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PREFACE

This Standard was prepared by the Joint Standards Australia/Standards New Zealand
Committee FT/9, Dairy Detergents and Sanitizers to supersede AS 1162—1991.

This Standard is the result of a consensus among Australian and New Zealand
representatives on the Joint Committee to produce it as an Australian Standard.

This Standard is one of a number of Standards dealing with dairy detergents and sanitizers.
This Standard should be read in conjunction with AS/NZS 2541:1@8de to the
cleaning-in-place of dairy factory equipmeand may also require reference to the product
specifications.

The objective of this revision is—
(a) toincorporate guidelines on verification and validation of cleaning programs;

(b) to maintain the present recommended practices for the cleaning and sanitizing of
dairy factory equipment; and

(c) tointroduce some minor changes.

The term ‘informative’ has been used in this Standard to define the application of the
appendix to which it applies. An ‘informative’ appendix is only for information and
guidance.
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STANDARDS AUSTRALIA
Australian Standard

Cleaning and sanitizing dairy factory equipment

SECTION 1 SCOPE AND GENERAL

1.1 SCOPE

This Standard sets out guiding principles and recommended practices for the cleaning and
sanitizing of dairy factory equipment. It applies to all dairy factory cleaning operations
where the equipment is cleaned by the use of circulating liquids, physically scrubbed by
manual exertion or where mechanized cleaning is employed. This Standard is supplemented
by AS/NZS 2541 which outlines the principles and practices of circulation cleaning-in-
place procedures (CIP) for the cleaning of dairy factory equipment.

1.2 REFERENCED DOCUMENTS

The following documents are referred to in this Standard:

?(?87 Sodium hypochlorite solutions for use in the dairying industry

1398 lodophors for use in the dairying industry

1803 General purpose detergents for use in the dairying industry

AS/NZS

1389 Acidic detergents for use in the dairying industry

1400 Heavy-duty alkaline detergents for ‘in-place’ cleaning in dairy factories
2541 Guide to the cleaning-in-place of dairy factory equipment

1.3 DEFINITIONS
For the purpose of this Standard, the definitions below apply.
1.3.1 Cleaning

An operation designed to remove all foreign deposits or residues from equipment surfaces
using physical, chemical or mechanical means.

1.3.2 Clean surface
A surface, free from residual film or soil, and where—

(a) contamination or oxidation is not visible under good lighting conditions with the
surface wet or dry;

(b) no objectionable odour is apparent;

(c) the surface does not feel greasy when rubbed with clean fingers;

(d) the surface shows no sign of excessive water-break while water is draining from it;
(e) the surface is free from undesirable residues of cleaning and sanitizing materials;

() no sign of fluorescence is detectable when the surface is inspected with a long
wavelength (340 nm to 380 nm) ultraviolet light; and

(g) after being sanitized, the surface microbial count is within acceptable levels (see
Appendix A). Documents
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1.3.3 Cleaning-in-place (CIP)

A method for cleaning equipment, using no direct mechanical aid to remove the soil but
depending on solutions flow rate, temperature, time and the chemical properties and
concentration of the detergent solution.

1.3.4 Detergents
Formulated blends of chemicals capable of assisting cleaning when added to water.
1.3.5 Detergent cleaning

Detergent cleaning is achieved by circulating detergent solutions at correct use dilution in
accordance with the specific recommendations for particular items and in accordance with
the chemicals and/or equipment manufacturer’'s recommendations.

1.3.6 Detergent reclaim
The recovery of a reusable detergent solution.
1.3.7 Manual cleaning

An operation in which the equipment to be cleaned is dismantled, where necessary, and the
residues are removed from the equipment by physical effort.

1.3.8 Mechanical cleaning

An operation in which the soiled equipment is cleaned by a cleaning solution assisted by
mechanical, pneumatic or ultrasonic agitation.

1.3.9 Post-rinsing

Post-rinsing is the final rinsing with water to remove detergent solutions and soil residues
which may adhere to the surfaces.

1.3.10 Potable water
Drinking quality water.
1.3.11 Pre-rinsing

Pre-rinsing is rinsing with water to dislodge easily removable product residues prior to
cleaning.

1.3.12 Product contact surfaces

All surfaces which are, or may be, in contact with the product during processing.
1.3.13 Product reclaim

The recovery of a residual product prior to cleaning the equipment.

1.3.14 Sanitizers

Substances that are capable of reducing the number of viable micro-organisms to an
acceptable level on product contact surfaces.

1.3.15 Sanitizing

A process which reduces the number of microorganisms in dairy plant and on utensils to an
acceptable level (see Appendix A).

1.3.16 Soll

Any materials which have to be removed from product contact surfaces during the cleaning
process.

