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PROGRAM INCLUDES  

• Housekeeping and Hygienic 
Work Practices 

• Personal Facilities 

• Personal Practices 

• Training 

• Cleaning Sanitation

• Plant visitor control

• Storage practices 

assss

purpose 

To provide awareness of GMP Standards and 
our commitments to GMP 

 objective 
To make sure that our products are produced, 

stored and handled in sanitary condition
 

 Scope 

Applies to entire Supply chain involved in following
 

• Producing, Handling and Distribution 
• Design, construct & maintain food facility, 

processes and equipment's



PP ENTRY CHECKLIST 

All employee must maintain basic personal hygiene 

Medical Screening and vaccination Mandatory for new 

Joiners 

EMPLOYEE WHO HAS REPORTED ILLNESS and was on sick leave (> 

2 days) SHALL PROVIDE FITNESS CERTIFICATE TO GET ACCESS TO 

Pilot plant. 

Training is mandatory for all personal before entering pp 

Complete Gmp attire is mandatory before entering PP

GMP Attire 



Personal Hygiene 

Person entering food manufacturing area shall

 maintain high degree of personal hygiene.

Person should follow hand sanitizing

 practice as and when required to ensure products are safe.

• Scratch Head or Body .

• Touch Face of wipe forehead

•  

• Placing finger on Mouth Nose, or ears 

 

Person should avoid use of Hand for Following 

Spitting, littering and other unsanitary 

acts shall be prohibited.
 



APRON COLOR CODE FOR RESPECTIVE AREAS IN PILOT PLANT 

CHOCOLATE AND COCOA 

BEVERAGES 

REFRESHMENT 

BEVERAGES

RAW PILOTPLANT

Plain White Apron Green Patch 

Apron

Red Patch Apron Disposable Apron

VISITOR AND PACKAGING 

TEAM MEMBERS

Note :
While switching between areas It is mandatory to change gmp attire 



JewelLerY & Accesories  

Plain wedding rings are allowed to be worn by the employee but 

should not in direct product proximity. 

Gloves should be worn instead to avoid product risk  

Badges & ID cards  

• Use of badges and clip-on identification (ID) cards are 
permitted according to site security policy and must be 
worn below waist or under protective clothing.

• Visitor identification badges are permitted but must not 
be a source of contamination at the plant.

Self Declaration:

This Declares that you Read 
the information correctly 

and are fit to work in Pilot 
plant  

 



Below mentioned acts are not allowed in GMP areas to 
prevent product contamination.

• Chewing gum, candies, throat candies, throat lozenges and 

tobacco.

• Holding toothpicks, matchsticks, or other objects in the mouth.

• Placing pens or cigarettes behind the ears.

• Wearing false eyelashes or fingernails.

• Expectorating (spitting) in production areas.

• Carrying pills or medication in clothing pockets. (Exceptions 

require medical authorization and the approval of the facility 

Quality Manager or designated manager at the facility.)                          

• Smoking in GMP areas.

• Removing PPE IN PILOT PLANT 

Prohibited Acts  



Lockers  

Personal lockers must be maintained

 free of trash and soiled clothing. 

Separate shelves to be maintained for GMP

Shoes 

Foods and direct product contact tools must 

not be stored in employee lockers.

Lockers must be kept clean

NON GMP LOCKERS 

GMP LOCKERS 



Product Tampering 

Employee who observe any intentional 

act which might compromise the safety of any 

ingredient, Product or package are required 

to immediately report This activity to Area owner 

and respective line manager 

Any intentional act observed should be reported 

    immediately to Quality Technician or Manager 



Hygienic  

ZONING AND 

ENVIRONMENTAL 

MONITORING 

QP SOP
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Employees must follow established 

traffic patterns and controls to 

prevent microbial cross 

contamination within manufacturing 

site.

