001739

Quy trinh lam sach va kht trung LOGAN

Cleaning and sanitising procedure

D6 dung/thiét bi | Mc do Phwong phap lam sach
Item/equipment thwong dung | Cleaning method
How often

Phwong phap khtr trung Trach nhiém Nhan xét

Sanitising method Responsibility Comments

» St dung nwéc tr Am dén néng dé gitp loai bé dau mé , v.v.
» Use warm to hot water to help remove grease etc.
» St dung mdt chat tay rira hiéu qua cho ap dung ctia quy
vi (tuy thuéc vao can/thiét bi).
» Use an effective detergent for your application (depends on residue/equipment).
» Dam bao nhin, cdm giac va mui clia bé mat sach sé.
» Ensure that the surface looks, feels, and smells clean.

DM #17401480

» Str dung chét khir triing sau khi lam sach, cho tat c& cac bé mat tiép xuc

vOi thwe pham.

» Use a sanitiser after cleaning, for all food contact surfaces.

» Lam theo hwéng dan cha nha san xuat doi voi tat ca cac héa chat.

» Follow the manufacturer’s instructions for all chemicals.

» Can than khéng dé nhiém bén lai cac bé mat va thiét bj sau khi lam
sach va khtr trung.

» Take care to not re-contaminate surfaces and equipment after cleaning and sanitising.

logan.qld.gov.au
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Ho so’ veé viéc lam sach va khir trung (2 tuan) SGAN

Cleaning and sanitising record (2 weeks)

Khu Tan suét (Nhirng) Ngay bat dau tuan Ngay bat dau tuan

Vl_.l’CIthiét bi | Frequency ngu!b’i chiu Week starting date Week starting date

Areal equipment trach Cha | Th& | The? | Thtr | Ther | Thir| Thor | Cha | Ther | Thir | Thir | Thir | Thir| Thir
nhiém nhat | Hai | Ba | Tw | Ndam| Sau| Bay | nhat | Hai | Ba | Tw | Nam| Sau | Bay
Person(s) Sun Mon Tue Wed Thu Fri Sat Sun Mon Tue Wed Thu Fri Sat
responsible

Giam sat vién ky tat khi hoan thanh
nhiém vy thoa dang. Banh dau X khi
khéng str dung.

Supervisor to initial when task completed to satisfaction. Use
X when not used.

» Dam bao khu virc/thiét bi chuan bi thwe pham khong cé chét thai » Dam bao nhan vién co kién thire va ky nang dé lam sach va khtv trung
thwe pham, bui ban, diu m& va mui hoi. hiéu qua.

» Ensure that food preparation areas/equipment are free from food waste, dirt, grease, and odours. » Ensure staff have the knowledge and skills to effecti\fely clean and sanitise. )

» Lam theo hwéng dan clia nha san xuét khi vé sinh thiét bi cu thé. » Blrng quén nhitng khu vire kho thay hon nhw bo loc mui, tran phong mat,

» Follow the manufacturer’s instructions when cleaning specific equipment. dai nhu’a (6] CCPa, clra nha Vé sinh, quat tran, C(“)ng tac den.

» Don’t forget less obvious areas like extraction filters, cool room ceilings, plastic door strips, toilet doors, ceiling
fans, and light switches.

DM #17401480 logan.qld.gov.au
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