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Purpose: 

 
The purpose of this policy is to define cleaning, sanitization, and waste management 
requirements for Partner facilities to protect the value of our products, meet FDA 
regulations, and ensure customer satisfaction. 
 
Policy: 
 
The Company and Partner Facilities operate in a hygienic manner by designing, 
implementing, and documenting cleaning and sanitation programs. These programs are 
based on product risk and include documented SOPs/WIs, MSS, and verification practices. 
Facilities implement the following requirements where applicable: 

 
1.0 Non-GMP Area Cleaning: Facilities containing non-GMP areas such as factory beet 

ends, flat storage warehouses, staff amenities, grounds, etc. maintain these areas in a 
hygienic manner to the extent possible to prevent cross contamination with GMP 
areas, risks to product or packaging, or risks to personnel that might work in GMP 
areas. MSS are required for staff amenities, but all other non-GMP areas do not 
require master sanitation schedules unless the need is determined by the Facility. 
Cleaning of these areas is verified through routine inspection. 
 

2.0 Dry Cleaning: Moisture sensitive environments such as sugar warehouses or 
granulated sugar handling areas employ dry cleaning techniques to limit microbial 
proliferation. Dry cleaning involves a top down approach and includes vacuuming, 
sweeping, and other means to keep floors, walls, and equipment surfaces clean.  
 

3.0 Liquid Sugar and Medium Invert: Facilities equipped with processing equipment 
employed for liquid sugar, medium invert, and coating syrup routinely clean tanks, 
piping, gaskets, and fittings to minimize the presence of microbiological spoilage 
organisms.  
 

3.1 Clean in Place (CIP) Systems: Facilities flush systems with water and sanitize 
them employing hot water treatment. Effective sanitization occurs when the 
effluent water is monitored and maintained above 180˚ F for a minimum of 15 
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minutes. Facilities restart cycles when temperatures drop below 180˚ F. CIP 
frequencies are determined by the Facility based on microbiological reporting. 
Facilities strive to meet National Food Processors Association (NFPA) 
Canners Standards and National Soft Drink Association (NSDA) Bottlers 
Standards as outlined in Policy 6.7 Microbiological Analysis. In addition, 
facilities sanitize tanks before initial use, after any maintenance, and after any 
periods greater than 24 hours without use. Facilities sanitize couplers, fittings, 
gaskets, reducers, and caps during the CIP process by using chlorine 
sanitizing solutions or clean out of place (COP) washers. Where applicable, 
facilities also ensure spray balls are functioning during CIP to ensure adequate 
coverage. 

 
3.2 Sanitizing Solutions: Facilities electing to use sanitizing solutions for couplers, 

fittings, gaskets, reducers, caps, etc. use chlorine solutions between 100-200 
ppm. Solutions used on food contact surfaces exceeding 200 ppm is against 
federal regulations; therefore, Facilities verify concentration using chlorine 
test strips and include results in records. Solutions older than 24 hours or 
solutions found outside of the 100-200 ppm range are discarded. Facilities 
choosing this route should implement a work instruction and training for 
mixing solutions. 

 
4.0 Preoperational Cleaning: Facility areas taken down for extended periods such as 

maintenance and repair (M&R) are cleaned prior to resuming production. Equipment 
that is non-operational for a period of seven days or greater is not required to receive 
continual cleaning. Opened equipment is inspected and cleaned prior to 
recommission. Juice systems are either flushed with water in a phase known as “test 
out” and granulated sugar handling equipment is scoured with sugar. Facilities 
maintain preoperational cleaning documentation.   
 

5.0 Silo Cleaning: There are no established frequencies for cleaning silos and Facilities 
determine the need for silo cleaning. Silos with distributors and/or reclaimer scrolls 
that require maintenance and entry are subject to the same standards as routine 
cleaning. Locations maintain a detailed silo entry procedure. Company quality 
requirements for silo entry include employee hygiene, the use of booties and drop 
cloths when working over sugar, food-contact equivalent tools for use in silos, and 
the generation of a tool/part entry and removal list to ensure that everything brought 
in is removed. There are significant safety hazards involved with silo cleaning and 
Safety Department consultation should occur for each entry. 
 