Purpose 

Prevent microbial cross 

contamination and to assure product 

quality and safety.

note 



GMP ZONING MAP FOR TTC PILOT PLANT 



Manufacturing 
Zone 

AREAS IN MANUFACTURING ZONE 

Chocolate 

area 
RB area 

Handwash facility is 
mandatory before 
entering Manufacturing 
zone 

Dedicated trolleys for 

material Movement 

Raw area 

Dedicated utensils to 

be used to prevent 

cross contanmination 

between 

manufacturing areas  
• Complete Changeover is mandatory 

before shifting in between 
manufacturing areas to avoid cross 

contamination 

 

Note 



Non - 
Manufacturing 

zone  

Dedicated Trolley 

ONLY to be used 
GMP Attire IS 

MANDATORY  



Raw 
Zone 

Change Over Process 

Change Hair Net Wear Red Band Apron
Wear Raw area 

Dedicate shoes 

Red Marked/Dedicated 

utensils only to be used in 

Raw Area

Handwash facility is 

mandatory before 

entering Raw Zone  

Dedicated 

trolleys to be 

used 



ZONING CLASSIFICATION 

Lorem ipsum dolor sit am

Areas where there are 
no exposed raw 
materials, intermediate 
or finished products or 
food contact packaging 
materials. 

Areas containing 
materials or products 
of low to medium 
microbiological 
sensitivity that are not 
fully enclosed and 
therefore are exposed 
to the environment 
during routine 
operation or 
maintenance.

Areas receiving, 
storing, handling or 
processing raw 
agricultural products 
or ingredients / raw 
material containing 
raw agricultural 
products 

Non-

manufacturing 

zone 

manufacturing 

zone 
Controlled zone



1 4 62 3 5

RECEIVE MATERIAL OPERATIONS FG WAREHOUSEWAREHOUSE MATERIAL REQUEST PACKAGING

• MATERIAL RECEIVED 
AT DOCK

• APPROPRIATE 
DOCUMENTATION-COA 
FOR SENSITIVE 
INGREDIENTS, Ion 
nUMBER  

• YELLOW LABEL 
GENERATION WITHIN 7 
DAYS

• GREEN LABEL 
GENERATION within 
15 days

• ALLERGEN & NON-
ALLERGEN MATERIALS 
STORED SEPARATELY 
in em warehouse

• FILLING & APPROVAL 
OF FORM L 

• GENERATION OF TRIAL 
ID 

• MATERIAL REQUEST 1 
DAY PRIOR BY 
PRODUCT DEVELOPER 
(PD) VIA AUGMENTIR

• MATERIAL DISPENSING 
BY AREA OWNER

• PRE-BOOKING OF 
EQUIPMENTS VIA APP

• REMOVE LOTO ON 
EQUIPMENT

• WIP Label (FOR WORK 
IN PROGRESS 
MATERIALS)

• SPP & CCP 
DOCUMENTATION

• RECORDING TRIAL 
DOCUMENTATION

• HERMETIC SEALING OF 
POUCHES

• NO THERMOCOLE 
BOXES IN PRODUCTION 
AREA

• NO BROWN CARTONS 
IN PRODUCTION AREA

• DONE IN DESIGNATED 
AREAS 

• Yellow Label 
GENERATION before 
micro clearance

• ALLERGEN 
DECLARATION AS PER 
FORM L 

• Green label 
GENERATION after 
micro clearance 

WAYS OF WORKING



INCOMING 
MATERIAL 
RECEIVING 
& 
STORAGE  
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MATERIAL RECEIVING AND WAREHOUSING FLOW 

Material 
Receiving at 
Dock Area

Visual 
Inspection by 
logistic team 
member 

Document 
Verification 
by Logistic 
Team Member  

Cleaning and 
Sanitization 
Dry Mopping + 
IPA 

Material 
Entry on 
SharePoint 
and 
Augmentir 

Yellow Label 
Generation
(Turn Around 
time 7 days ) 

Green Label 
Generation
On valid coa/ 
release 
documents 

Material 
movement to 
EM Warehouse 
/ designated 
area

Material 
Released  





HAZARD
ANALYSIS
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CONTROL
P OINT
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Applies to all THANE RDQ products (ingredients, 

primary packaging, semi finished and finished 

products), whether manufactured internally or 

externally.

