
Sanitizing and Cleaning Procedures 

Sanitization is the process of treating food-contact surfaces to reduce the 
number of bacteria to safe levels without threatening the safety of the 
consumer 

Cleaning is the removal of food, soil and other types of debris from a 
surface.  

Food-contact surfaces are surfaces that encounter human food through 
touching or draining onto the food surfaces during the normal hours of 
operation.  

Examples of food-contact surfaces can include utensils, microwaves, food 
preparation tables, and food containers.  

 
Food contact surfaces should be cleaned and sanitized after each use. 

 

 

https://www.asianfoodgrocer.com/houseware/kitchen-utensils
https://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=2ahUKEwiUqP2SodneAhXl64MKHdgYCxcQjRx6BAgBEAU&url=https://www.microwaveovencentral.com/industrial-microwave-best-heavy-duty-medium-volume-commercial-microwave-oven/&psig=AOvVaw2dcP0SUA7PKJQ-h7uVPHG2&ust=1542469571009423
https://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=2ahUKEwiUwd23odneAhVq_IMKHcM_DgEQjRx6BAgBEAU&url=https://www.aliexpress.com/item/Stainless-steel-pans-thick-buffet-plate-food-drive-basin-ice-cream-basin-square-S-S-Gastronome/32255190846.html&psig=AOvVaw1gW09eoOyAqdTmqfy0nr8A&ust=1542469661288021
https://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=2ahUKEwi39OPpoNneAhVJ34MKHdORDq8QjRx6BAgBEAU&url=https://www.burkett.com/turbo-air-tst-60sd-60-2-door-refrigerated-sandwich-prep-tables-16-1-6-pan&psig=AOvVaw3emWCvw5Fqd0s_TegkpLT8&ust=1542469498137366


Sanitizer Solutions  

Three acceptable types of sanitizers used in a food establishment include: 

1. Chlorine (Bleach): 

 Concentration of 50 to 100 ppm  
 Most commonly used sanitizer.  
 Effective against all bacteria  
 Inexpensive  

*Do not use splashless or scented bleach 

2. Quaternary Ammonia (QUAT, QAC): 

 Concentration: 200 to 400 ppm  
 More stable at high temperatures  
 More effective than chlorine  
 Require more time for proper sanitizing 
 More expensive than chlorine 

3. Iodine:  

 Concentration: 12.5 to 25 ppm  
 fast-acting and effective against all bacteria 
 Least commonly used sanitizer 

Follow manufacturer's instructions for use. Sanitizers with higher 
concentrations can be toxic to health and destroy equipment. Use proper 
sanitizer test kits to determine concentration levels.    

There are three factors for effective chemical sanitizers: 

1. Concentration — use proper amount to avoid chemical poisoning 

2. Temperature — sanitizers work best at temperatures between 55°F 
(13°C) and 120°F (49°C). Check the manufacturer’s directions for optimal 
temperature for each sanitizer used 

3. Contact time — provide enough contact time with equipment to sanitize. 
Chlorine contact time is at least 10 seconds on surfaces and 30 seconds for 
Quaternary ammonia. 



How to Sanitize   

All surfaces must be cleaned before being sanitized. Sanitizer solution must 
be available in every work station for equipment such as meat slicers, 
counters, food preparation tables, cutting boards and utensils.   

1. Buckets/Containers: 

 Easily identifiable (e.g. red buckets)  
 Not used for any other purposes 
 Must be labeled with sanitizer name 
 Store below and away from food and food contact surfaces.  
 Replace solutions when concentration gets too weak  

2. Spray Bottles: 

 Properly labeled with sanitizer name  
 Never spray around open food  
 Replace solutions when concentration gets too weak  
 Allow contact time before wiping off. 

There are two types of set ups for properly cleaning and sanitizing dishes and utensils. 
These include: 

Three bowl sink 

From one side to the other,  

First step: first drainboard surface is for 
scraping off and removing debris from dishes and 
utensils before washing 

Second step: first compartment is for cleaning 
dishes and washing them with a detergent in at 
least 110*F water. 

Third step: rinse off dishes or utensils in second 
compartment. Remove all debris and detergent by spraying with or dipping in water 

Fourth step: sanitize dishes and utensils in third compartment. Check factory 
requirements for sanitizers to ensure proper contact time and concentration levels. Use 
sanitizer test strips to maintain proper concentration levels 

Fifth step: air dry all dishes and utensils on the second drainboard. Place dishes upside 
down to allow proper draining of water.  
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Dishwasher (chemical sanitizer or heat) 

Chemical sanitizing dishwasher: 

 Check sanitizer levels with kits or test strips when it is used to ensure proper 
level of sanitization. 

 water for washing and rinsing must be at a temperature of at least 120*F 

 
Heat sanitizing dishwasher: 

 The wash cycle water must reach 150*F or higher when being washing dishes or 
utensils 

 The water must reach 180*F or higher from the dishwasher manifold when 
rinsing dishes and utensils 

 At the surface of the dishes and utensils, the water temperature must be at 
160*F or higher to ensure proper sanitization by heat.  
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