knowledge

Hand Tools
A. Materials Requirement Planning (MRP)

a. Triple sink
b. Pot scrubber
c. Pot and Pan Dishwash
d. Quaternary Sanitizer/Disinfectant (D-2)

B. Cleaning Procedure Daily and After Poultry and Pork Contact
1) Place all items in the WASH compartment of the triple sink in a diluted solution of  Pot

and Pan Dishwash at a rate of 1/4 oz. to 1 oz. per gallon of water. Allow to soak for 3-5
minutes.

2) Clean using scrub brush or scrubbing pad.
3) Rinse in the RINSE compartment of the triple sink in fresh clean water.
4) Soak in SANITIZING compartment of triple sink in a fresh solution of sanitizer

diluted at 1/4 oz. per gallon of water for at least one minute.
5) Allow to air dry. Do not wipe dry.

Hands Tools

Cleaning and Sanitation Procedures Module

      Meat Rooom (continued)
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A. Materials Requirement Planning (MRP)
a. Clean cloths
b. A-1 Foaming Cleaner/Degreaser
c. Quaternary Sanitizer/Disinfectant (D-2)

Scales/Wrapper
B. Cleaning Procedure

1) Brush off all loose product.
2) Lightly spray any food contact surface with A-1 Foaming Degreaser diluted

properly with water.
3) Rinse, wipe dry with a clean cloth.
4) Sanitize by spraying food contact surfaces with a solution of sanitizer diluted at

a rate of 1/4 oz. per gallon of water.
CAUTION: Do not allow liquid to come into contact with electronic or electrical contact surfaces.
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Cleaning and Sanitation Procedures Module

       Meat Room (continued)
Scales/Wrapper
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Triple Sink System (Clean, Rinse, Sanitize)

Supermarket Seminar

College of Knowledge

Cleaning and Sanitation Procedures Module

       Deli

A. Preparation
1) Wash your hands with anti-microbial soap before and after cleaning and whenever hands

are dirty.
2) Dawn appropriate PPE’s
3) Place safety signs
4) Wash, rinse, and sanitize the sink, drains, and washboards.
5) Fill WASH compartment of sink from the mixing unit with a diluted solution of pot and

pan wash or manually at a rate of 1-2 oz. per gallon of water.
6) Fill RINSE compartment with warm, potable water.
7) Fill SANITIZE compartment of sink from the mixing unit with a diluted solution of

sanitizer or manually at a rate of 1/4 oz/gallon of water. (Use hot water for best results and
drying time) (60 sec. soak time)

B. Clean Utensils and Equipment
1) Place pre-scraped utensils and equipment parts into WASH compartment of sink. Allow

5-10 minutes soaking time.
2) Wash items using brush or scrub pads.
3) Thoroughly rinse items in RINSE compartment of the sink. Change fresh water in RINSE

compartment frequently.

C. Sanitize Utensils and Equipment
1) Place rinsed items into the SANITIZE compartment of the sink. Make sure each item is

completely immersed in the solution. Allow to soak for a minimum of one minute for
proper sanitizing.

2) Remove items and allow to air dry on drainboard. DO NOT WIPE DRY. DO NOT
RE-RINSE.

3) Change sanitizer solution frequently for best results. Solution strengths can be checked
with the test kit and should be maintained at a level of 150-200 ppm.



Coolers & Meat Cases (MRP)
A. Materials Requirement Planning (MRP)

a. Foam gun
b. Sanitizing gun
c. Scrubbing pads or brushes
d. Scrapers
e. Water hose
f. Squeegee
g. Two (2) 3-gallon  buckets for cleaning solutions
h. Rubber gloves & boots
i. Safety glasses
j. A-1 Heavy Duty Foaming Cleaner/Degreaser
k. Quaternary Sanitizer/Disinfectant (D-2)
l. Pot & Pan Dishwash

B. Preparation
1) Wash hands.
2) Dawn appropriate PPE’s.
3) Place safety signs.
4) Remove food products and pick-up trash.
5) Remove racks and shelves from meat cases and coolers.

C. Clean
1) Place racks and shelves in a solution of diluted foaming degreaser or stand them vertically

and spray with the foam gun.
2) Apply foam to cooler walls, racks and floors. A bucket and hand-wipe method should be

used where the foam gun is not applicable.
3) Where additional cleaning is required, agitate with a brush or scrubbing pad.
4) Quick-disconnect reservoir from gun. Rinse cleaned areas, including racks, shelves and

carts, with potable water.

D. Sanitize
1) Quick-connect the sanitizer gun.
2) Apply sanitizer solution to all areas. Sanitize racks and shelves and allow to air dry. Do not

rinse.

Coolers & Meat Cases
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       Deli (continued)
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Slicers
A. Materials Requirement Planning (MRP)

a. Three (3)  3-gallon buckets for rinse water & solutions of A-1, Foaming Cleaner
Degreaser Sanitizer

b. Clean cloths
c. Anti-microbial Hand Soap and/or Instant Hand Sanitizer
d. Pot and Pan Dishwash
e. A-1 Foaming Cleaner/Degreaser
f. Quaternary Sanitizer/Disinfectant (D-2)

B. Procedure
1) Unplug from power source.
2) Disassemble.
3) Wash removable non-electrical parts in wash compartment of triple sink in a solution of

A-1 Foaming Cleaner Degreaser diluted at a rate of 1-2 oz. per gallon of water.
4)  Rinse in clear fresh water in the rinse compartment of the triple sink.
5)  Place parts in sanitizing compartment of trinple sink filled with diluted solution of

Quaternary Sanitizer Disinfectant (D-2) diluted at a rate of 1/4 oz. per gallon of water for
one minute.

6) Remove and allow to air dry.
7) Wipe off all fixed parts using diluted foaming cleaner/degreaser, cleaning thoroughly.
8) Rinse with potable water and a clean cloth.
9) Sanitize at a diluted rate of 1/4 oz. per gallon of water. Wipe, leaving wet, and allow to

air dry.
CAUTION: BE EXTREMELY CAREFUL WHEN CLEANING CUTTING BLADE!

Deep Fryer
A. Materials Requirement Planning (MRP)

a. Clean cloths and scrub brush
b. Deep fryer cleaner

B. Cleaning Procedure Prior to Replacing Grease
1) Empty dirty oil from fryer.
2) Fill empty fryer with water one inch above oil line.
3) Add one quart of deep fryer cleaner concentrate.
4) Heat for 30 minutes. Do not BOIL!
5) Drain fryer.
6) Scrub inside of fryer with a brush and reapply deep fryer cleaner with its spray bottle if

necessary.
7) Rinse thoroughly with clean, fresh water.

Supermarket Seminar
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Cleaning and Sanitation Procedures Module

       Deli (continued)

Slicers

Deep Fryer

▲!

Hand Tools
A. Materials Requirement Planning (MRP)

a. Triple sink
b. Pot scrubber
c. Pot and Pan Dishwash
d. Quaternary Sanitizer/Disinfectant (D-2)
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Cutting Boards
A. Materials Requirement Planning (MRP)

a. Clean cloths and scrub brush
b. Scraper
c. A-1 Foaming Cleaner/Degreaser
d. Quaternary Sanitizer/Disinfectant (D-2)
e. Buckets

B. Cleaning Procedure
1) Scrape cutting boards and table.
2) REMOVABLE Cutting Boards: Clean in the triple sink following the triple sink procedures.
3) PERMANENT Cutting Boards: Spray with a solution of A-1 Foaming Cleaner/Degreaser

diluted at the proper rate or use bucket method. Wipe with a clean cloth and sanitize at a
rate of 1/4 oz. per gallon of water.

