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COURSE CONTENT:

Lecture

1. The regulation of hygiene in food production

2. Sediments and fouling in food industry

3. Workplace plan of cleaning and disinfection, documentation,
responsibility

4. Types of cleaned surfaces in food industry plants

5. Hygiene of personnel

6. The process of cleaning and disinfection - the basics, stages

7. Factors affected on the effectiveness of the cleaning process

8. Cleaning method and disinfection:

- Hand cleaning

- Foam cleaning

- Chamber cleaning

- Bubbling and ultrasonic cleaning

- Cleaning in CIP system

- High pressure cleaning

- Other cleaning method (hand, immersion, spray)

9. Water and chemistry detergents and disinfectants used to clean
10. Assessments of cleanliness

Laboratory

1. Evaluation of the concentration cleaning agents

2. Evaluation of the chemical concentration on the cleanliness

3. Evaluation of the concentration of chemical agents influence on the
surface cleanliness

4. Cleaning in CIP system - influence of mechanical factors on the
cleanliness

6. Stability of foam depending on agent concentration

7. Chamber cleaning - influence of ultrasound, bubbling and spraying on
the cleanliness
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