Preventive Cleaning/Maintenance Schedule

Use this schedule to keep track of the frequency of cleaning and sanitation which covers all food and non-food contact surfaces in your packinghouse including floors, drains, walls, ceilings, transporting equipment (e.g. pallet jacks, carts, trolleys and forklifts) if applicable, cooling equipment, foreign material control devices (if applicable), food contact equipment, tools and utensils and other surfaces that may pose a contamination risk.  
	Area to be Cleaned/Preventative Maintenance to be Done 

(e.g. packinghouse floor drains, routine maintenance of conveyor belt etc.)
	Frequency

(daily, weekly, monthly etc)
	Person(s) responsible 



	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	