Pots, Pans & Utensils
A. Materials Requirement Planning (MRP)

a. Triple sink
b. Pot scrubber
c. Pot and Pan Dishwash
d. Quaternary Sanitizer/Disinfectant (D-2)

B. Cleaning Procedure Daily and After Poultry and Pork Contact
1) Place all items in the WASH compartment of the triple sink in a diluted solution of  Pot and

Pan Dishwash at a rate of 1/4 oz. to 1 oz. per gallon of water. Allow to soak for 3-5
minutes.

2) Clean using scrub brush or scrubbing pad.
3) Rinse in the RINSE compartment of the triple sink in fresh clean water.
4) Soak in SANITIZING compartment of triple sink in a fresh solution of sanitizer

diluted at 1/4 oz. per gallon of water for at least one minute.
5) Allow to air dry. Do not wipe dry.

A. Materials Requirement Planning (MRP)
a. Clean cloths
b. A-1 Foaming Cleaner/Degreaser
c. Quaternary Sanitizer/Disinfectant (D-2)

Supermarket Seminar

College of Knowledge

Cutting Boards

Pots, Pans & Utensils

Scales/Wrapper

B. Cleaning Procedure Daily and After Poultry and Pork Contact
1) Place all items in the WASH compartment of the triple sink in a diluted solution of  Pot

and Pan Dishwash at a rate of 1/4 oz. to 1 oz. per gallon of water. Allow to soak for 3-5
minutes.

2) Clean using scrub brush or scrubbing pad.
3) Rinse in the RINSE compartment of the triple sink in fresh clean water.
4) Soak in SANITIZING compartment of triple sink in a fresh solution of sanitizer

diluted at 1/4 oz. per gallon of water for at least one minute.
5) Allow to air dry. Do not wipe dry.

Hands Tools (continued)

Cleaning and Sanitation Procedures Module

       Deli (continued)
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Scales/Wrapper (continued)
B. Cleaning Procedure

1) Brush off all loose product.
2) Lightly spray any food contact surface with A-1 Foaming Degreaser diluted

properly with water.
3) Wipe dry with a clean cloth.
4) Sanitize by spraying food contact surfaces with a solution of sanitizer diluted at

a rate of 1/4 oz. per gallon of water.
CAUTION: Do not allow liquid to come into contact with electronic or electrical contact surfaces.
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       Deli (continued)

A. Commercial Ovens
1) Wearing chemical resistant gloves and chemical splash goggles.
2) Apply product (undiluted) to the bottom of the oven, then sides and top evenly.
3) Allow products to stand 10 minutes in warm oven, or 25 minutes in cold oven before

gently agitating soil with a synthetic pad or brush.
4) Wipe surface, removing major soil.
5) Thoroughly rinse all surfaces with potable water.
6) Stubborn thoroughly baked on food and carbon deposits may require additional

application.
7) Once oven is completely clean, thoroughly rinse and then heat oven to 220o for 10

minutes before cooking additional foods.

       CAUTION: Do not apply to heating elements, electrical switches, electrical connections or aluminum
surfaces.

       NOT FOR USE ON NON-FERROUS METALS (ALUMINUM)

B. Deep Cleaning Grills
1) Assemble tools such as scraper, scrub brush, grill block, cloth, chemical resistant gloves and

chemical splash goggles.
2) Turn grill off and while grill is still warm, scrape surface with scraper, scrub brush or grill

block to remove excess grease, carbon and food deposits into grease trough and trap.
3) Spray product onto grill and let soak into soil for 3 minutes.
4) Then lightly agitate surface with grill screen. Remove excess grease and food from grease

trough and wipe clean with cloth.
5) Thoroughly rinse grill plates and all surfaces completely with hot water and replace parts.

Rotisserie Oven

▲!

▲!
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       Bakery

Bakery
A. Materials Requirement Planning (MRP)

a. Counter scraper
b. Stiff deck broom
c. Soft broom
d. Rubber gloves
e. Floor scraper
f. Mop, bucket, wringer
g. Scrub pads
h. Paper towels
i. Clean cloths
j. A-1 Foaming Cleaner/Degreaser
k. Pot and Pan Dish Wash
l. Anti-microbial Hand Soap and/or Instant Hand Sanitizer
m. Glass Plastic and CRT Cleaner
n. Quaternary Sanitizer/Disinfectant (D-2)
o. Stainless Steel Cleaner/Polish (Aerosol)

Bakery
A. Areas To Clean & Sanitize

1) Display cases
2) Decor pumps
3) Donut fryers
4) Floors and walls
5) Hands
6) Supply bins
7) Mixers
8) Tables
9) Utensils

B. Preparation
1) Wash hands.
2) Dawn appropriate PPE’s.
3) Place safety signs.
4) Return perishable products to cooler.
5) Unplug and disassemble all power equipment.
6) Clean all food material from equipment.
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A. Preparation
1) Wash your hands with anti-microbial soap before and after cleaning and whenever hands

are dirty.
2) Dawn appropriate PPE’s
3) Place safety signs
4) Wash, rinse, and sanitize the sink, drains, and washboards.
5) Fill WASH compartment of sink from the mixing unit with a diluted solution of pot and

pan wash or manually at a rate of 1-2 oz. per gallon of water.
6) Fill RINSE compartment with warm, potable water.
7) Fill SANITIZE compartment of sink from the mixing unit with a diluted solution of

sanitizer or manually at a rate of 1/4 oz/gallon of water. (Use hot water for best results and
drying time) (60 sec. soak time)

B. Clean Utensils and Equipment
1) Place pre-scraped utensils and equipment parts into WASH compartment of sink. Allow

5-10 minutes soaking time.
2) Wash items using brush or scrub pads.
3) Thoroughly rinse items in RINSE compartment of the sink. Change fresh water in RINSE

compartment frequently.

C. Sanitize Utensils and Equipment
1) Place rinsed items into the SANITIZE compartment of the sink. Make sure each item is

completely immersed in the solution. Allow to soak for a minimum of one minute for
proper sanitizing.

2) Remove items and allow to air dry on drainboard. DO NOT WIPE DRY. DO NOT
RE-RINSE.

3) Change sanitizer solution frequently for best results. Solution strengths can be checked
with the test kit and should be maintained at a level of 150-200 ppm.

Triple Sink System (Clean, Rinse, Sanitize)



Bakery Donut Fryer
A. Materials Requirement Planning (MRP)

a. Two (2) 3 gallon buckets.
b. Clean cloth
c. Deep fryer cleaner
d. Pot and Pan Dishwash
e. Quaternary Sanitizer/Disinfectant (D-2)

Bakery Donut Fryer
A. Cleaning Procedure

1) Disassemble and wash removable parts in WASH compartment of the triple sink in a
solution of Pot and Pan Dishwash diluted at a rate of 1/4 oz. to 1 oz. per gallon of water.

2) Scrub parts with stiff brush or scrub pad.
3) Rinse parts in the RINSE compartment of the triple sink in a clear fresh solution of rinse

water.
4) Sanitize parts in the SANITIZING compartment of the triple sink in sanitizer

solution diluted at a rate of 1/4 oz. per gallon of water for 60 secs.
5) Air dry.

B. Cleaning Procedures Prior to Replacing Grease
1) Empty dirty oil from fryer.
2) Fill empty fryer with water one inch above oil line.
3) Add one quart of deep fryer cleaner concentrate.
4) Low boil for 30 minutes.
5) Drain fryer.
6) Scrub inside of fryer with a brush and deep fryer cleaner if necessary.
7) Rinse thoroughly with clean fresh water.

