
Managing Your Chemical Vendor

Best Practices: for a Successful Sanitation Program

Are You a Partner with Your 
Chemical Vendor

State Your Expectations 

Work with Your Chemical Rep

Goal
Quality / Safe Food Products

Food Safety / Sanitation Program
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Sanitation Program 
Documentation

What Do You Need to Control &  
Optimize Your Sanitation Team?

How Do You Verify Your Program?

Sanitation Program Documents

• Operational (Plant):

- Master Sanitation Schedule

- SSOP

Master Sanitation Schedule
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Sanitation Procedure 
 

SSOP #125 – Foam Cleaning 
 
Effective Date:  July 15, 2014    Approved By:     
Issued Date: August 15, 1999    
Supersedes: June 1, 2008     Approved By:    
  
 
 
Chemicals Used: 
 
Chlor Foam   4.0 ozs / gal  ≤ 120°F  5 - 10 minutes 
 
Acid Foam   3.0 ozs / gal  ≤ 120°F  5 - 10 minutes 
 
 
Safety Protection: Rainwear Overalls, Rubber Boots, Rubber Gloves and  

Safety Glasses / Face Shield 
 
 

NOTE: Safety - Never Mix Acid Foam with Chlor Foam or Chlorine.  
Mixing an Acid cleaner with a Chlorinated cleaner causes chlorine gas, 
which is extremely hazardous. Try to use a foamer unit dedicated to acid 
foaming. 

  
 Foaming the external equipment with acid should be used to provide a 

bright stainless-steel surface. 
 

1. Pre-rinse equipment to be foamed with warm water (90°F to 110°F). 
 

2. Apply Chlor Foam at a rate of 4.0 oz./gal.  
 
3. When applying foam, always start from the bottom of a storage tank/wall/ 

equipment/conveyor and proceed to apply foam upwards.  Using this method 
will greatly reduce any chemical streaking. 

 
4. Allow foam to remain in contact with the equipment for 5-10 minutes.  Do 

not allow foam to dry.  Hand / Brush scrub areas as necessary. 
 

5. Rinse thoroughly with cool water and allow to dry. Rinse from Top to 
Bottom. 

 
6. When Acid Foaming, apply Acid Foam at a rate of 3.0 oz./gal.  With a 

foamer unit, repeat steps 2, 3, and 4. 
 

SSOP

Dairy Plant 
Sanitation Standard Operating Procedure (SSOP) 

 

Separator Room 
Separator CIP 

 

Purpose: 
To clean Separator system and insure that it is in a sanitary condition prior to use.  
 

Frequency: 
Daily 

 
Materials: 
Application Product Concentration 
Caustic Wash CIP Caustic 

Additive Plus 
1.5% 
1-2 oz/10 gal 

Acid Wash CIP Acid 1.0% 
Sanitize PAA Sani 90 ppm 
Manual Parts Exterior Manual Cleaner 2 oz / 1 gal. 

 
Blue Plastic Bucket for Manual Detergent. 
White Brushes for Manual Cleaning Separator Parts. 
Yellow Brushes for Manual Cleaning Outside Non-Food Contact Surfaces 
Clean White Knobby Mats 
 
Safety Equipment: 
Eye Protection 
Rubber Gloves 
Rubber Apron 
Rubber Boots 

SSOP

SSOP
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SSOP

SSOP

SSOP
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SSOP

SSOP

Sanitation Program Documents

• General:

- Service Commitment or Agreement

- 3-Ring Binder with Cover Sheet

- Letter of Guarantee

- Letter of Insurance

- Safety Wall Charts
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Sanitation Program Documents

• Product Specific:

- SDS: Hard Copy & Electronic

- Labels: Hard Copy & Electronic

- Tech Data Sheets: Hard Copy & Electronic

- Secondary Container Tags

Sanitation Program Documents

• Operational (Chemical Rep):

- Working Instructions 

- Service Reports

- Chemical Usage Reports

- Chemical Cost Reports

- Test Kits & Procedures

A Working Instruction is…..