Purpose 

Ensure that Thane RDQ products are designed, 

produced, distributed and stored using the HACCP 

principles and the Mondelēz International haccp 

Standard to minimize product/food safety risks. 

SCOPE



TYPES OF HAZARDS 

Biological HAZARDS PHYSICAL HAZARDS CHEMICAL HAZARDS

Sources

• Water

• Humans 

• UNHYGIENIC Plant 

environment 

• Insects, rodents & 

pests

Sources

• ALLERGENS 

• SANITIZERS & 

CLEANERS

• CHEMICALS

Sources

• GLASS

• METAL

• PLASTIC

• DUST & ROCK

• HAIR

• SCREW & NUTS



Specific Prerequisite Programs are procedures used to control the conditions in the plant 

environment which contribute to the overall production of safe food.

Examples include:

• Sanitation

• GMPs

• Training

➢ SPECIFIC PREREQUISITE PROGRAMS MUST BE IN PLACE BEFORE HACCP CAN BE IMPLEMENTED

SPECIFIC PREREQUISITE PROGRAMS (SPP)



HACCP

BUILDING 

STRUCTURE

EQUIPMENT  

CALIBRATION

CODE DATING

RAW MATERIAL 

TESTING

PREVENTIVE 

MAINTENANCE
SANITATION

GMP

SUPPLIER APPROVAL

PRODUCT/ PROCESS 

DESIGN

PEST CONTROL

LABEL REVIEW

TRAINING

HOLD & 

RELEASE

TESTING 

LABORATORY APPROVAL

WATER 

QUALITY

REWORK
SHELF LIFE

TYPES OF SPECIFIC PREREQUISITE PROGRAMS

PYRAMID OF FOOD SAFETY 



• CRITICAL LIMIT: NOT MORE THAN 1 CONFIRMED METAL 
CONTAMINATED BAR IN EACH LOT

• In case any issues with Detection and Rejection, 
IMMEDIATELY inform HACCP coordinator. 

SANITIZE TEST PIECES BEFORE PRE 
PRODUCT PASS

Pre product PASS FUNCTIONALITY 
VERIFICATION USING TEST PIECES  
(FERROUS 1.5mm, NON-ferrous 1.5mm, 
ss 2mm) BY PD – done twice

POST product PASS FUNCTIONALITY 

VERIFICATION USING TEST PIECES 

(FERROUS 1.5mm, NON-ferrous 1.5mm, 

ss 2mm) BY PD – done twice

Record all the details properly on 

augmenter

METAL DETECTOR

CCP



• CRITICAL LIMIT: NOT MORE THAN 1 CONFIRMED CONTAMINATED 
BAR IN EACH LOT

• In case any issues with Detection and Rejection, 
IMMEDIATELY inform HACCP coordinator. 

SANITizE OF TEST PIECES BEFORE PRE-
PRODUCT PASS

Pre product PASS FUNCTIONALITY 
VERIFICATION USING TEST PIECE (ss 
2mm) BY PD – done twice

POST product PASS FUNCTIONALITY 

VERIFICATION USING TEST PIECe (ss 

2mm) BY PD – done twice  

Record all the details properly on 

augmentir

X-RAY

CCP



SIEVING 
CCP

STRAINERS/ SIEVING ARE ALSO A CCP



sPP Hazard Limits for sPP

COA for sensitive 

materials (MILK POWDER, 

soy lecithin, cocoa beans, 

nuts)

Salmonella • Micro COA 

• Should test absent or       

negative for 

Salmonella

Allergen Labelling Allergen Contamination / 

Cross Contamination

• Proper Labelling of 

Allergens on Products 

and Ingredients

• All global allergens 

declared on each 

finished product 

prepared in ttc as “May 

contain”

SPP



sPP Hazard Limits for sPP

Slurry, Batter, Crumb and E-milk 

Making

Biological (Vegetative Pathogens):  

Staphyllococcus aureus

• At point where water is added in 

the production of the dough, batter 

or slurry, the holding time prior to 

heat step should not exceed 4 

hours (for safety reasons). 

