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CLEANING AND SANITISING 
Cleaning and sanitizing procedures should be an essential part of your food safety programme. If 
surfaces and food contact equipment are not cleaned and sanitised after each and every use, 
harmful micro-organisms can be transferred to the food. 
 

Cleaning 
Cleaning is the complete removal 
of organic matter using an 
appropriate chemical detergent 
under recommended conditions. 
Cleaning personnel need a 
working understanding of the type 
of substance to be cleaned and 
the basic chemistry of its removal. 
Cleaning and sanitising need to 
be performed in two separate 
steps as it is impossible to 
sanitise a surface that is still dirty. 
There must be an effective rinse 

 after the cleaning step to remove detergent residue that can interfere with the action of the chemical 
sanitizers and potential taint foods. 

 

Characteristics of a Good Detergent: 
 Rapid and complete solubility in water 
 Good swelling of organic matter 
 Well capable of wetting surfaces 
 Good dispersion and suspension properties 
 Good rinsing properties 
 Non-corrosive to surfaces 
 Non-toxic 

Sanitising 
Sanitising is the procedure to treat food-contact surfaces and destroy most disease producing 
bacteria and virus and substantially reduce the number of other undesirable organisms. This 
procedure does not adversely affect the food product or its safety to the consumer. Sanitising in 
kitchens is most often done with chemicals. The official definition of sanitising for any food product 
contact surface is “a process which reduces the contamination level by 99.999% in 30 seconds”. 
 

Water: 
Water comprises 
approximately 95-99% of 
cleaning solutions. 
 
 Water’s many functions in 
cleaning:  
 Pre-rinsing, removing 

gross organic matter  
 Softening organic matter 

on the surface 
 Carrying detergent to 

the surface to be 
cleaned  

 Carrying wastes away 
from the surface being 
cleaned  

 Rinsing detergent off  
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MANUAL SCULLERY CLEANING PROCEDURES 
 

Manual sculleries prove to be one of the riskiest departments of a kitchen so even though we have 
discussed the procedures before, it is always good to be reminded of the correct procedures. 
Ideally a three-sink system should be used; however, most premises only have two, and as such, the 
following applies: 

Washing Sink Rinsing Sink 
45°C minimum 45°C minimum; 2 minute soak 

Neutral Manual Detergent Heat-stable (QAC) sanitiser 
 
A high temperature of a minimum of 45°C is necessary to ensure that Items emerging from the sink 
rapidly air dry to inhibit bacterial growth caused by residual moisture. This precludes the use of non-
heat-stable disinfectants like most chlorine types. 
PROCEDURES 
1. Pre-scrape as much excess dirt and food residue as possible from the equipment before placing 

it in the detergent sink.  
2. Wash using a suitable scouring sponge, pad or brush. Cloths and (especially) old string bags 

are not recommended. “Steel wool” is not ideal because it can leave fine steel strands on the 
items afterwards. Thick-strand steel scourers are more acceptable. 

3. When items are spotlessly clean to the naked eye (and not greasy to the touch), dip them in the 
middle of the three sinks (assuming you have one) to remove excess detergent. Finally, in all 
cases, soak for at least 2 minutes in the last, hot sanitising sink.   

4. Never use running water to rinse. It has no sanitising or heat-absorption effect (even if using hot 
water, which is a waste too). 

5. In fact, if one is available, an automatic ware-washing machine can be used as the final 
sanitising step. Run the items through the machine but please note that they must be scrubbed 
as normal in the washing sink beforehand. The machine replaces only the rinsing step.  

6. If only a single sink is available, or there is no reliable hot water supply, the machine washer is 
the best option. Otherwise a portable basin or lug must be obtained to use as the second sink 
and a way found to top-up the hot water (with a "Hydroboil" or by heating water on the stove). 

7. Critically, all items should be stored in such a way as to ensure that they air-dry and remain dry. 
Thus all hollow items should be inverted and small utensils should be hung up or kept in (clean) 
perforated containers. Flat items can be stored in a vertical rack.  

8. Always drain and rinse the sinks after use. If necessary, they too should be washed. 
 

CORRECT SURFACE CLEANING PROCEDURE 
 

 Detergent must be correctly applied with a cloth (not 
paper towel, this can't be rubbed hard for old dirt). 

 Sanitiser must be sprayed evenly (check that all your 
sanitiser nozzles are spraying a fine mist and not a 
direct jet).  

 The sanitiser can be either wiped off with a dedicated 
sanitiser cloth or paper towel; only after being left for 
the correct contact time. No cleaning cloths should 
be used for this step. Otherwise, let it air dry. 

 
For detailed cleaning procedures for other areas of the kitchen please see 

http://foodconsulting.co.za/documents/ 

Cutting Board 
Procedures: 
Nylon cutting boards come 
into direct contact with 
prepared foods, and as such 
require special attention with 
regards to cleaning and 
sanitising. It is important to 
note that the procedures for 
these boards differ from other 
manual scullery items: 
 

 
 
1. Scrub with a brush (no 

cloths or scourers!), 
adding detergent  
 

2. Spray with a QAC-based 
sanitiser. Alternatively, 

 
  

3. Soak for a minimum of 30 
minutes in a chlorine-
based sanitiser. 
Alternatively,  
 

4. Run the boards(s) 
through the dish washing 
machine after cleaning.  

 
 

5. In all cases, store in an 
appropriate storage rack, 
away from cross 
contamination to allow air 
drying. 
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LATEST IN FOOD SAFETY: FSA Annual Report 2015 
 
 
 
 
Every year, the Food Standards Agency (FSA) in the UK compiles a report to determine the statistics 
of food incidents which are reported to them through food business operators, local authorities and 
members of the public. The FSA’s Annual Report of Food Incidents 2015 was published in the first 
week of June. It showed that although it seems as if there has been a rise in incidents, the number of 
incidents is similar to recent years. The total number of reported food, feed and environmental 
contamination incidents came to 1514 in 2015. 
 