Oven
A. Commercial Ovens

1) Wearing chemical resistant gloves and chemical splash goggles.
2) Apply product (undiluted) to the bottom of the oven, then sides and top evenly.
3) Allow products to stand 10 minutes in warm oven, or 25 minutes in cold oven before

gently agitating soil with a synthetic pad or brush.
4) Wipe surface, removing major soil.
5) Thoroughly rinse all surfaces with potable water.
6) Stubborn thoroughly baked on food and carbon deposits may require additional

application.
7) Once oven is completely clean, thoroughly rinse and then heat oven to 220o for 10

minutes before cooking additional foods.

       CAUTION: Do not apply to heating elements, electrical switches or connections or aluminum surfaces.

       NOT FOR USE ON NON-FERROUS METALS (ALUMINUM)

B. Deep Cleaning Grills
1) Assemble tools such as scraper, scrub brush, grill block, cloth, chemical resistant gloves

and chemical splash goggles.
2) Turn grill off and while grill is still warm, scrape surface with scraper, scrub brush or grill

block to remove excess grease, carbon and food deposits into grease trough and trap.

Supermarket Seminar
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       Bakery (continued)
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Bakery Deco Pumps
A. Materials Requirement Planning (MRP)

a. Pot and Pan Dishwash
b. Quaternary Sanitizer/Disinfectant (D-2)

Bakery Deco Pumps
B. Cleaning Procedures

1) Clean after last use.
2) Disassemble
3) Soak bag in a warm solution of Pot and Pan Dishwash diluted at a rate of 1/4 oz.

per gallon of water in the WASH compartment of the triple sink.
4) Rinse in the RINSE compartment of the triple sink in clear, fresh water.
5) In the SANITIZING compartment of the triple sink, soak bag in a fresh solution

of sanitizer diluted at a rate of 1/4 oz. per gallon of water for one full minute.
6) Allow to air dry.

Bakery Mixer
A. Materials Requirement Planning (MRP)

a. (1) Bucket for cleaning solution
b. Clean cloths
c. A-1 Foaming Cleaner/Degreaser
d. Quaternary Sanitizer/Disinfectant (D-2)
e. Pot and Pan Dishwash

Bakery Mixer
B. Cleaning Procedure

1) Remove paddle or dough hook from mixer and place in WASH compartment of triple
sink and soak in Pot and Pan Dishwash diluted at a rate of 1/4 oz. to 1 oz. per gallon of
water.

2) Wash using stiff scrub brush or scrub pads.
3) Rinse in the RINSE compartment of the triple sink in clear fresh hot water.
4) Place in the SANITIZING compartment of the triple sink. Allow to soak for one full

minute in a solution of sanitizer diluted at a rate of 1/4 oz. per gallon of water.
5) Allow to air dry.
6) Wipe off the base of the mixer using a clean rag and A-1 Foaming Cleaner Degreaser.

Bakery Supply Bins
A. Materials Requirement Planning (MRP)

a. Clean cloth
b. A-1 Foaming Cleaner/Degreaser

Supermarket Seminar
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     Bakery (continued)

Oven (continued)
B. Deep Cleaning Grills (continued)

3) Spray product onto grill and let soak into soil for 3 minutes.
4) Then lightly agitate surface with grill screen. Remove excess grease and food from grease

trough and wipe clean with cloth.
5) Thoroughly rinse grill plates and all surfaces completely with hot water and replace parts.

✓
✓
✓
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      Bakery (continued)

Bakery Cooler
A. Materials Requirement Planning (MRP)

a. Three (3) 3-gallon buckets for rinse water and cleaning solution
b. Clean cloths
c. Brush
d. Quaternary Sanitizer/Disinfectant (D-2)
e. A-1 Foaming Cleaner/Degreaser

Bakery Cooler
B. Cleaning Procedure

1) Sweep all loose product and debris from the floor.
2) Wash cooler floor with a solution of A-1 Foaming Degreaser
3) Let A-1 Foaming Cleaner/Degreaser  solution stand for 3-5 minutes.
4) Agitate with deck brush if necessary.
5) Rinse with clean water and mop.
6) Sanitize with a solution of sanitizer diluted at a rate of 1/4 oz. per gallon of water.
7) Let air dry.

Bakery Supply Bins
B. Cleaning Procedures

1) Use soft counter brush to sweep off any debris or product.
2) Wipe all surfaces with a clean cloth and A-1 Foaming Cleaner Degreaser.
3) Pay special attention to the handles.
4) Allow to air dry.

    Display Cases

A. Remove all product from display case

B. Remove all shelving, storage pans, and stage to 3-sink area

C. Cleaning Procedure
1) Use Foaming Degreaser USDA A-1.
2) Mix 1:20 with warm water.
3) Apply with foam gun, pump-up sprayer or spray bottle to all surfaces to be cleaned.

Clean from bottom to top.
4) Allow foam degreaser to remain on the surfaces for five minutes to loosen fats, oils,

grease and other hard-to-remove soils.
5) Agitate if necessary.
6) Thoroughly rinse all surfaces being cleaned with the warmest water available,

from top to bottom.

D. Sanitizing Procedure
1) Use Sanitizer/Virucidal Disinfectant USDA D-2.
2) Mix 1:500 with water (1 oz. to 4 gallons water).
3) Apply with sanitizing gun or pump-up sprayer to all surfaces previously cleaned.
4) Allow all food contact surfaces to air dry – no potable water rinse required.
5) Clean any glass with Glass Cleaner.

✓
✓
✓
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Display Cases (continued)
E. Return all caution sign's and equipment to appropriate storage locations.

1) Ensure that all chemicals are re-filled.
2) Ensure that all equipment is cleaned and rinsed out.

Cleaning and Sanitation Procedures Module

       Bakery (continued)
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      Produce

A. Preparation
1) Wash your hands with anti-microbial soap before and after cleaning and whenever hands

are dirty.
2) Dawn appropriate PPE’s
3) Place safety signs
4) Wash, rinse, and sanitize the sink, drains, and washboards.
5) Fill WASH compartment of sink from the mixing unit with a diluted solution of pot and

pan wash or manually at a rate of 1-2 oz. per gallon of water.
6) Fill RINSE compartment with warm, potable water.
7) Fill SANITIZE compartment of sink from the mixing unit with a diluted solution of

sanitizer or manually at a rate of 1/4 oz/gallon of water. (Use hot water for best results and
drying time) (60 sec. soak time)

B. Clean Utensils and Equipment
1) Place pre-scraped utensils and equipment parts into WASH compartment of sink. Allow

5-10 minutes soaking time.
2) Wash items using brush or scrub pads.
3) Thoroughly rinse items in RINSE compartment of the sink. Change fresh water in RINSE

compartment frequently.

C. Sanitize Utensils and Equipment
1) Place rinsed items into the SANITIZE compartment of the sink. Make sure each item is

completely immersed in the solution. Allow to soak for a minimum of one minute for
proper sanitizing.

2) Remove items and allow to air dry on drainboard. DO NOT WIPE DRY. DO NOT
RE-RINSE.

3) Change sanitizer solution frequently for best results. Solution strengths can be checked
with the test kit and should be maintained at a level of 150-200 ppm.

