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5.   Introduction 
Dirt, food waste and other debris can be a potential source of microbiological and physical hazards 
and will also attract pests that can contaminate the production environment.  Effective cleaning on 
a regular basis is essential to remove dirt and debris from the food premises.  Effective disinfection 
of clean food contact surfaces is necessary to reduce bacteria to an acceptable level.  Poorly 
executed cleaning programmes and careless storage and use of cleaning materials may give rise 
to chemical hazards.  Procedures are needed to prevent or minimise the risk of such hazards 
causing illness or injury to consumers. 

Examples demonstrating the importance of cleaning: 

Problem Effect Possible outcome 
Poor cleaning within the 
working environment 

Food is contaminated by dirt from 
the working environment such as 
dust, rust flakes, lubricating oil and 
food processing residues 

Increases the chances of 
cross contamination of food 
products by food poisoning 
micro-organisms 

Food premises is not 
cleaned properly  

Organic material such as meat, 
blood and other edible and 
inedible tissues can become 
contaminated. Moisture can 
accumulate 
 

Encourages growth of micro-
organisms such as 
Salmonella 
 

Poor cleaning  Pests are attracted to organic 
material 

Pest species, for example, 
flies, beetles, rodents, are 
carriers of micro-organisms 
that can cause food 
poisoning 

Careless use of cleaning 
agents 

 

Chemicals spill on food Lead to chemical 
contamination of food 

Ineffective and poor 
cleaning  

Cleaning implements are 
themselves contaminated during 
the cleaning process 

Lead to cross contamination 
when implements are next 
used 
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5.1.   Cleaning and effective cleaning  
‘Clean’ means free from dirt, marking, or soiling.  Visibly clean surfaces look, smell and feel clean.  
Dirt and soil can be organic, for example, fat, blood; or inorganic, for example rust, limescale. 

Surfaces in contact with food should be: 

 Physically clean – all visible dirt / soil / residues have been removed.  Best assessed using 
white moist wipes.  

 Chemically clean – all cleaning material residues have been removed. 

 Microbiologically clean – the number of micro-organisms has been reduced to a level 
acceptable for human health.  This usually involves the use of disinfectants. 

 
5.2.   Effective cleaning  
Effective cleaning depends on the removal of gross physical contamination followed by the correct 
use of chemical agents.  This means using the right chemicals, applying them at the right 
concentration and application rate using the right equipment, and allowing them time to work. 

Cleaning chemicals 
 Detergents – chemicals used to dissolve grease and remove dirt and soil. Appropriate acidic 

or alkaline products can also be used. 

 Disinfectants – chemicals that reduce bacteria to an acceptable level and may kill them.  
Products may be called germicides, bactericides or biocides.  Surfaces need to be clean of 
grease, dirt and soil before a disinfectant is used - there is little point in disinfecting a dirty 
surface.  As well as the main biocide components, disinfectant formulations may include: 

 surfactants to improve the wetting properties of the product and to control foam 
production 

 sequesterants to improve suspension of any remaining inorganic soils from the 
surfaces, to prevent scale forming on contact surfaces and to improve the biocidal 
activity of the disinfectant 

 stabilisers to prevent disassociation of the disinfectant when used 

 alcohols to decrease drying time by evaporating off the surface and leaving it dry 

 Sanitisers – two-in-one products that act as both a detergent and a disinfectant.  Do not 
attempt to mix cleaning chemicals yourself.  

Dilution rate – is the quantity of water to use with a concentrated chemical before it can be used.  
Follow the label instructions for the specific situation. 

Contact time – is the time that the cleaning chemical needs to be left on the surface to work 
effectively and manufacturer’s instructions should always be followed.  Vertical surfaces can 
present problems when applying the correct contact time. Substances such as foams and gels 
may be used in the formulation to extend contact time.   
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Temperature – may be critical for a cleaning chemical to work effectively.  In general, higher 
temperatures are more effective but may give rise to condensation.  Products that work at lower 
temperatures may be available.  

Manufacturers and suppliers – can advise on the best chemicals to use in specific situations and 
on the safe and effective use of cleaning chemicals. 

 
5.3.   Cleaning schedule and checklist examples  
Operators need to establish effective cleaning and disinfection routines.  Cleaning schedules will 
demonstrate when and how cleaning is to be carried out.  A cleaning checklist will help to make 
sure that no area or piece of equipment is missed and can be used to record problems and action 
taken.   

A cleaning schedule and separate checklist is available in Annex 1. and Annex 2. at the end of this 
chapter. 

