
SOP: Cleaning and Sanitizing Temperature
Monitoring Equipment
Purpose
This SOP details the procedures for cleaning and sanitizing temperature monitoring equipment to ensure
accurate readings and prevent contamination. It covers the selection of appropriate cleaning agents, step-by-step
cleaning methods, sanitization techniques, equipment maintenance schedules, and safety precautions to protect both
personnel and equipment. The goal is to maintain the reliability and hygiene of temperature monitoring devices used in
various environments.

Scope
This SOP applies to all staff responsible for cleaning and maintaining thermometers, data loggers, temperature
probes, and other temperature monitoring devices.

Responsibilities
Ensure all equipment is cleaned and sanitized following this SOP.
Report damaged or malfunctioning equipment to supervisors immediately.
Document all cleaning and maintenance activities.

Materials and Equipment Required
Approved cleaning agents (e.g., mild detergent, isopropyl alcohol 70%)
Approved sanitizing agents (e.g., quaternary ammonium compounds, alcohol wipes)
Clean, lint-free cloths or disposable wipes
Personal protective equipment (PPE): gloves, goggles
Soft brushes for crevices
Water (distilled or potable)
Equipment logbook

Procedure
1. Preparation

Wear appropriate PPE before handling any equipment and chemicals.
Review manufacturer's instructions for cleaning and disinfecting the specific equipment.

2. Cleaning
Remove batteries or disconnect power, if applicable.
Wipe external surfaces with a clean cloth dampened with a mild detergent solution.
Use a soft brush to clean seams and crevices.
Rinse with a cloth dampened with clean water, ensuring no detergent remains.

3. Sanitizing
Apply the approved sanitizing agent to all contact surfaces using a new, clean cloth or disposable
wipe.
Allow surfaces to air-dry for the contact time recommended by the sanitizer manufacturer.

4. Post-Cleaning
Allow equipment to dry completely before reassembly or reuse.
Reinstall batteries or restore power (if applicable).
Check equipment functionality before returning to service.

5. Documentation
Record cleaning and sanitizing activities in the equipment logbook, including date, time, and
personnel initials.

Maintenance Schedule

Equipment Cleaning Frequency Sanitizing Frequency



Thermometers (food-contact) After each use After each use

Temperature loggers (non-food-contact) Weekly or as needed Monthly or as needed

Probes/Instruments After each use After each use

Safety Precautions
Always wear appropriate PPE when handling cleaning and sanitizing chemicals.
Do not immerse electronic components in liquid unless specified by the manufacturer.
Use only approved chemicals as recommended for use with specific equipment.
Ensure adequate ventilation in cleaning areas.
Dispose of cleaning materials and chemicals according to local regulations.

References
Manufacturer's equipment manuals
Local regulatory and health authority guidelines
Company sanitation policy
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