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The cleaning and .
sanitizing requirements  V_/—~
for the establishment and (£
for all equipment and utensils
used in the establishment

The identification of cleaning

and sanitizing agents used in

the establishment, including their
concentrations and their uses

The identification ON

all pesticides used in the
establishment, including their
uses and their storage
requirements
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The cleaning and
sanitizing requirements ="

for the establishment and &) J E)
for all equipment and utensils @
used in the establishment /‘ “/
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Cleaning & Sanitation Area of

Requirements for One | Establishment R
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Cleaning & Sanitation
Requirements for One
Piece of Equipment
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Completion of Part 1:
Cleaning & Sanitation
| Requirements
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/ The identification of cleaning
and sanitizing agents used in
the establishment, including their
concentrations and their uses
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Example: Cleaning Agent Identification

Cleaning Agent

MName of Mixing instructions/ . . s .
cleaning agent concentration Intended use in establishment I d e I'It | fl Cat 1on
Food-grade 5 mLperlitre ofwarm | » Foodslider
detergentABC | water(43°C -45°C) * Grinder
Food-grade 5 mLperlitre of warm | #Floors e .
detergentXYZ | water (43°C -45°C) * Refrigerated room interior and exterior Sanltlzn’.g Agent
Identification
Example: Sanitizing Agent Identification —
I

Mare ] Mixing instructions/ Intended use in establishment

sanitizingagent concentration
Food-grade 200 mg per litre of warm | * Food slider . .
sanitizer ABC water (43°C -45°C) * Grinder Completlon Of Part 2:
Cleaning and Sanitizing Agents
Food-grade Follow manufacturer's | » Refrigerated room interiorand Used in the Establishment
sanitizer XYZ instructions exterior
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all pesticides used in the

The identification of
establishment, including their
uses and their storage
requirements @

SERR 3 FA ISR 3 i EE TN B BT & B R

AU 2% A Bk S S B T IR R R R TR AN R R T ek B Sl
(T E I 2 R B TRe %E ERT . U VHAR T DU A T oKl

Example: Pesticide Identification

Name of Storage |
Pesticide Requirements ntended Use

Completion of Part 3:
Identification of All
Pesticide ABC | Securely stored in Pesticide used in exterior Pesticides Used in the
locked room/cabinet stations to control rats/mice. Establishment
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http://www?2.gov.bc.ca/gov/content/industry/agriculture-seafood/fisheries-and-aquaculture/seafood-
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