Triple Sink System (Clean, Rinse, Sanitize)



Pots, Pans & Utensils
A. Materials Requirement Planning

a. Triple sink
b. Pot scrubber
c. Pot and Pan Dishwash
d. Quaternary Sanitizer/Disinfectant (D-2)

B. Cleaning Procedure Daily and After Poultry and Pork Contact
1) Place all items in the WASH compartment of the triple sink in a diluted solution of  Pot

and Pan Dishwash at a rate of 1/4 oz. to 1 oz. per gallon of water. Allow to soak for 3-5
minutes.

2) Clean using scrub brush or scrubbing pad.
3) Rinse in the RINSE compartment of the triple sink in fresh clean water.
4) Soak in SANITIZING compartment of triple sink in a fresh solution of sanitizer

diluted at 1/4 oz. per gallon of water for at least one minute.
5) Allow to air dry. Do not wipe dry.

Coolers
Weekly, all meat cases, coolers, carts, storage areas and display cases should be cleaned
and sanitized. Clean these areas in the same manner as the daily procedures.
A. Materials Requirement Planning (MRP)

a. Foam gun
b. Sanitizing gun
c. Scrubbing pads or brushes
d. Scrapers
e. Water hose
f. Squeegee
g. Two (2) 3-gallon  buckets for cleaning solutions
h. Rubber gloves & boots
i. Safety glasses
j. A-1 Heavy Duty Foaming Cleaner/Degreaser
k. Quaternary Sanitizer/Disinfectant (D-2)
l. Pot & Pan Dishwash

A. Preparation
1) Wash hands.
2) Dawn appropriate PPE’s.
3) Place safety signs.
4) Remove food products and pick-up trash.
5) Remove racks and shelves from meat cases and coolers.

B. Clean
1) Place racks and shelves in a solution of diluted foaming degreaser or stand them vertically

and spray with the foam gun.
2) Apply foam to cooler walls, racks and floors. A bucket and hand-wipe method should be

used where the foam gun is not applicable.

Supermarket Seminar
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      Produce (continued)

Coolers
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B. Clean (continued)
3) Where additional cleaning is required, agitate with a brush or scrubbing pad.
4) Quick-disconnect reservoir from gun. Rinse cleaned areas, including racks, shelves and

carts, with potable water.

C. Sanitize
1) Quick-connect the sanitizer gun.
2) Apply sanitizer solution to all areas. Sanitize racks and shelves and allow to air dry. Do not

rinse.

Coolers (continued)

      Display Cases

A. Remove all Product from Display Case

B. Remove all Shelving, Storage Pans, and Stage to 3-Sink Area

C. Cleaning Procedure
1) Use Foaming Degreaser USDA A-1.
2) Mix 1:20 with warm water.
3) Apply with foam gun, pump-up sprayer or spray bottle to all surfaces to be cleaned.

Clean from bottom to top.
4) Allow foam degreaser to remain on the surfaces for five minutes to loosen fats, oils,

grease and other hard-to-remove soils.
5) Agitate if necessary.
6) Thoroughly rinse all surfaces being cleaned with the warmest water available,

from top to bottom.

D. Sanitizing Procedure
1) Use Sanitizer/Virucidal Disinfectant USDA D-2.
2) Mix 1:500 with water (1 oz. to 4 gallons water).
3) Apply with sanitizing gun or pump-up sprayer to all surfaces previously cleaned.
4) Allow all food contact surfaces to air dry – no potable water rinse required.
5) Clean any glass with Glass Cleaner.

E. Return all caution sign's and equipment to appropriate storage locations
1) Ensure that all chemicals are re-filled.
2) Ensure that all equipment is cleaned and rinsed out.



A. Materials requirement planning (MRP)
a. Clean rags
b. Mop buckets and wringers
c. Cotton wet mops and handles
d. Dust mop and dustpan
e. “Wet Floor” signs
f. Trigger spray bottles
g. Toilet bowl swabs
h. Waste receptacle liners
i. Gloves, goggles and appropriate shoes
j. Products

1) Disinfectant cleaner
2) Toilet bowl cleaner
3) Hand soap
4) Creme cleanser
5) Glass cleaner
6) Paper towels and tissue paper
7) Drain maintainer

Supermarket Seminar
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Cleaning and Sanitation Procedures Module

     Cafe/Dining

       Restrooms Materials Requirement Planning

     Restroom
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       Restrooms (continued)

A. Obtain Supplies
1) Prepare all equipment and supplies required
2) Proceed to cleaning destination.

B. Prepare area properly
1) Knock on door and announce your intention to enter. If restroom is occupied, wait until it is

empty. When empty, enter.
2) Immediately post “Restroom Closed” sign.
3) Wear proper clothing.

C. Toilet bowls and urinals
1) Remove all urinal screens and blocks from respective receptacles and flush before cleaning.
2) Evacuate water from bowl. Using a bowl mop, press water over the trap.
3) Apply toilet bowl cleaner and disinfectant to toilet and urinal interiors only. Allow disinfectant

cleaner to stand while other cleaning tasks are completed.

D. Dust all areas – high to low
1) Clean all dust from ceiling fans and vents, utilizing appropriate dusting tool.
2) Dust tops of doors and stall partitions.
3) Sweep floor, remove all loose trash, and empty into waste receptacles.
4) Use a putty knife to remove gum from floors and partitions.

E. Wet cleaning
1) Clean all light fixtures, mirrors,  and glass surfaces with glass cleaner.
2) Wipe all partitions, tops and bottoms of doors, doorknobs, receptacles, and dispensers with

disinfectant solution.
3) Spot clean all other above-ground surfaces with disinfectant solution.

F. Clean wash basins
1) For most effective cleaning, use creme cleanser, mild phosphoric acid solution or disinfectant

solution.
2) Clean interior of sink, allowing disinfectant solution a full ten minutes of contact time for

efficacy.
HINT: High foaming cleaners will make cleaning and contact time easier.

3) Spot clean exterior surfaces, faucets, pipes and under basins. Wipe all metal surfaces dry.
4) Check operation of faucets and drains.
5) Treat drains with bacterial digestant/deodorant.

G. Clean toilet bowls and urinals – inside
1) If required, add an additional ounce of toilet bowl cleaner and disinfectant to bowl mop prior

to cleaning.
2) Clean the rim and waterline areas carefully and move into the exposed trap area.
3) Check under rim for missed mineral deposits and rust stains with lip light.
4) HINT: Acid bowl cleaners are required for mineral deposits and rust. Routine cleaning can

include non-acid cleaners.

✓
✓
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       Restrooms (continued)

H. Clean toilet bowls and urinals – outside
1) Spray outside and bottom surfaces with non-acid solution and wipe.
2) Wipe toilet seat with non-acid disinfectant solution.

I. Clean and empty all waste receptacles
1) Remove can liners from receptacles, wash the interiors and exteriors with disinfectant

solution, and replace can liner.
2) Empty and clean sanitary napkin receptacles with disinfectant solution. Replace liner to

comply with OSHA Bloodborne Pathogen Standards.
3) Never use your hand to press trash overflow down and into the waste receptacle.

J. Replenish all supplies
1) Refill hand soaps, toilet tissue, towels, deodorizers, and sanitary napkin dispensers.
2) If restroom has condom dispensers or other ancillary dispensers, make sure that these are

refilled.
3) Check operation of all dispensers and report malfunctions properly.
4) Check urinal screens, deodorant blocks, and gel/mist deodorants.

K. Damp mop
1) Clear area of supply cart and equipment.
2) Start in the area furthest from the door and work towards the door.

a.  Make sure to mop with fresh, clean mop water.
b. HINT: Using the Neutral pH Disinfectant Cleaner can provide effective bacteria

elimination with odor counteraction.
c. A mild acidulous tile cleaner may be required for grout lines on quarry tile floors.