• If the time exceeds 4 hours, all 

material shall BE put on Category 

II hold and discard immediately 

within quarantine area.

Baking Biological (Vegetative Pathogens): 

Salmonella

• Baking of Batter at or above 150°C. 

• Any issues with Moisture content 

data need to inform to Quality 

team for further investigation

• If the slurry usage time exceeds 4 

hours, If the Temperature does not 

reach/ batter is not baked properly 

(Visual Check by PD), all material 

shall put on Category II hold

• Wafer/Biscuit should not be storeD

in Raw Zone post Baking.

SPP



ACTIVITY WHEN?

HACCP Plan REVIEW 
Every 2 years- can be extended to 3 

years with FS Approval. 

HACCP Plan validation
Done within 6 months of the final 

FSP/HACCP plan approval 

HACCP Plan verification Annually

HACCP Plan Reanalysis
Every 2 years- can be extended to 3 

years with FS Approval. 

HACCP TRAINING TO ALL EMPLOYEES & 

CONTRACTORS

PRIOR TO WORKING IN PILOT PLANT & 

MANUFACTURING FACILITIES

REFRESHER TRAINING ANNUALLY

HACCP PLAN ACTIVITIES AND TRAININGS

All HACCP training shall be 

documented and records 

retained for review as per the 

Quality Policy for Training. 



FULL PIC 
WITH TEXT 

IN 
RECTANGLE 

FOOD
ALLERGEN 
CONTROL 
AND 
MANAGEMENT

QP SOP

https://intranet.mdlz.com/sites/policycenter/_layouts/15/SPListForm.aspx?PageType=4&List=5d71a487%2Da039%2D4458%2D8475%2D6f58c3208850&ID=155&Source=https%3A%2F%2Fintranet%2Emdlz%2Ecom%2Fsites%2Fpolicycenter%2FPages%2FQuality%2Easpx&ContentTypeId=0x010041E39C03F75E964EBFC3173074A7C4FF&RootFolder=/sites/policycenter/Lists/Policies


Applies to all ingredients, primary packaging, semi 

finished and finished products whether manufactured 

internally or externally.

Purpose 

Ensure allergens that are present are labeled clearly 

and are consistent with regulatory and Mondelēz 

International requirements and allergens / Materials of 

Sensitivity and Intolerance (MSI) are not present unless 

declared. 

SCOPE



DIFFERENT 
TYPES 
OF
ALLERGENS

AS PER REGULATORY, ONLY 

INDIAN VEG INGREDIENTS AND 

ALLERGENS ARE ALLOWED IN TTC



APPLICABLE ALLERGENS

Allergens shall be identified and documented in the site's HACCP plan 

and specification system. 



CONTROL 
ALLERGEN 

contamination

FOLLOW ZONING

FOLLOW CHANGEOVER
use designated traffic routes to 

prevent cross-contamination

USE DESIGNATED TROLLEYS, 

UTENSILS AND PPE

SEPARATE STORING OF        

ALLERGENS AND NON-ALLERGENS

GMP ATTIRE 



RM & PARTIALLY USED RM SHOULD BE fully sealed, clearly 

labeled and appropriately stored

PD must log in FG details in FORM L including allergen 
profile along with other product details.

PROPER LABELLING to ensure traceability of the allergens 

that are present. 

If undeclared allergens are identified in product or 

material it is considered in Category 1 of Hold and ReleaSE

RM shall be labeled, handled and stored to minimize 

allergen risks 

ALLERGEN MANAGEMENT 



MENTIONING OF ALLERGENS 

“contaIns” & “May contaIns”
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Company permanent employees, contractual 

employees, and visitors of Thane Site

Purpose 

management of employee illness involving a 

disease communicable via food to help 

prevent product exposure to communicable 

disease.

SCOPE 



COMMUNICABLE 
ILLNESES TO 

Watch out for

Diarrhoea

Vomiting

Headache

Boils

Fever

Nausea

Swollen 
glands

Sore 
throat

Skin sores

Dark urine

Jaundice

Stomach 
pain

1
Employee with signs or symptoms of a 
communicable disease will not be allowed to work 
within the manufacturing area.

2
he/she should be examined and have obtained 
certification from a personal physician or FMO 
stating that he/she is free of a communicable 
disease to return to work.