The four largest contributors were: 

 Pathogenic Micro-organisms (18%) 
 Allergens (14%) 
 Chemical contamination (12%) 
 Residues of veterinary medicinal products (8%) 

 
The report found that 67% of the pathogenic micro-organism incidents were related to a Salmonella 
species or E.coli, and 49 of the 75 E.coli incidents reported resulted from shellfish; monitoring this 
indicated poor hygiene practices. The number of allergen incidents increased from 89 in 2013 to 306 
in 2015 

Cleaning 
Documentation: 
 
It is essential that the 
following documents are kept 
up to date in all kitchens: 
 
 A Master Cleaning 

Schedule 
 Detailed Cleaning 

Procedures 
 A Cleaning Checklist 
 Dispenser service 

reports (if applicable) 
For examples of the above-
mentioned checklists and for 
detailed cleaning procedures 
for you to keep on file, or on 
your walls, please refer to our 
website: 
http://foodconsulting.co.za/
documents/ 

FACTORS THAT AFFECT THE EFFICIENCY OF 
CHEMICAL SANITISERS 
Chemicals approved for use in food establishments are chlorine, iodine and quaternary ammonium 
compounds. However, there are factors that influence the efficiency of chemical sanitizers: 
 The presence and nature of organic or inorganic residues on the surface: it is important to 

properly clean and rinse prior to sanitisation as food residue or detergent residue may react with 
and inactivate sanitizers 

 The nature of the material surface: sanitizers react differently with plastic, glass, wood and 
metal. 

 The surface area and topography: a rough surface will be more difficult to sanitise than a 
smooth surface 

 Contact time: to kill microorganisms, cleaned items must be in contact with the sanitiser for the 
manufacturer-recommended time (usually at least 30 seconds) 

 Concentration: too little will result in inadequate reduction of microorganisms, and too much 
can be toxic and corrosive to equipment, not to mention wasteful. 

 Type of micro-organisms present: Sanitisers vary in their effectiveness against yeasts, 
moulds, fungi and viruses. 
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DOCUMENTATION: LEGISLATED REQUIREMENTS 
It is important to be acquainted with the legal requirements for operating in the food service industry. 
 
Certificate of Acceptability: 
A certificate of acceptability for a food premises in terms of Regulation R962 is requires by all food 
service establishments due to the impacts of the establishments on public health and safety if certain 
standards are not adhered to. The certificate should always be displayed in a conspicuous place for 
the information of the public, and should always be readily available on request. 
According to Legislation: 
 No person shall handle food or permit food to be handled: 

a) On food premises in respect of which a valid certificate of acceptability has not been issued 
or is not in force 

b) In contravention of any restriction or condition or stipulation contained in such certificate of 
acceptability 

 If the person in charge of food premises is replaced by another person, such person shall inform 
the local authority in writing of such replacement within 30 dates after the date thereof and the 
local authority shall, subject to the provisions of the regulation, issue a new certificate of 
acceptability in the name of the new person in charge 

 A certificate of acceptability- 
(a) Shall not be transferable from one person to another person and from one food premises to 

another food premises; 
(b) Shall be valid only in the respect of nature of handling set out in the application for a 

certificate of acceptability; 
(c) May at any time be endorsed by a local authority by 

i) The addition of any further restriction that may be necessary to prevent a health 
hazard and 

ii) The removal of any restriction with regard to the category or type of food or 
method of handling; 

 No person may make any unauthorised changes or additions to or forge a certificate of 
acceptability 

 
For copies of food safety checklists and cleaning procedures, have a look at our website: 

http://foodconsulting.co.za/documents/ 

First aid boxes 
The “Draft General Health 
and Safety Regulations” 
were gazetted on the 28 
October 2005. Regulation 7 
of the regulations provides 
the specifications relating to 
“first aid, emergency 
equipment and procedures”. 
 
The regulation states that an 
employer must provide a 
first aid box at or near the 
workplace, available and 
accessible for the treatment 
of injured persons at the 
workplace. 
 
 
Minimum contents of a first aid box: 

Item 1 Wound cleaner / 
antiseptic (100ml) 

Item 2 Swabs for cleaning 
wounds 

Item 3 Cotton wool for padding 
(100g) 

Item 4 Sterile gauze (minimum 
quantity 10) 

Item 5 1 pair of forceps (for 
splinters) 

Item 6 1 pair of scissors 
(minimum size 100mm) 

Item 7 1 set of safety pins 
Item 8 4 triangular bandages 
Item 9 4 roller bandages 

(75mm x 5m) 
Item 10 4 roller bandages 

(100mm x 5m) 
Item 11 1 roll of elastic adhesive 

(25mm x 3m) 
Item 12 1 Non-allergenic 

adhesive strip (25mm x 
3m) 

Item 13 1 Packet of adhesive 
dressing strips 
(minimum quantity 10 
assorted sizes) 

Item 14 4 First aid dressings 
(75mm x 100mm) 

Item 15 4 First aid dressings 
(150mm x 200mm) 

Item 16 2 Straight splints 
Item 17 2 Pairs large and 2 

pairs medium 
disposable latex gloves 

Item 18 2 CPR mouth pieces or 
similar devices 

 