3) Place mop in solution and wring out, leaving mop damp. When mopping floor area around
toilets and urinals, mop thoroughly and wring out often. Change solution when necessary.

L. Odor counteraction
1) Spray bacteria-based odor counteractants liberally around toilets and urinals and let air dry.
2) Pour four ounces into each floor drain before leaving the area.
3) HINT: Saturating a paper towel with bacterial digestant deodorant and placing into waste

receptacle will aid in counteracting odors long after you have left the restroom.

Floors - See Floor Care
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    Display Cases

A. Remove all Product from Display Case

B. Remove all Shelving, Storage Pans, and Stage to 3-Sink Area

Food Service Clean Up

      Department Clean Up

A. Remove Scraps
Remove products, wrapping paper and all packaging material from areas to be
cleaned. Sweep floor with appropriate broom.

B. Cover Electrical Equipment
Cover and unplug all wrapping or weighing equipment, as they may be water sensitive.

C. Collect Hand Tools
Put all scrapers, knives, trays, hand saws, grinding parts, etc., in sink for manual washing.
1) Utilize USDA A-1 pot & pan wash in first compartment of 3-stage sink.
2) Utilize USDA D-2 Sanitizer in the 3rd compartment of 3-stage sink.

D. Cleaning Procedure
1) Use Foaming Degreaser USDA A-1.
2) Mix 1:20 with warm water.
3) Apply with foam gun, pressure sprayer or deck brush to all surfaces to be cleaned,

such as walls, tables, counters, saws, etc.
a.  Walls – Clean from bottom to top.
b.  Floors – Agitate, let stand, squeegee to drain, or pick up with wet dry vac. Rinse,

      squeegee or wet dry vac.
4) Allow foaming degreaser to remain on the surfaces for five minutes to loosen fats, oils,

grease and other hard-to-remove soils.
5) Agitate if necessary.
6) Thoroughly rinse all surfaces being cleaned with the warmest water available. Rinse

walls from top to bottom.
7) Squeegee excess water into drains.

E. Sanitizing Procedure
1) Use Sanitizer/Virucidal Disinfectant USDA D-2.
2) Mix 1:500 with water (1 oz. to 4 gallons water).
3) Apply with sanitizing gun or pump-up sprayer to all surfaces previously cleaned.
4) Allow all food contact surfaces to air dry – no potable water rinse required.

F. Add Drain Maintainer
1) Use Liquid Life Forms Bacterial Digestant/Deodorant.
2) Pour 4 oz. of Drain Maintainer twice weekly in each drain.
3) Pour 4 oz. daily into grease traps.



Food Service Clean Up

      Display Cases (continued)

C. Cleaning Procedure
1) Use Foaming Degreaser USDA A-1.
2) Mix 1:20 with warm water.
3) Apply with foam gun, pump-up sprayer or spray bottle to all surfaces to be cleaned.

Clean from bottom to top.
4) Allow foam degreaser to remain on the surfaces for five minutes to loosen fats, oils,

grease and other hard-to-remove soils.
5) Agitate if necessary.
6) Thoroughly rinse all surfaces being cleaned with the warmest water available,

from top to bottom.

D. Sanitizing Procedure
1) Use Sanitizer/Virucidal Disinfectant USDA D-2.
2) Mix 1:500 with water (1 oz. to 4 gallons water).
3) Apply with sanitizing gun or pump-up sprayer to all surfaces previously cleaned.
4) Allow all food contact surfaces to air dry – no potable water rinse required.
5) Clean any glass with Glass Cleaner.

E. Return all caution sign's and equipment to appropriate storage locations
1) Ensure that all chemicals are re-filled.
2) Ensure that all equipment is cleaned and rinsed out.

College of Knowledge
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Shopping Carts
A. Materials Requirement Planning (MRP)

a. Pressure washer
b. Concentrated Degreaser/Cleaner
c. Clean rags
d. Trigger sprayer
e. RTU Spray & Wipe Cleaner/Degreaser
f. Personal Protective Equipment

Shopping Cart Cleaner Procedures
B. Cleaning Procedure

1) Dawn appropriate PPE’s (personal protective equipment).
2) Place carts in an approved area for cleaning.
3) Remove any articles from carts left behind by the customer.
4) Place concentrated cleaner degreaser into pressure washer reservoir (or place pressure

washer fill tube into concentrated cleaner degreaser bucket).
5) Spray down carts with cleaner degreaser (RTU or conc.).
6) Allow 2-3 min. contact time.
7) Rinse with potable water (hose or pressure washer).
8) Wipe down handles, seats, etc. that require special attention.
9) Replace carts to cart holding area

    10) Replace supplies to appropriate storage areas.
    11) Remove PPE’s

          12) Wash hands.

Glass/Display
A. Materials Requirement Planning (MRP)

a. Glass, Plastic & CRT Cleaner (RTU or Concentrate)
b. Trigger Sprayer & Bottle or Aerosol
c. Clean, dry towel/cloth

Glass/Display Procedures
B. Cleaning Procedure (Aerosol & RTU Formulas)

1) Use trigger sprayer/aerosol holding 6-8 inches from surface. Always work from bottom up.
2) Spray away soil, streaks, smudges, and smears on glass, mirrors, appliances, and all other

surfaces not harmed by water.
3) Wipe dry with towel or cloth.

SPECIAL INSTRUCTIONS – When used on office machinery and data processing equipment
(computers), always spray on paper towel or clean cloth and then wipe area to be cleaned. Never spray
directly on any surface where working office machinery, electrical or computer parts would be exposed
to this product.

▲!
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Concentrated Glass, Plastic & CRT Cleaner Instructions
A. Cleaning Procedure (Concentrated Formulas)

1) Dilute as directed on label.
2) Fill to properly labeled RTU bottle or container.
3) Use trigger sprayer holding 6-8 inches from surface. Always work from bottom up.
4) Spray away soil, streaks, smudges, and smears on glass, mirrors, appliances, and all other

surfaces not harmed by water.
5) Wipe dry with towel or cloth.

SPECIAL INSTRUCTIONS – Do not use or store near heat or open flame.

Floors – See Floor Care
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       Glass/Display (continued)
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Carpet – See Carpet Care Module

Floors – See Floor Care

Glass/Computer Screens

Cleaning and Sanitation Procedures Module

      Managers Office

A. Cleaning Procedure (Aerosol & RTU Formulas)
1) Use trigger sprayer/aerosol holding 6-8 inches from surface. Always work from bottom up.
2) Spray away soil, streaks, smudges, and smears on glass, mirrors, appliances, and all other

surfaces not harmed by water.
3) Wipe dry with towel or cloth.

SPECIAL INSTRUCTIONS – When used on office machinery and data processing equipment
(computers), always spray on paper towel or clean cloth and then wipe area to be cleaned. Never spray
directly on any surface where working office machinery, electrical or computer parts would be exposed
to this product.

▲!

Concentrated Glass, Plastic & CRT Cleaner Instructions
A. Cleaning Procedure (Concentrated Formulas)

1) Dilute as directed on label.
2) Fill to properly labeled RTU bottle or container.
3) Use trigger sprayer holding 6-8 inches from surface. Always work from bottom up.
4) Spray away soil, streaks, smudges, and smears on glass, mirrors, appliances, and all other

surfaces not harmed by water.
5) Wipe dry with towel or cloth.