3
Employee with a potential communicable disease

should notify the Line Manager
 immediately

ILLNESS ASSESMENT AND CONFIRMATION



COMMUNICABLE DISEASE SIGNAGES IN AND OUTSIDE TTC-PP





➢ Medical Screening and vaccination Mandatory for new 

Joiners 

➢ Any disease must be reported to their supervisor prior 

to reporting to their work area

➢ Entry to Manufacturing area is prohibited to personnel 

infected or a carrier with microbial or viral 

contamination

➢ A company-approved physician will make the final 

decision.

INSTRUCTIONS / GUIDELINES for disease 
control



TO BE ADHERED BY EMPLOYEE AVAILING 
SICK LEAVE FOR 2 or MORE DAYS

1 Inform line Manager/HR

2 ENTRY PROHIBITED IN PILOT PLANT

3 Contact the Dispensary

4 Submit medical report to site FMO

5 Get fitness certificate from FMO

6
Submit fitness certificate to HR 

& LINE MANAGER

EMPLOYEE REASSIGNMENTS & 
RE-JOINING



WOUND CONTROL

Any cut, open sore or 
wound is to be attended 

immediately by a 
TRAINED first AIDER

Any MINOR cuts on hands, 
fingers, arms or exposed skin 

are to be covered with a 
BAND-AID & GLOVES ARE 

TO BE WORNProtect the wound 
and keep it clean 

and free from infection



VOMITTING AND BODY FLUID INCIDENT

ISOLATE THE INDIVIDUAL & PEOPLE

AROUND THE INDIVIDUAL 

INFORM QUALITY TEAM & HK TEAM

IdentificatION& segregation of potentially 

contaminated products & ingredients

PP-Technician notifies Quality manager 

about incident. Assessment done

Isolate the affected 

area and barricade

Stop the activity 

or Production in affected area

INCIDENT REPORT IS PREPARED

Appointing DEDICATED HK PERSONNEL wearing Black 

uniform to clean & disinfect affected area

Dedicated hk person to be asked to leave ONCE

ACTIVITY IS COMPLETED

SWAB OF CLEANED & DISINFECTED EQUIPMENT. Disposition 

of the contaminatEd products

Medical certificate required before the 

reassignment of the employeeS
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Purpose 

to ensure that the site is having effective hold & 

release controls to assure that products and 

materials which need to be isolated and held pending 

their final disposition must not inadvertently used in 

production or introduced into the marketplace.

applicable to all materials received, produced, and stored at 

Thane RDQ plant which includes but not limited to below 

categories:

• The raw edible /packing materials, Bulk materials received

• All finished products

• Semi-finished products

• Intermediate materials

SCOPE 



WHAT IS HOLD & RELEASE?

Hold and release means ensuring that the 

product and material that may or do not, fully 

meet specification are prevented from 

unintended use until their final disposition is 

known.
➢ identification, segregation and storage 

requirements for the held materials and 

products. 

➢ communication with involved functions 

regarding the materials on hold. 

➢ inventory requirements to assure the 

product is under control. 

➢ final disposition. 

➢ documentation.

➢ designated personnel with authority and 

responsibility to follow up and close out 

on each case.

HOLD AND RELEASE PROGRAM REQUIREMENTS



Category Description

Category 

I

When a non-conformity poses a 

confirmed product safety issue, or 

major quality concern.

Category 

II

When a non-conformity, or any 

suspected nonconformity, poses a 

potential food safety issue or 

regulatory non-conformance, or a minor 

product or material quality defect

Category 

III

When other reasons exist for needing to 

hold product or material, unrelated to 

food safety or regulatory issues.

WHAT ARE HOLD CATEGORIES?

EXAMPLES

• Undeclared Allergens identified in product or 
material

• Unacceptable pathogen test result

• Deviation from a CCP/sPP requirement pending 
investigation or further actions as defined in 
individual CCP/sPP models.