 
5.4.   Training for cleaners  
There are specialist courses for cleaners that can lead to qualifications, such as: 

 NVQ / SVQ Levels 1 and 2 in Cleaning and Support Services 

 Level 2 in Cleaning Food Premises  

 City and Guilds awards in Cleaning Science 

 BICSc Cleaning Operators' Proficiency Certificate 

 Food Premises Cleaning Certificate 

Suppliers of cleaning chemicals may also provide training on the correct use of their chemicals. 

Information is available from a number of different organisations; these are listed in section 1.6 in 
the useful contacts page in chapter 1, the ‘Introduction’ chapter. 



 

L 



 

L 

 

L 
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A5.  Compliance regarding frequency of cleaning and disinfection 

Make sure that: 

 cleaning and disinfecting are at a frequency sufficient to avoid any risk of contamination 

 food preparation, treatment and processing room floors, walls, doors, surfaces (including 
equipment surfaces) especially those in contact with food, as well as food waste, inedible by-
products and other refuse containers, are easy to disinfect 

 all articles, fittings and equipment with which food comes into contact are disinfected where 
necessary and frequently enough to avoid any risk of contamination 

 
A5. Good practice 

Surfaces that come into contact with food may need to be cleaned and disinfected more than once 
a day.  The frequency of cleaning of other surfaces and areas will depend on the level of soiling 
and risk of transfer of contamination to products. 

Deep cleaning – periodically (a weekly basis is highly recommended) equipment and fixtures that 
are difficult to access, for example, extractor fans, should be stripped down and thoroughly cleaned 
to remove built up dirt / debris. This is also an opportunity for maintenance work to be carried out 
(see later). 

Provide instructions to make sure that disinfectant use is effective by avoiding common situations 
such as: 

 lack of cleaning before disinfection 

 use of incorrect disinfectants 

 incorrect use of disinfectants 

 biofilm build up, which prevents penetration by chemical disinfectants  

 poor rinsing or non-rinsing of disinfectants 

Ensure the following surfaces and equipment at least are disinfected: 

 food contact surfaces and equipment 

 hand contact surfaces  

 cleaning equipment and materials 

 
Clean-as-you-go policy – Consider instructing production staff to adopt a clean-as-you-go 
policy for routine removal of excessive dirt / debris to minimise the accumulation of 
contamination during the working day. 

 

TIP 



 

L 
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http://www.legislation.gov.uk/
http://www.hse.gov.uk/
http://www.hseni.gov.uk/
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http://webarchive.nationalarchives.gov.uk/20130402151656/http:/archive.defra.gov.uk/foodfarm/farmanimal/diseases/biosecurity/cleansing.htm
http://webarchive.nationalarchives.gov.uk/20130402151656/http:/archive.defra.gov.uk/foodfarm/farmanimal/diseases/biosecurity/cleansing.htm
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of a means of transport.  For health and safety reasons the order does not require the use of 
disinfectants in the driver's cab but this should be thoroughly cleansed. 

Drivers are required to give written declarations specifying where cleansing and disinfection will 
take place when empty vehicles leave slaughterhouses or livestock market premises.  Local 
authorities enforce these orders. FM/AW 27 declaration forms are available to download at: 
https://www.gov.uk/government/publications/transport-of-animals-undertaking-to-cleanse-and-
disinfect-vehicles  

In Scotland – the cleaning and disinfection of farmed animal transport is regulated by The 
Transport of Animals (Cleansing and Disinfection) (Scotland) Regulations 2005: 
http://www.legislation.gov.uk/ssi/2005/653/pdfs/ssi_20050653_en.pdf  

In Northern Ireland – the cleaning and disinfection of farmed animal transport is regulated by The 
Transport of Animals & Poultry (Cleansing and Disinfection) Order (Northern Ireland) 2000 (SR 
2000 No. 293): http://www.legislation.gov.uk/nisr/2000/293/pdfs/nisr_20000293_en.pdf  

These are similar to the English Order, except for the disinfection of drivers’ cabs (which could be 
required) and the non-requirement of driver declarations. 

 
B1. and B2. Compliance regarding the use of approved disinfectants 

 Use only disinfectants approved under animal disease legislation for disinfecting livestock 
vehicles. Diseases of Animals legislation. 
 

B1. and B2. Good practice 

Up to date lists and information on disinfectants approved under The Diseases of Animals 
(Approved Disinfectants) Orders for England, Scotland and Wales are available from Defra at: 
www.gov.uk/defra-approved-disinfectant-when-and-how-to-use-it and 
http://disinfectants.defra.gov.uk/DisinfectantsExternal/Default.aspx?Module=ApprovalsList_SI 

For Northern Ireland:  
https://www.daera-ni.gov.uk/publications/approved-disinfectants 

The disinfectant used shall be approved under General Orders and as necessary disease specific 
Orders where relevant to the animals transported and the location of the source farm (such as TB 
Order disinfectant where TB reactors are transported to slaughter). 