SPECIAL INSTRUCTIONS – Do not use or store near heat or open flame.▲!



Glass/Display
A. Materials Requirement Planning (MRP)

a. Glass, Plastic & CRT Cleaner (RTU or Concentrate)
b. Trigger sprayer & bottle or aerosol
c. Clean, dry towel/cloth

Glass/Display Procedures
B. Cleaning Procedure (Aerosol & RTU Formulas)

1) Use trigger sprayer/aerosol holding 6-8 inches from surface. Always work from bottom up.
2) Spray away soil, streaks, smudges, and smears on glass, mirrors, appliances, and all other

surfaces not harmed by water.
3) Wipe dry with towel or cloth.

SPECIAL INSTRUCTIONS – When used on office machinery and data processing equipment
(computers), always spray on paper towel or clean cloth and then wipe area to be cleaned. Never spray
directly on any surface where working office machinery, electrial or computer parts would be exposed
to this product.

▲!
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Cleaning and Sanitation Procedures Module

       Vidoe Rental

!

Concentrated Glass, Plastic & CRT Cleaner Instructions
A. Cleaning Procedure (Concentrated Formulas)

1) Dilute as directed on label.
2) Fill to properly labeled RTU bottle or container.
3) Use trigger sprayer holding 6-8 inches from surface. Always work from bottom up.
4) Spray away soil, streaks, smudges, and smears on glass, mirrors, appliances, and all other

surfaces not harmed by water.
5) Wipe dry with towel or cloth.

SPECIAL INSTRUCTIONS – Do not use or store near heat or open flame.

Floor – See Floor Care

Carpet – See Carpet Care Module

▲!
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       Back Room
Floors – See Floor Care

Coolers/Cases (MRP)
A. Materials Requirement Planning (MRP)

a. Foam gun
b. Sanitizing gun
c. Scrubbing pads or brushes
d. Scrapers
e. Water hose
f. Squeegee
g. Two (2) 3-gallon  buckets for cleaning solutions
h. Rubber gloves & boots
i. Safety glasses
j. A-1 Heavy Duty Foaming Cleaner/Degreaser
k. Quaternary Sanitizer/Disinfectant (D-2)
l. Pot & Pan Dishwash

B. Preparation
1) Wash hands.
2) Dawn appropriate PPE’s.
3) Place safety signs.
4) Remove food products and pick-up trash.
5) Remove racks and shelves from meat cases and coolers.

C. Clean
1) Place racks and shelves in a solution of diluted foaming degreaser or stand them vertically

and spray with the foam gun.
2) Apply foam to cooler walls, racks and floors. A bucket and hand-wipe method should be

used where the foam gun is not applicable.
3) Where additional cleaning is required, agitate with a brush or scrubbing pad.
4) Quick-disconnect reservoir from gun. Rinse cleaned areas, including racks, shelves and

carts, with potable water.

D. Sanitize
1) Quick-connect the sanitizer gun.
2) Apply sanitizer solution to all areas. Sanitize racks and shelves and allow to air dry. Do not

rinse.

Coolers/Cases

✓
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9) You should not skimp on using supplies, but always use only the proper amount as indicated.
    10) Always wear safety goggles (glasses) and gloves when mixing chemicals. Your care

will pay off in years of accident-free employment.

C. Step 2 - Cleaning Equipment
1) Proper storing of your equipment is your responsibility.
2) A large amount of money has been invested in labor-saving cleaning devices which your

hospital requires to ensure that the hospital environment is aseptically and esthetically
clean, safe, and sanitary.

3) To store and protect the large investment of cleaning supplies and equipment, your hospital
has cleaning closets equipped with hooks, racks, shelves, sinks, and other items located in
each department or on each floor.

        Storage Closet (Cleaning Supply Area)  1

A. Materials Requirement Planning (MRP)
a. Supply closets
b. Cleaning equipment
c. Chemical supplies
d. Supply item care
e. Dust mops
f. Wet mops
g. Buckets and wringers
h. Housekeeping carts
i. Power equipment
j. Floor machines
k. Vacuum cleaners
l. Auto-scrubbers

B. Step 1- Supply Closets
1) It is the responsibility of the custodial to keep an adequate amount of supplies properly

stored in the housekeeping supply closet and also to care for, clean and store the various items
of equipment that are used in your daily housekeeping work.

2) Keep a list in your storage area of supplies needed.
3) Schedule weekly checks of your custodial supply closet in order to make sure that you

will always have adequate supplies on hand.
4) Keep a list in your storage area of what you need.
5) Allow for some “lead time” when ordering additional supplies from your supervisor.
6) Stock your supplies in a neat and orderly fashion with the items most frequently used

nearest at hand.
7) When you enter your storage area or closet, you should know exactly where everything is

located to prevent searching for supplies.
8) Supplies should be used efficiently and economically. Avoid wasting liners, paper towels, toilet

paper, stripping chemicals and finish, other cleaning chemicals, and so on. Treat the supplies
as though you had personally purchased them.

1  Information taken from ISSA Hospital Housekeeping Training Manual
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C. Step 2 - Cleaning equipment   (continued)
4) Your facility may also have a central equipment room, perhaps in the supervisor's area.

Equipment is brought to this area at the end of each shift.
5) Storage areas should be cleaned regularly and should be set up with a special place for every

cleaning item. This includes regular space for hanging brooms and mops, shelves for cleaning
agents and brushes, areas for power-operated equipment and attachments, and facilities for
washing and cleaning these items.

D. Step 3 - Chemical supplies
1) Periodically, plastic spray bottles will need your attention. Clean the exterior with a damp rag.
2) A trigger-type spray bottle must be taken apart regularly and cleaned to avoid clogging.
3) The contents of these bottles and all cleaning chemical containers should always be labeled

clearly.
4) Store these bottles in a clean, dry place.

E. Step 4 - Supply item care
1) Caution signs should be cleaned at least daily, and they should not receive any rough treatment

in their use.
2) Never have dirty cloths lying around, as they are a disease and safety hazard.
3) Discard greasy or oily rags promptly.
4) Be careful of the dustpan edges. Careless handling or laying heavy objects on the pan can cause

the edges to become bent or ragged.
5) The dustpan should be cleaned with detergent-germicide solution to ensure disinfection.
6) Small items such as a putty knife should always be wiped clean of moisture and debris after

each day's use.

F. Step 5 - Dust mops
1) Dust mops should not be used to pick up liquids.
2) Remove loose dust and debris from the mop head with a vacuum, or comb the mop head with a

dust pan brush over the trash container on your cart.
3) Do not shake a dust mop head on any floor in hospital rooms or corridors.
4) Dust mop heads should be placed in plastic bags and sent to the hospital laundry when they

become very dirty or after each shift.

1  Information taken from ISSA Hospital Housekeeping Training Manual

G. Step 6 - Wet mops
1) Wet mop heads need some special attention. Soak new mop heads in a bucket of warm, clear

water for several minutes to remove fabric sizing and to toughen the mop head fibers.
2) When using a wet mop head, never allow it to remain in the bucket of solution except when

being used. This will prevent rotting of strands or “souring.”
3) When you have finished using a wet mop head, wring it out as dry as you can, and then place

it into a plastic liner and send it to the laundry for a thorough cleaning.
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J. Step 9 - Power equipment
1) Power-driven equipment must be given the same care and attention as your automobile. Keep

your cleaning equipment clean and free of dirt; keep it oiled; keep screws and nuts tight.
2) Operate the equipment so as not to dent the metal housing, and check the power cords for

defects and wear. Never abuse your cleaning equipment.
3) Always follow manufacturer's instructions for operation and maintenance.
4) If you are ever in doubt as to how to use a piece of powered cleaning equipment, ask your

housekeeping supervisors for technical advice.