• A Document that will “Zero-In” on the TACT of the 
Cleaning Process:

- Time

- Action

- Chemical Concentration

- Temperature

• Concise:

- Easy to Read

- Can be Laminated and Used by the Sanitarian as a 
Operational Aid.

- Used by New Employees for Training.
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USA Brewery Brew Town, USA Working Instruction: 301

System Volume: 100 GallonsCleaned by: Brewer Cleaning Frequency:
Products Usage Total Test Kit: TK Color Code:

Caustic Clnr #1 1% - 2% 1.3 - 2.6 gals TK3000-Z Blue Rubber Boots : Yes
Acid Clnr #1 0.5% - 1% .5 to 1 gal TK1000-Z Red Eye Protection : Yes
PAA Sanitizer 90 ppm 17 ozs TK9500-Z Purple Rubber Gloves : Yes
xxxx x x gals x x Bump Cap : No
xxxxx x x gals x x Rain Suit : No
xxxxxx x x gals x x Rubber Apron : No
xxxxxxx x x gals x x

1. Pre-Rinse: 15 min. Ambient to 120° F

2. Alkaline Wash 20 - 30 min. 145° F to 165° F 1.3 - 2.6 gal 1% - 2%
Caustic Cleaner #1

3. Rinse the System: 5 min. Ambient to 120° F

4. Acid Wash 10 - 15 min. 140° F to 145° F .5 to 1 gal 0.5% - 1%
Acid Cleaner #1

5. Rinse the System: 5 min. Ambient to 120° F

6. Sanitize 2 min. Ambient to 100° F 17 - 34 ozs 90 - 200 ppm
PAA Sanitizer

Written By: Approved By:

10-May-16

Working Instruction
Finished Beer Tank

Concentration

Always Wear Proper Safety Equipment When Working with Chemicals or Hot Water

Required Safety Equipment

Page: 1  of 1

After Each Use

Working 
Instruction

Food Plant Anywhere, USA Working Instruction: 201

System Volume: 850 GallonsCleaned by: Sanitation Cleaning Frequency: Daily
Products Usage Total Test Kit: TK Color Code:

Caustic CIP 1.4% - 2% 15 - 20 gals TK3000-Z Blue Rubber Boots : Yes
Chlorine 150 ppm 2 gal TK4010 Orange Eye Protection : Yes
Foaming Caustic na 1 gals na na Rubber Gloves : Yes
Quat 150 - 400 ppm x gals TK9000-Z Gray Bump Cap : Yes
Acid Cleaner 1 - 2 ozs / gal 2.5 gals TK1000-Z Red Rain Suit : Yes
Foaming Acid na 2 gals x x Rubber Apron : No
xxxxxxx x x gals x x

1. Manually Rinse: 15 min. 110° F to 120° F (Cool Down Cooker to 200° F Prior to Rinse.)

2. Alkaline Wash 45 - 60 min. 170° F to 180° F
CIP Tank:
    Caustic CIP Beef Patties 20 Gals / Oven 2% Caustic as NaOH

    Caustic CIP All Other Patties 15 Gals / Oven 1.4% Caustic as NaOH

    Chlorine 2 Gals / Oven 150 ppm

Trough:
    Caustic CIP 1 Gals
    Foaming Caustic 1 Gals

3. Rinse the System: 15 min.

4. Acid Wash 25 min. 145° F
CIP Tank:
    Acid Cleaner - 1 X Week 5 Gals / Oven 1 - 2 Ozs / Gal
    Foaming Acid - 1 X Week 2 Gals / Oven

Trough:
    Acid Cleaner - 6 X Week 2.5 Gals

5. Rinse the System: 15 min.

6. Sanitize na Cold Central System 150 - 400 ppm
    Quat

Written By: Approved By:

02-Jul-15

Working Instruction
Stein Oven

Concentration

Always Wear Proper Safety Equipment When Working with Chemicals or Hot Water

Required Safety Equipment

Page: 1  of 1

Working 
Instruction

Chemical Rep Service Reports
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Service 
Report

Service 
Report

Chemical Usage Reports
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Usage 
Report

Food Plant USA Inventory Period: 12/18/20 to 01/14/21

Pacific Nortwest Date: January 14, 2021

Chemical Management Report Number of Production Days: 28

Product
Beginning Inventory 

lbs./gal

Received 
During 
Period

Ending 
Inventory

Actual Use During 
Period

Actual Use Per 
Day

Days on 
Hand

Acid CIP Cleaner 195 85 110 3.93 22

Caustic CIP Cleaner 15 110 50 75 2.68 19

Quat Sanitizer 85 80 5 0.18 448

Chlor Alk CIP Cleaner 100 110 110 100 3.57 31

Chlorine 150 110 40 1.43 77

Chlor Alk Foam Cleaner 110 85 25 0.89 95

Acid Sanitizer 25 55 60 20 0.71 84

Name 8

Name 9

Name 10

Name 11

Name 12

Name 13
Comments:

Chemical Cost Reports

Cost Report

Food Plant Inventory Period: 12/18/20 to 01/14/21

Star, Idaho Date: 1/14/2021

Chemical Management Report Number of Production Days: 28

Product Beginning 
Inventory

Received During 
Period

Ending Inventory
Use During 

Period
Use Per Day

Net Cost Per 
lbs./gal

Cost Per Day

Acid CIP Cleaner 195 85 110 3.93 7.50$                   29.46$                               

Caustic CIP Cleaner 15 110 50 75 2.68 15.00$                 40.18$                               

Acid Foam Cleaner 85 80 5 0.18 18.00$                 3.21$                                 

Chlor Alk CIP Cleaner 100 110 110 100 3.57 13.50$                 48.21$                               

Chlorine 150 110 40 1.43 3.50$                   5.00$                                 

Chlor Alk Foam Cleaner 110 85 25 0.89 12.00$                 10.71$                               

PAA Sanitizer 25 55 60 20 0.71 25.00$                 17.86$                               

Name -$                                   

Name -$                                   

Name -$                                   

Comments: Total Daily Cost: 154.64$                         

Period Cost: 4,330.00$              

Prepared By: Don Jones

Plant Manager:

John Doe
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What Applications Do We Test?

Verification
Cleaning Compounds & Detergents

Sanitizers: Food Contact Surfaces

Sanitizers: Non-Food Contact Surfaces

Environmental Cleaners & Sanitizers

Sanitizers: Hand Dip and Foot / Boot Bath

Chemicals Used for Wash Water Disinfection

Titration Test 
Kit Instructions

Service Report: 
Titration Results
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Test
Kit Sample Titrant EndPoint Conversion Target Target Target

Description Size Usage  # Drops Conc.