Documents

© Standards Australia wmes?&n‘ﬁ%lﬁQE?rﬂ%ﬂ“g Hub

Full document details: AS 1162-2000


http://www.avadocuments.com/doc/as-1162-2000
http://www.avadocuments.com/doc/as-1162-2000

Accessed by MONASH UNIVERSITY LIBRARY on 24 Jun 2015 (Document currency not guaranteed when printed)

7 AS 1162—2000

1.3.17 Use dilution

The concentration of the detergent or sanitizer in water which the manufacturer has
recommended for use in specified application.

1.4 CLEANING AND SANITIZING MATERIALS
1.4.1 Compliance with Standards

The chemicals used in cleaning and sanitizing should comply with Australian and
Australian/New Zealand Standards wherever they exist. For example: AS 1087,
AS/NZS 1389, AS 1398, AS/NZS 1400 and AS 1803.

1.4.2 Storage

The cleaning and sanitizing materials should be stored in a secure place protected from
sunlight, moisture and excessive heat, and secured from children and animals. Many
sanitizers are subject to deterioration with age so large stocks should not be kept. Older
stocks should be finished before starting fresh containers.

The cleaning and sanitizing materials should be stored in accordance with regulatory
requirements and chemical suppliers’ recommendations.

1.4.3 Usage
1.4.3.1 Manufacturer’'s recommendations

All detergents and sanitizers should be used in accordance with the manufacturer’s
recommendations with particular attention to correct use dilutions, temperatures and contact
times. These chemicals should also be used in accordance with equipment suppliers
recommendations.
NOTE: This Standard may indicate different usage for a product from that recommended by
manufacturers. In such instances consult the manufacturer to ensure that the product is used to
best effect.

1.4.3.2 Safety aspects

Care should be taken when handling cleaning and sanitizing materials as they can cause
damage to eyes and skin and may be toxic. Appropriate clothing, including gloves and full
face visor, should be worn. Special attention should be paid to the warnings given by the
supplier on labels or in literature about the materials, especially regarding protection of the
skin and eyes.

Detergents and sanitizers should not be mixed together nor with any other chemicals, even
if being run to waste, unless doneaacordance with the manufacturer’'s recommendations.

1.4.3.3 Disposal of materials

Care should be taken to ensure that used solutions of detergents and sanitizers are directed
to waste drains since rapid corrosion can occur if they are allowed to remain in contact with
floors. Where these liquids are fed into ponds or lagoons for treatment that depends upon
biological action, particular care has to be exercised in the selection of detergents and
sanitizers to avoid severe disruption of the effluent treatment system. See Appendix B for
further details.

1.4.3.4 Labelling

All detergents and sanitizers to be clearly labelled as to identify at all times.
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1.5 WATER QUALITY

Water used should comply with the standards for potable water set by the relevant
regulatory authority. Water hardness may necessitate the use of special detergents and
excessive alkalinity may need to be neutralized. (See Appendix C.)

1.6 VERIFICATION AND VALIDATION OF CLEANING PROGRAMS

All Food Safety Program or HACCP based systems should include cleaning checks to
verify compliance to the procedures and the effectiveness of the program. This can be
achieved through a number of checks and control of systems which are detailed in
Appendix A.
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SECTION 2 GENERAL RECOMMENDATIONS
FOR CLEANING-IN-PLACE (CIP)
2.1 SCOPE OF SECTION

This Section sets out the several steps required for CIP and covers in detail the
recommended practices and reasons for each one. Variations to these general
recommendations are covered in detail in the appropriate clauses of Section 3.

2.2 GENERAL DESIGN AND OPERATION OF CIP

2.2.1 Efficiency of operation

CIP systems should be designed and operated in accordance with the recommendations
given in AS/NZS 2541.

NOTE: Any circuits incorporating spray-balls require a suitable filter, which should be cleared
after each use.

2.2.2 Frequency of the operation

Frequency of the operation should be typically after each days production or daily. High
temperature product process lines (for e.g. hot dairy products, above 60°C) may require
more frequent cleaning.

2.2.3 Joints and gaskets

All joints and gaskets not specifically designed for permanent assembly should be
dismantled and cleaned manually.

At least every 6 months, all gasket joints in CIP lines should be dismantled for inspection of
the gaskets. Unions and gaskets should be hand-cleaned and reassembled. Damaged gaskets
should be replaced.

2.3 STEPS IN CIP CLEANING

2.3.1 General

The operation of a circulation CIP system usually incorporates the following six basic
steps:

(a) Preparation.

(b) Pre-rinsing.

(c) Detergent cleaning.

(d) Post-rinsing.

(e) Sanitizing.

(f)  Verification and validation of cleaning program.
2.3.2 Preparation

The recommended procedure is as follows:

(@) Remove as much product from the system as possible, either flushing to drain or
reclaiming as circumstances demand.

Documents

www.standards.com.au © é?%%ﬁmgﬁh§r§t‘|gng Hub

Full document details: AS 1162-2000


http://www.avadocuments.com/doc/as-1162-2000
http://www.avadocuments.com/doc/as-1162-2000