Do Not Use Faulty or Unsafe Equipment!

1  Information taken from ISSA Hospital Housekeeping Training Manual

H. Step 7 - Buckets and wringers
1) Keep buckets and wringers in good repair. Use a bucket and wringer of the proper size for the

mop head.
2) Remove any loose mop head yarn, string or foreign matter that may have become tangled in the

wringer.
3) Empty all buckets of their contents after each use, and avoid storing buckets with water or cleaning

solution in them.
4) Wash and scrub all surfaces of the bucket and wringer; rinse with warm water and wipe dry.
5) Keep parts of the bucket casters oiled so they rotate freely. A drop of oil on the wringer

mechanism will also keep the wringer in good shape.
6) Store the wringer in the “release” position only. Report any defects in the wringer to your

supervisor.

I. Step 8 - Housekeeping carts
1) Wipe shelves at least once a week in order to keep them clean.
2) See that the entire cart is cleaned with disinfectant-detergent solution at least once a week.
3) Keep the casters running freely by applying a drop of oil to each caster.
4) Keep the cart neatly stocked with all supplies and equipment for the next shift.

▲!

K. Step 10 - Floor machines
1) Floor machines, also referred to as “buffers,” should receive regular cleaning and routine

maintenance.
2) Always disconnect the power machine from the wall socket while performing any routine

maintenance.
3) Always remove brushes and pads from the drive chuck after each use.
4) Clean the floor pads in your deep sink with warm running water and then hang to dry for the

next shift's use.
5) Rinse out all drive blocks and brushes in a similar manner and store them in a dry place.
6) Tilt the floor machine back on its handle. Using a cloth dipped in a disinfectant-detergent

solution, wipe the inside housing and the entire exterior clean.
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K. Step 10 - Floor machines  (continued)
7) Remove any strands or debris from the wheels and wipe wheels clean.
8) At least once a week, put a drop of oil on each wheel bearing to keep the wheel running

freely. If you ignore this, wheels can lock over time from foreign matter collecting on the shaft.
9) Use your cloth to wipe the entire length of power cord free of any dried floor stripper and dirty

water spots.
    10) Store the floor machine upright with its power cord neatly wrapped around the storage

brackets on the handle.

L. Step 11 - Vacuum cleaners
1) To replace a belt, unplug the unit from the wall socket and turn the unit over to expose the

bottom housing of the vacuum.
2) Push the two retaining clips to free the belt cover.
3) Pull up the drive beater brush and remove it from the housing; remove dirt, lint and debris

found in this area.
4) Use your cleaning cloth dipped in disinfectant-detergent to wipe out the inside of the

housing.
5) Take the new belt and insert the drive brush in the loop, or center of the belt.
6) Replace the drive beater brush, ringed with the new belt, and push it back into the retainers.
7) Pull the belt back and wrap it around the drive shaft of the motor.
8) Make sure the lower portion of the belt follows the arrow on the housing.
9) Be careful not to put this belt on backwards – doing so would cause the beater bar to rotate

backwards.
    10) To finish, place the cover back on the housing and push the clips back in place.
    11) Turn the unit over and plug it in to be sure it operates properly.
    12) Disposable vacuum bags should be emptied after each shift in order for the vacuum cleaners to

operate at peak efficiency.
    13) Check the power cord plug and wire for cracks and defects. Report any noticeable damage to

your supervisor.
    14) Once a week, wipe the entire length of power cord clean with your disinfectant-detergent, and

neatly wrap the cord on the storage brackets of the vacuum.
    15) Wipe all outer metal surfaces of the vacuum cleaner with your cloth dipped in disinfectant-

detergent.
    16) Lastly, put a drop of oil on the vacuum wheels to keep them running freely, and wipe the

wheels clean with your cloth.
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M. Step 12 - Automatic scrubbers
1) Battery-operated power equipment, like an automatic floor scrubber, needs special care and

maintenance. See owners manual before proceeding.
2) These units compare in price to that of compact automobiles. Because of that, they should be

treated with utmost care and according to manufacturer's instructions.
3) It is advisable to grease the casters once every week. Oil all moving parts, such as the control

bars, squeegee control rods, pressure points and hinges once every month.
4) Make sure that each drive wheel tire is inflated to the recommended tire pressure. Unequal tire

pressures can adversely affect the total operation of the machine.

5) Drive brushes should be removed and cleaned after each use. The drive brush mechanism
needs to be adjusted and lubricated according to the manufacturer's instructions.

6) The squeegee assembly should be adjusted and lubricated. The reversible squeegee blades also
need regular cleaning and adjusting.

7) An automatic scrubber has a solution tank, a recovery tank, and filters that should be flushed
and cleaned on a regular schedule.

Battery maintenance
1)  When working with batteries, leave the battery compartment covered up and work in a well-

ventilated area. Do not wear rings, because they can become welded to metal wrenches if a live
terminal is accidentally touched.

2) Check the fluid level in the battery cells at least weekly. The battery caps are easily removed by
pressing the ends of the white plastic extensions.

3) Check the electrolyte status of each battery cell with a hydrometer every 15 operating hours.
4) Periodically, check all battery cable and wiring for signs of damage or wear. Replace as

needed. Once a month, remove all batteries from your machine. Clean all batteries, battery
tray, and battery compartment with a solution of baking soda and water.

5) On the bottom of the battery compartment cover is a battery wiring diagram. Follow this
diagram when you put the battery wires on the terminals. To prevent corrosion, apply a film of
grease or Vaseline to battery lugs and bolt studs. Do not reverse connections when servicing or
replacing the batteries.

Battery Charger
1) When actively using an automatic scrubber, you will use a battery charger to re-charge the

batteries. With the charger unplugged from the electrical wall outlet, find the main connector
that is marked “Connect To Charger.” Firmly push the two connectors together. When laying
the charging cables across the batteries, be careful not to allow the metal parts of the
connectors touch any battery terminals. Set the battery charger control according to the rate of
current desired. After charging, remove the charger plug from the wall outlet and disconnect
the charging cable. Reconnect main battery terminals.
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Checkout Work Station and Perimeter Store Cleaning
A. Materials Requirement Planning (MRP)

a. Scraper
b. Clean Wiping Cloths
c. Sponge
d. Squeegee
e. Paper Towels
f. Rubber Gloves
h. A-1 Foaming Cleaner/Degreaser
i. Glass and Plastic Cleaner

Checkout Work Station and Perimeter Store Cleaning
B. Check Stand Cleaning - Daily

1) Sweep debris up from around check stand.
2) Use scraper to remove any price stickers from counter and floor.
3) Remove scanner cover and clean glass using Glass, Plastic and CRT Cleaner
4) Using A-1 Foaming Cleaner/Degreaser or Glass, Plastic & CRT Cleaner and a clean cloth ,

clean the check stand conveyor belt. Advance the belt and continue until entire belt is
cleaned.

5) Using A-1 Foaming Cleaner/Degreaser or Glass, Plastic & CRT Cleaner, clean the rest of
the check stand of any hand and fingerprints, food or beverages spills, or other soils with
a clean cloth.

C. Glass & Window Cleaner
1) Clean display cases, PPd’s or windows by spraying Glass, Plastic & CRT Cleaner  onto

glass or plastic and wipe with a clean cloth or paper towels.