• Finished product awaiting test results which 
are a required for a COA. (Excludes Pathogen 
testing)





HOLD AND RELEASE LABELS 



QP SOP
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Purpose 

for the control on label application 

procedure. To assure that label information 

meets all regulatory and corporate 

requirements and labels are correctly 

applied at Pilot Plant.

applicable to all labels used for Incoming 

edible & packing material, WIP, Finished 

products used & Online process where 

information is required.

SCOPE 



STORAGE PRACTICES   

LIST OF LABELS 

Incoming ingredients 
before approval

After approval
(EM)

WIP materials



STORAGE PRACTICES   

LIST OF LABELS 

BEFORE MICRO CLEARANCE
(FG)

AFTER MICRO CLEARANCE 
(FG)



STORAGE PRACTICES   
LIST OF LABELS – t&L 

WIP LABEL FG LABEL



PROPER STORAGE PRACTICES
Product or ingredient containers must not be stored near to containers for 
waste

Ingredients must be stored in original labeled containers in sanitary 

manner

Ingredient identification & lot no. traceability must be maintained

Containers & pouches must be properly closed/ sealed/ covered

Ensure ingredients are stored in the proper temperature environment

Packaging material must be removed from the area during wet cleaning

Rework must be adequately covered/protected during breaks, lunch periods, 

downtime, etc & maintain traceability

Allergens and non allergens are stored separately 

PACKAGING MATERIAL MUST BE STORED IN DESIGNATED AREA



PROPER STORAGE PRACTICES



• Properly handled and stored. 

• Traceability of rework shall be 

maintained.

REWORK HANDLING & STORAGE

• Materials stacking requirements 

observed.

• Material spaced from the walls 

(minimum 12 inches / 30 cm).

• Materials and Pallet Handling –

Prevent contamination, damage

Receiving, Storage, Handling &Shipping

• All items should be stored to avoid direct 

contact with the floor or walking 

surfaces (e.g-pallet)

• Sitting or standing on product shipping 

cases is not acceptable. 

• Over-stacking of product must be avoidED

Storage & Handling of finished product



EXTRANEOUS 

MATTER 

MANAGEMENT
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Purpose 

to establish an effective program to prevent, 

control and detect extraneous matter.

applicable to all the products manufactured 

at Thane Technical Centre.

SCOPE 



WHAT IS EXTRANEOUS MATTER ?

Extraneous matter is matter that is not designed to be 
and should not be part of the product

EXAMPLES INCLUDE: Plastic, Glass, Screws, Metal, Hair

Extraneous Matter is a quality and food safety issue.

EXTRANEOUS MATTER result in consumer complaints, possible 
consumer injury, and in extreme cases the need for product 

retrieval from the marketplace. 



• Control of EM in raw materials is managed to defined, acceptable 
limits through specifications (e.g. nut shells) 

• There must be local procedures and instructions to define monitoring 
requirements, follow up and corrective action if EM is found, root 
cause identification, and what to do if the control mechanism fails 
(e.g. non-functional metal detector) 

• Evaluate new equipment, processes or products prior to installation 
or start up – take action to eliminate, prevent or detect EM (e.g. EM 
assessment protocol) 

• Avoid introducing equipment which is a potential source of EM, such as 
wooden pallets or glass measuring devices 

• Regularly review EM findings to assure that the system remains 
effective 

• Provide training on EM prevention to all new employees in relevant 
positions. In areas where EM concerns exist, provide regular 
refreshers 

EXTRANEOUS 
MATTER 
PROGRAM 

REQUIREMENTS



1 2 3 4

Assessment to determine 
potential sources of EM 

Periodic reassessment, 
particularly following 
changes to the plant 

environment 

Determination of 
control methods

Design out the risk (e.g. 
no metal to metal 
contact points)

5 6 7 8

Preventive Measures 
(e.g. covers on tanks) 

Detection measures 
(including x-ray and 
metal detectors, and 

removal by sieves, 
magnets) 

Control of suppliers Prerequisite programs 
or CCP controls must 
address potentially 
hazardous EM (Glass, 

sharp metal, hard 
plastics) 

EXTRANEOUS MATTER MANAGEMENT 

to minimise the potential of Extraneous Matter being introduced into the product



Follow all GMP rules-Uniform, hairnet, fingernail and jewellery, etc. policies.