6.0 Cleaning Documentation: Cleaning documentation is required by Company 
standards, federal regulations, and customer requirements. Facility develop and 
implement master sanitation schedules and local procedures or work instructions for 
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cleaning practices. In some cases, MSS can function as a work instruction for simple 
tasks. Documentation should include item to be cleaned, responsibility, frequency, 
methods, and verification.   
 

6.1 Master Sanitation Schedules (MSS): Facilities generate MSS for GMP areas. 
MSS ensure that employees clean areas at a predetermined frequency. 
Frequencies are determined locally and include, at a minimum, daily and 
weekly. Employees complete MSS in accordance with record completion 
requirements. Employees also complete all blanks or indicate reasons why 
they have missed areas on the MSS forms. MSS forms require document 
verifications. 

 
6.2 Cleaning Standard Operating Procedures (SOPs) and Work Instructions (WIs): 

Facilities maintain cleaning SOPs or instructions locally and write them based 
on equipment and needs of the Facility. SOPs/WIs ensure that cleaning duties 
are carried out properly and always in the same manner. 

 
7.0 Food Contact Utensil Cleaning & Sanitization: The Company does not require routine 

sanitizing of food contact utensils used for granulated sugar products. When cleaning 
is necessary, personnel clean utensils away from manufacturing operations. This 
minimizes the potential for contaminating food, packaging materials, and food 
contact surfaces in moisture sensitive areas. Employees allow utensils to dry prior to 
returning them to service. 
 

8.0 Cleaning Tools: Facilities practice good housekeeping and store all cleaning tools 
such as vacuum hoses, attachments, brooms, shovels, etc. in designated storage 
areas or racks when not in use.  
 

9.0 Cleaning Chemicals: Facilities store cleaning chemicals in designated, secured 
locations and follow all chemical control requirements as outlined in Policy 5.1.16 
Chemical Control, including disposal of empty containers. Chlorine sanitizing 
chemicals, if utilized, are compliant with 21 CFR 178.1010. Facilities ensure only 
trained employees handle cleaning chemicals.  
 

10.0 Waste Management: Facilities control and monitor waste to ensure waste is 
conveyed, stored, and discarded in such a way to minimize the development of odor, 
pest attractant, harborage, and to protect against contamination of product, product 
contact surfaces, water supplies, and ground surfaces. Facilities implement the 
following to ensure that waste does not affect product quality or safety: 
 

10.1 Waste Receptacles: Waste bins are only used for their intended purpose. 
Facilities ensure that waste bins are made of impermeable material and that 
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they are covered and labeled. Facilities do not require covers for outside 
containers 10 cubic yards or larger provided waste is contained in tied liners to 
prevent harborage. The Company prohibits the use of packaging material for 
waste containment or storage unless the Facility defaces the packaging to 
where there is no possibility for inadvertent use for finished product e.g.: 
marking a tote with the word “trash” and removing the liner. 

 
10.2 Waste Sugar: Facilities dispose of sugar found to be unfit for reprocessing as 

standard waste i.e. landfill. 
 

10.3 Waste Liquid: Facilities handle liquid waste according to local state and 
federal requirements by either disposing via drains or having environmental 
staff oversee disposal.  

 
10.4 Recycling: Where possible, Facilities recycle waste materials and/or packaging 

and ensure these activities and do not present risks for inadvertent use.  
 

10.5 Waste Removal Documentation: Facilities incorporate waste removal into 
local MSS. Contractors removing waste are subject to Facilities’ Supplier 
Approval program to ensure that contractors meet local regulations for 
disposal. 

 
10.6 Waste Monitoring: Facilities include waste removal into facility inspections 

and/or daily hygiene inspections. 
 
Responsibility: The responsibilities for implementing this policy are:  
 

Quality Assurance Team: Responsible for interpretation of FDA law, certification 
standards, and their application to Company policies. 
 
Program Manager: The program manager may be either a warehouse manager, 
general manager, or facility quality assurance. Responsible for general oversight of 
this program. 
 
Partner Quality Management: Responsible for verifying the implementation of this 
policy through facility inspection, internal auditing, and prerequisite program 
verification. 

 
Forms & Documents:  
  

Doc. No.: Doc. Title: Description: 
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  There are no standardized forms or 

documents associated with this policy.  
 
Amendments: 
 

Date: Rev. No.: Description: 

04/08/2019 0 New policy generated to incorporate partner facilities. Revisions 
considered NSM, Amalgamated, and SMBSC policies.  

 

 

 