 
B1. and B2. Compliance regarding the disposal after cleaning 

 The person responsible for cleaning the vehicle and any equipment must ensure that all 
contaminants removed are destroyed; treated so as to remove the risk of transmission of 
disease; or disposed of safely so that animals have no access to it. 

 
B1. and B2. Good practice 

The Transport of Animals (Cleansing and Disinfection) (England) (Wales) Orders and the 
Transport of Animals (Cleansing & Disinfection) (Scotland) Regulations 2005 specify how the 
material, removed from the means of transport, must be disposed of after cleansing.  Similar 

https://www.gov.uk/government/publications/transport-of-animals-undertaking-to-cleanse-and-disinfect-vehicles
https://www.gov.uk/government/publications/transport-of-animals-undertaking-to-cleanse-and-disinfect-vehicles
http://www.legislation.gov.uk/ssi/2005/653/pdfs/ssi_20050653_en.pdf
http://www.legislation.gov.uk/nisr/2000/293/pdfs/nisr_20000293_en.pdf
http://www.gov.uk/defra-approved-disinfectant-when-and-how-to-use-it
http://disinfectants.defra.gov.uk/DisinfectantsExternal/Default.aspx?Module=ApprovalsList_SI
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directions are given in the Transport of Animals & Poultry (Cleansing and Disinfection) Order 
(Northern Ireland).   

Manure and digestive tract content is Category 2 Animal by-product and must be disposed of 
accordingly.  See chapter on ‘Animal by-products’ and the Edible co-products guide at: 
www.food.gov.uk/foodindustry/guidancenotes/meatregsguid/coproductbyproductguide. 

http://www.food.gov.uk/foodindustry/guidancenotes/meatregsguid/coproductbyproductguide
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Verification – carry out a daily pre-operational hygiene inspection of food handling areas to check 
that cleaning has been carried out properly and thoroughly before work starts.  Pay particular 
attention to equipment and work surfaces that come into contact with food material, or are known to 
be difficult to clean or are easily contaminated. 

Inspect other areas for evidence of build up of dirt / debris and other soiling, as well as other issues 
that may lead to cleaning problems, including damaged surfaces, poor maintenance, restricted 
access, poor storage or signs of pest presence.  

Check periodically that the cleaning schedule and instructions are being followed by staff and / or 
contractors, that cleaning chemicals, equipment and procedures are effective particularly in areas 
known to present problems and that corrective actions are taken if necessary. 

Frequency of verification – other than the daily pre-op inspection, this will depend on the area / 
item and the likelihood of a problem being found.  Once a month may be sufficient for management 
checks on experienced staff / contractors that are following long-standing cleaning and disinfection 
procedures in easy-to-clean premises. More frequent checks may be needed if there is new staff or 
procedures. 

Microbiological testing – microbiological or rapid hygiene monitoring of cleaned surfaces will help 
assess the effectiveness of cleaning and disinfection.  See chapter 13 on ‘Microbiological criteria’. 

Records – keep an accurate, dated account (for example, on a cleaning checklist that cleaners 
can refer to and use) of the result of each periodic verification check, notes about areas requiring 
special attention, and of any corrective action taken. 

Corrective action – take action when failures of the company’s cleaning procedures are identified 
to ensure that control is restored.   

Such action may include: 

 dealing with any product that has been contaminated 

 establishing the underlying cause and what needs to be done to prevent similar incidents in the 
future 

 ending the service contract 

 amending the cleaning schedule and validating its effectiveness 

 improving staff training 

 
 

 

 

 

 

  



Meat Industry Guide    
 
 

Page 20 | Chapter 5 – Cleaning  September 2017 
   

Annex 1.   Cleaning schedule example 

CLEANING SCHEDULE EXAMPLE     Issued by [Name] [Date] 

 
CLEANING OF: Method, Chemical, Time Equipment PPE Frequency Notes 

Room / Area [A] 

 
XXXXX + disinfection   Daily  

Machine [1] 

 
YYYY    D +breaks   

Vehicle [1] ZZZZ    D  + deep 

clean 
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Annex 2.   Cleaning checklist example 

CLEANING CHECKLIST EXAMPLE    [Week 1 (year)] 

AREA / ITEM / VEHICLE Initialled by Cleaner NOTES / ACTION 
M T W T F S S 

Area [A]          

Machine [1 ]         

Vehicle [1]         

Verified by:[signature]          [Date] 
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