HOUSE KEEPING &SANITATION RULES Keep your areas clean and tidy & follow all sanitation 

procedures.

REPORT ANY CONCERNS- BBQ

Ingredients and Packaging – If you identify a risk, e.g. insects, glass, stones, etc. 

do not use it.

all pre-operational inspections to identify issues such as fraying belts, loose 

equipment fasteners, flaking paint, etc. Document and correct the issue prior line start up.

Preventative Maintenance Program – Complete as scheduled, report and 

correct issues.

EXTRANEOUS MATTER MANAGEMENT CONTROLS



Sanitation 

Program 

QP SOP

https://intranet.mdlz.com/sites/policycenter/_layouts/15/SPListForm.aspx?PageType=4&List=5d71a487%2Da039%2D4458%2D8475%2D6f58c3208850&ID=144&Source=https%3A%2F%2Fintranet%2Emdlz%2Ecom%2Fsites%2Fpolicycenter%2FPages%2FQuality%2Easpx&ContentTypeId=0x010041E39C03F75E964EBFC3173074A7C4FF&RootFolder=/sites/policycenter/Lists/Policies
https://collaboration.mdlz.com/:w:/r/sites/TTC/_layouts/15/Doc.aspx?sourcedoc=%7B4D843B29-F80A-4FAA-A3C0-21CB59DCA73B%7D&file=new%20communcable%20disease%20sop-AAKANKSHA.docx&action=default&mobileredirect=true


POINTS TO REMEMBER 

Water must not be splashed from unclean equipment onto cleaned 

equipment or processes during operation

Maintain Good Housekeeping Practices in Production Areas

Product-contact gaskets need to be cleaned or replaced at a 

defined frequency

Clean parts must not be stored in unclean containers or with dirty 

parts

Water hoses or compressed air hoses should not be used to clean 

the floor or equipment due to the formation of aerosols.



Dry Sanitation

Pre sanitation 
preparation

Secure & dismantle

Pre-Clean

Cleaning & inspect

Drying & Sanitation

Assemble

Final Inspection & 
Document

Scrub or scrap the surface

Dry Mop or Wet Mop with 2% Topax 

66 Solution

Wet mop with Hot Water

Sanitize with IPA 70% or Sterbac 1%

Drying

Process:



Wet Sanitation

Pre sanitation 
preparation

Secure & Dismantle

Soap & Scrub

Rinse & Inspect

Drying and 
sanitation

Assemble

Final Inspection & 
Document

Scrub or scrap the surface

Wet clean with Hot water Jet

Wet clean with Hot Water jet

Sanitize with IPA 70% or Sterbac 1%

Drying

Foaming with 2% Topax 66 or apply 

manually on contact surface 

Process:



Cleaning

Changeover

Food contact 
surfaces, Tools 

used

Responsibility: 
Product 

Developer

Routine

Food contact 
surfaces, change 

parts, frame

Responsibility : PP 
Technician

Periodic

PIC

Doors, windows, 
Ducts, walls

Responsibility: 
Housekeeping 

Team

PEC

equipMent’s fraMe, 
panel, 

attachments, 
pipes, wires,

Responsibility: PP 
Technician, 

Maintenance Team

CLEANING CATEGORIES AND RESPONSIBILITIES 



RAW PILOTPLANT 
CLEANING TOOLS

CHOCOLATE PILOTPLANT 
CLEANING TOOLS

NON MFG. AREA
CLEANING TOOLS

RB PILOTPLANT 
CLEANING TOOLS

CLEANING TOOLS AND COLOR CODING  

FOOD CONTACT TOOLS

DRAIN CLEANING TOOLS



THANK 
YOU

Anuja Bagal
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