TK1000-Z 
Acid 

Cleaner

Acid 10 mL
1.0N Sodium 

Hydroxide

Color Changes 
from Clear or 

Original Color to 
Pink

1 Drop = 0.0860 
ozs / gal

na 12 - 24 1 to 2 oz per Gal

TK1000-Z 
Foaming 

Acid

Acid 5 mL
1.0N Sodium 

Hydroxide

Color Changes 
from Clear or 

Original Color to 
Pink

1 Drop = 0.1420 
ozs / gal

na 14 - 22 2 to 3 oz per Gal

TK3000-Z 
Caustic 

CIP

Caustic 10 mL
7.7N 

Hydrochloric 
Acid

Color Changes 
from Pink to 

Clear or Original 
Color

1 Drop = 0.1% 
Caustic

na 5 - 20 0.5% to 2.0%

TK5000-Z 
Chlor 
Foam

Chlorinated 
Alkaline

10 mL
1.0N Sulfuric 

Acid

Color Changes 
from Pink to 

Clear or Original 
Color

1 Drop = 0.427    
ozs / gal

na 5 - 14 2 to 6 oz per Gal

TK4010-Z 
Chlor 
Foam

Chlorine 5mL
0.0365N 
Sodium 

Thiosulfate

Color Changes 
from Black to 

Clear or Original 
Color

1 Drop =          
5 ppm / 10mL      
10 ppm / 5mL

na 20 - 40 200 - 400 ppm

TK3000-Z 
Smokehouse 

Cleaner

Caustic 10 mL
7.7N 

Hydrochloric 
Acid

Color Changes 
from Pink to 

Clear or Original 
Color

1 Drop = 0.2402    
ozs / gal

na 12 - 17 3 to 4 oz per Gal

TK5025-Z 
Degreaser

Alkaline 20 mL
0.25N Sulfuric 

Acid

Color Changes 
from Pink to 

Clear or Original 
Color

1 Drop = 0.325    
ozs / gal

na 6 - 12 2 to 4 oz per Gal

TK9000-Z 
Quat

Quat 
Sanitizer

5 mL QAC DT

Color Changes 
from Blue to 
Purple-Pink

1 Drop =  10 ppm

1 oz / 4 Gal 
to         

2.7 ozs /    
4 gal

15 - 40 150 - 400 ppm

TK9000-Z 
Quat HF

Quat 
Sanitizer

1 mL QAC DT

Color Changes 
from Blue to 
Purple-Pink

1 Drop =  50 ppm

1 oz / 1 Gal 
to         

1.5 ozs /    
1 gal

16 - 24 800 - 1200 ppm

TK9000-Z 
Acid Quat

Acid Quat 
Sanitizer

5 mL QAC DT

Color Changes 
from Blue to 
Purple-Pink

1 Drop =  10 ppm

1 oz / 4 Gal 
to         

2 ozs /     
4 gal

20 - 40 200 - 400 ppm

TK7500-Z 
PAA

PAA Sanitizer 10 mL Peracetic DT

Color Changes 
from Black to 

Clear or Original 
Color

1 Drop =  15 ppm

1 oz / 5 Gal 
to         

2.25 ozs /   
5 gal

6 - 13 90 - 200 ppm

TK1180-Z 
ClO2

Chlorine 
Dioxide 

Sanitizer
1 mL

Sodium 
Thiosulfate 

Solution

Color Changes 
from Black to 

Clear or Original 
Color

1 Drop =  5 ppm na 5 - 20 25 - 100 ppm

Kit # & 
Product 
Name

Food Plant USA
Test Kit Targets

Test Kit 
Companion 
Documents

Instruction 
Recap

Food Plant USA

PAGE: 1  of 1

1 Drop = 0.1420 ozs / gal 5 mL Sample Size

# # # #
Dropsozs / gal Dropsozs / gal Dropsozs / gal Dropsozs / gal

1 0.14 21 2.98 41 5.82 61 8.66

2 0.28 22 3.12 42 5.96 62 8.80

3 0.43 23 3.27 43 6.11 63 8.95

4 0.57 24 3.41 44 6.25 64 9.09

5 0.71 25 3.55 45 6.39 65 9.23

6 0.85 26 3.69 46 6.53 66 9.37

7 0.99 27 3.83 47 6.67 67 9.51

8 1.14 28 3.98 48 6.82 68 9.66

9 1.28 29 4.12 49 6.96 69 9.80

10 1.42 30 4.26 50 7.10 70 9.94

11 1.56 31 4.40 51 7.24 71 10.08

12 1.70 32 4.54 52 7.38 72 10.22

13 1.85 33 4.69 53 7.53 73 10.37

14 1.99 34 4.83 54 7.67 74 10.51

15 2.13 35 4.97 55 7.81 75 10.65

16 2.27 36 5.11 56 7.95 76 10.79

17 2.41 37 5.25 57 8.09 77 10.93

18 2.56 38 5.40 58 8.24 78 11.08

19 2.70 39 5.54 59 8.38 79 11.22

20 2.84 40 5.68 60 8.52 80 11.36

TK1000-Z
February 21, 2015 Foaming AcidTest Kit 

Companion 
Documents

# Drop & Factor 
Calculation 

Sheet

Test Kit 
Companion 
Documents

EID with
# Drop & Factor 

Calculation 
Sheet
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Month: Year:

Date CHLOR. CHLOR.

