SOP: Manual and Automated Washing and Rinsing
Procedures

This SOP outlines the manual and automated washing and rinsing procedures to ensure effective cleaning and
sanitation of equipment and surfaces. It covers step-by-step instructions for both manual and machine-assisted washing,
including preparation, detergent application, rinsing, and drying processes. The purpose is to maintain hygiene standards,
prevent cross-contamination, and comply with health and safety regulations in various operational environments.

1. Scope

This procedure applies to all employees responsible for cleaning and sanitizing equipment and surfaces within
[Facility/Department Name].

2. Responsibilities

¢ All designated personnel must adhere strictly to this SOP.
e Supervisors are responsible for ensuring procedures are followed and for conducting regular inspections.
¢ Maintenance staff must ensure washing equipment is functioning properly and serviced as scheduled.

3. Materials and Equipment

Approved detergents and cleaning agents

Sanitizers (if applicable)

Cleaning cloths, brushes, and sponges

Manual washing stations (sinks, basins)

Automated/mechanical washers (dishwashers, CIP systems, etc.)
Gloves and personal protective equipment (PPE)

Drying racks or clean cloths for drying

4. Procedure

4.1 Preparation

1. Wear appropriate PPE (gloves, apron, goggles as necessary).

2. Remove food debris and discard waste properly.

3. Inspect equipment and surfaces for any damage or residue requiring pre-cleaning.
4. Ensure all cleaning agents and equipment are available and functioning.

4.2 Manual Washing and Rinsing

Fill wash basin with warm water (minimum 110A°F / 43A°C for food contact surfaces).

Add appropriate quantity of approved detergent; mix as directed by manufacturer.

Scrub all surfaces thoroughly with brushes or cloths, paying attention to crevices and hard-to-reach areas.
Rinse with clean, potable water to remove all soap and debris.

Inspect cleaned items for residue. Repeat washing if necessary.

Allow to air dry on sanitised racks or use clean disposable cloths for drying.
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4.3 Automated/Machine-Assisted Washing and Rinsing

Pre-rinse items to remove loose soil and debris.

Load items into the automated washer, ensuring not to overload or block spray arms/jets.

Select and run appropriate wash and rinse cycles according to manufacturer's recommendations.
Verify detergent/sanitizer dispensers are filled and functioning.

Upon cycle completion, check items for cleanliness and residue.

Allow items to air dry or use the machine's drying function if available.
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5. Post-Cleaning Actions

¢ Disassemble and clean any removable parts of washing equipment as per manufacturer's instructions.
e Sanitise cleaning tools and store properly.



¢ Document cleaning activities as required (cleaning logs or checklists).
¢ Report any equipment malfunctions or persistent contamination to supervisors immediately.

6. Safety and Compliance

Always use cleaning agents as per Safety Data Sheets (SDS) and manufacturer guidelines.
Never mix chemical products unless specified safe by manufacturer.

Ensure adequate ventilation during cleaning procedures.

Comply with all local health and safety regulations.

7. References

¢ [Add regulatory standards, manufacturer's instructions, or relevant documentation]

8. Revision History

Date Version | Description/Changes | Approved By

[YYYY-MM-DD] | 1.0 Initial SOP release [Name/Title]
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