✓
✓
✓
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Category Code Letters and Their Meanings
The permissible use for each authorized compound is designated by the following code letters, and conditions for use are restricted by the
category in which it is placed.
NOTE:
In several categories, reference is made to the need for rinsing with potable water. FIND accepts water used in federally inspected plants as
being potable when such certification is made by State health agency authorities.
A. CLEANING COMPOUNDS
A1. Compounds for use as general cleaning agents on all surfaces, or for use with steam or mechanical cleaning devices in all departments.
Before using these compounds, food products and packaging materials must be removed from the room or carefully protected. After using
these compounds, surfaces must be thoroughly rinsed with potable water.
A2. Compounds for use only in soak tanks or with steam or mechanical cleaning devices in all departments.
Before using these compounds, food products and packaging materials must be removed from the room or carefully protected.  After using
these compounds, all surfaces in the area must be thoroughly rinsed with potable water.
A3. Acid cleaners for use in all departments.
Before using these compounds, food products and packaging materials must be removed from the room or carefully protected. After using
these compounds, all surfaces in the area must be thoroughly rinsed with potable water.
A4. Floor and wall cleaners for use in all departments.
Before using these compounds, food products and packaging materials must be removed from the room or carefully protected. After using
these compounds, all surfaces in the area must be thoroughly rinsed with potable water.
A5. Floor and wall cleaners for subfreezing temperatures.
When used in areas with subfreezing temperatures, potable water rinsing is not required following use provided that the solution and
solubilized soil are effectively removed by wiping or wet vacuuming.
A6. Scouring cleaners
Residues resulting from the use of scouring cleaners must be carefully removed from surfaces by thorough rinsing with potable water.
A7. Metal cleaners and polishes for nonfood contact surfaces.
These compounds must be used in a manner so that all odors associated with the compounds are dissipated before food products or
packaging materials are re-exposed in the area.
A8. Degreasers or carbon removers for food cooking or smoking equipment, utensils, or other associated surfaces.
Before using these compounds, food products and packaging materials must be removed from the area or carefully protected. After using
these compounds, all surfaces must be thoroughly rinsed with potable water. The compounds must be used in a manner so that all odors
associated with the compounds are dissipated before food products or packaging materials are re-exposed in the area.
B. COMPOUNDS  FOR LAUNDRY USE
B1. Laundry compounds
Laundry detergents, bleaches, and sours may be used on fabric which contacts meat or poultry products, directly or indirectly, provided that
the fabric is thoroughly rinsed with potable water at the end of the laundering operation.
B2. Laundry compounds for uniforms or other fabric which does not come in direct contact with food products.
C. COMPOUNDS FOR LAUNDRY USE
C1. Compounds for use on all surfaces in inedible product processing areas, non processing areas, and/or exterior areas. These compounds
must not be used to mask odors resulting from insanitary conditions. They must be used in a manner which prevents penetration of any
characteristic odor or fragrance into edible product areas. Compounds containing isomers of dichlorobenzene, or other substances toxic by
inhalation, may be used only in areas where there is adequate ventilation to prevent accumulation of hazardous vapors.
Permission for the use of these compounds on loading docks and other similar areas is left to the discretion of the Inspectors in Charge of
the plants.
C2. Compounds for use in toilets and/or dressing rooms.
C3. Paint removers for use in non Processing areas.
Equipment and utensils which directly contact edible products must be thoroughly cleaned and rinsed with potable water after treatment
with such products before being returned to a processing area.
D. ANTIMICROBIAL COMPOUNDS
D1. Sanitizers for all surfaces always requiring a rinse.
Before using these compounds, food products and packaging materials must be removed from the room or carefully protected. After using
these compounds, surfaces must be thoroughly rinsed with potable water before operations are resumed. The compounds must always be
used at dilutions and according to applicable directions provided on the EPA registered label.
D2. Sanitizers for all surfaces not always requiring a rinse.
Before using these compounds, food products and packaging materials must be removed from the room or carefully protected. A potable
water rinse is not required following use of these compounds for sanitizing previously cleaned hard surfaces provided that the surfaces are
adequately drained before contact with food so that little or no residue remains which can adulterate or have a deleterious effect on edible
products. These compounds may be used for microbial control on ceilings, floors, and walls at concentrations considerations considerable
higher than those allowed for sanitizing food contact surfaces without a potable rinse unless, in the opinion of the Inspector in Charge, such
use may result in contamination of food products. A potable water rinse is required following use of these compounds under conditions
other than those stated above. The compounds must always be used at dilutions and according to applicable directions provided on the EPA
registered label.
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E. EMPLOYEE HAND CARE
E1. Handwashing compounds for use in all departments.
The compounds must be dispensed from adequate dispensers located at sufficient distance from the processing line to prevent accidental
product contamination. After the use of the compounds, the hands must be thoroughly rinsed with potable water. The compounds must
always be used at dilutions and according to applicable directions provided on the label.
E2. Hand washing and sanitizing compounds.
The compounds must be dispensed from adequate dispensers located a sufficient distance from the processing line to prevent accidental
product contamination. The hands need need be washed prior to the use of the compounds. After the use of the compounds, the hands
must be thoroughly rinsed with potable water. The compounds must always be used a t dilutions and according to applicable directions
provided on the label.
E3. Hand sanitizing compounds.
The hands must be washed and thoroughly rinsed prior to sanitizing with the compound. The compound may be injected directly into the
wash and rinse water. The hands need not be rinsed with potable water following the use of the compound. The compounds must always
be used at applicable directions provided on the label.
E4. Hand creams, lotions, and cleaners.
The use of such compounds is limited to toilets and dressing rooms. Employees who handle edible products may use the compounds only
when leaving the plant.
J ABSORBANTS
J1. Absorbent or anti-slip agents for spot application to floors.
Such compounds may be used in all areas provided that use is limited to the potion of the floor area where the hazard exists, and that such
use does not result in dusting, tracking, or other objectionable conditions. Compounds may not be used as substitute for good sanitation.
They must be removed as a part of the routine floor cleaning operation.
K. SOLVENT CLEANERS
K1 Solvents and solvent degreasers for use in non-processing areas.
Following the use of these compounds, equipment and utensils must be thoroughly washed and rinsed in potable water before returning to
a processing area.
K2. Solvents for cleaning electronic instruments.
These compounds are chemically acceptable for cleaning electronic instruments and devices which will not tolerate aqueous cleaning
solutions. Before using these compounds, food products and packaging materials must be removed from the area or carefully protected.
These compounds must be used in a manner so that all odors associated with the compound are dissipated before food products or
packaging materials are re-exposed in the area.
K3. Adhesives or glue removers.
Before using these compounds, food products and packaging materials must be removed from the area or carefully protected. After using
these compounds, all surfaces must be thoroughly washed and rinsed with potable water. These compounds must be used in a manner so
that all odors associated with the compound are dissipated before food products or packaging materials are re-exposed in the area.
L. SEWER AND DRAIN CLEANERS
L1. Compounds for use in sewage and/or drain lines.
L2. Enzymatic compounds for use in sewage and/or drain lines.
Manufacturers must provide FIND with a record of salmonella analysis for each lot of the finished enzymatic treated proposed for sale to
federally inspected meat and poultry plants. Testing must be performed by a qualified microbiologist.
M. Compounds listed in this category in previous edition of the ”List of Chemical Compounds“ are now included in Part 1 of this
publication.
N. Compounds listed in this category in previous editions of the “List of Chemical Compounds” are now included in Part 1 of this
publication.

Supermarket Seminar