Time Time Time Time 

of ppm mmhos ppm of ppm mmhos ppm of ppm pH of ppm pH

Sample .5% to .75% 60 - 150 Sample .5% to .75% 60 - 150 Sample 0.50% < 3.00 Sample 90 -200 < 5.00

1

2

3

4

5

6

7

8

9

10

11

12

13

14

15

CIP Cleaner

Food Plant

CLEANING SOLUTION TITRATION

PAA

Sanitizer

Acid Cleaner

A.M. - Chlor Alkaline Wash P.M. - Chlor Alkaline Wash Acid Rinse

CIP Cleaner

Test Kit Companion Documents – Titration Log Sheet

Line 5 Oven (Discharge) – Caustic CIP 

Target Concentration: 0.5% ‐ 2 % Caustic as NaOH 

Month: ___________________ Year: _______________ 

Day Test Kit Factor Conc. Sample 
Location 

Initials Corrective Action 

1 TK3000-Z .1  Line 5 Oven 
(Discharge)   

2 TK3000-Z .1  Line 5 Oven 
(Discharge)    

3 TK3000-Z .1  Line 5 Oven 
(Discharge)    

4 TK3000-Z .1  Line 5 Oven 
(Discharge)    

5 TK3000-Z .1  Line 5 Oven 
(Discharge)    

6 TK3000-Z .1  Line 5 Oven 
(Discharge)    

7 TK3000-Z .1  Line 5 Oven 
(Discharge)    

8 TK3000-Z .1  Line 5 Oven 
(Discharge)    

9 TK3000-Z .1  Line 5 Oven 
(Discharge)    

10 TK3000-Z .1  Line 5 Oven 
(Discharge)    

11 TK3000-Z .1  Line 5 Oven 
(Discharge)    

12 TK3000-Z .1  Line 5 Oven 
(Discharge)    

13 TK3000-Z .1  Line 5 Oven 
(Discharge)    

14 TK3000-Z .1  Line 5 Oven 
(Discharge)    

15 TK3000-Z .1  Line 5 Oven 
(Discharge)    

16 TK3000-Z .1  Line 5 Oven 
(Discharge)    

17 TK3000-Z .1  Line 5 Oven 
(Discharge)    

18 TK3000-Z .1  Line 5 Oven 
(Discharge)    

19 TK3000-Z .1  Line 5 Oven 
(Discharge)    

20 TK3000-Z .1  Line 5 Oven 
(Discharge)    

21 TK3000-Z .1  Line 5 Oven 
(Discharge)    

22 TK3000-Z .1  Line 5 Oven 
(Discharge)    

23 TK3000-Z .1  Line 5 Oven 
(Discharge)    

24 TK3000-Z .1  Line 5 Oven 
(Discharge)    

25 TK3000-Z .1  Line 5 Oven 
(Discharge)    

26 TK3000-Z .1  Line 5 Oven 
(Discharge)    

27 TK3000-Z .1  Line 5 Oven 
(Discharge)    

28 TK3000-Z .1  Line 5 Oven 
(Discharge)    

29 TK3000-Z .1  Line 5 Oven 
(Discharge)    

30 TK3000-Z .1  Line 5 Oven 
(Discharge)    

31 TK3000-Z .1  Line 5 Oven 
(Discharge)    

 

Test Kit 
Companion 
Documents

Titration Log 
Sheet

Contact Information

Donald Jones
djones@wesmarcompany.com

208-559-7872
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