SOP Template: Guidelines for Cleaning and Sanitizing
Surfaces to Prevent Cross-Contamination

This SOP provides comprehensive guidelines for cleaning and sanitizing surfaces to prevent cross-contamination in
various environments. It covers proper selection and use of cleaning agents, effective cleaning techniques, frequency of
cleaning, and sanitation procedures. The goal is to maintain hygienic surfaces, reduce the risk of contamination, and
ensure safety for both personnel and products by adhering to standardized cleaning protocols.

1. Scope

This SOP applies to all personnel responsible for cleaning and sanitizing surfaces in [specify areas, e.g., food preparation
areas, laboratories, healthcare settings].

2. Responsibilities

o Staff must follow the procedures described in this SOP for all cleaning tasks.
e Supervisors are responsible for training staff and ensuring compliance.
¢ Maintenance staff should ensure cleaning agents and equipment are available and in good condition.

3. Selection and Use of Cleaning Agents

e Use only approved cleaning and sanitizing agents suitable for the surface and environment.
¢ Follow manufacturer's instructions for dilution, application, and contact time.
e Check expiration dates and storage requirements for all agents.

4. Cleaning Procedures

1. Remove loose debris from surfaces before applying cleaning agents.

2. Apply cleaning agent using single-use or dedicated cleaning tools (e.g., cloths, mops).
3. Scrub or wipe the surface to remove dirt and residues.

4. Rinse surface with clean water if required by the cleaning agent instructions.

5. Sanitizing Procedures

1. After cleaning, apply an approved sanitizer at recommended concentration and allow appropriate contact time.
2. Use separate equipment for sanitizing to prevent chemical reactions or cross-contamination.
3. Ifrequired, rinse surfaces with potable water after sanitizing and allow to air dry.

6. Cleaning Frequency

¢ High-touch surfaces: Clean and sanitize at least every [specify frequency, e.g., 2-4 hours or after each use].
e Other surfaces: Clean and sanitize at the end of each shift or as needed.
¢ |Immediately clean and sanitize surfaces after known contamination or spills.

7. Preventing Cross-Contamination

e Use color-coded cleaning tools for different areas (e.g., restrooms vs. food prep areas).
¢ Do not use the same cleaning tools for multiple areas without proper cleaning and sanitizing between uses.
e Store cleaning agents and equipment in designated areas away from food or sterile supplies.

8. Personal Protective Equipment (PPE)

e Wear appropriate PPE (e.g., gloves, aprons, eye protection) during cleaning and sanitizing procedures.
¢ Dispose of single-use PPE properly after use.
¢ Wash hands thoroughly after removing PPE and upon completion of cleaning tasks.

9. Documentation and Records

e Complete cleaning and sanitizing logs after each session, noting date, time, surfaces cleaned, and initials.



e Report any incidents of contamination or deviation from SOP to supervisor immediately.

10. Review and Training

¢ Review this SOP annually and update as needed.
¢ All staff must receive initial and refresher training on this SOP and demonstrate competency.
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