
Background Info for Trainer:

Definitions:
Cleaning is the removal of soil, debris, and other contamination from the surfaces of objects. Cleaning
usually uses detergent/soap and a clean brush to scrub debris off a surface. 
Sanitizing is the process of lowering the number of germs present on a surface to a safe level. Food-
contact surfaces must be cleaned before they are sanitized, or the sanitizer will not be effective. 

Basic cleaning and sanitizing steps: 
Remove soil → Wash surface with soap/detergent → Rinse surface with clean water → Prepare
sanitizing solution → Apply sanitizing solution on surface → Allow surface to air-dry

Supplemental handouts to go along with the bucket of supplies to give farmers:
Food Safety Clearinghouse Cleaning & Sanitation Fact Sheet
Food Safety Clearinghouse Sanitizer Info Sheet
Cleaning & Sanitizing Fact Sheet (with sanitizer test strip instructions) in English, Spanish, and
Hmong

Recommended Materials:

To compile individual farmer-trainee sanitizer kits: Clorox germicidal bleach,
 biodegradable dish soap, red scrub brush. yellow scrub brush, Chlorine test strips, 

measuring cups, 5-gallon bucket, spray bottle, 
Additional trainer supplies: yellow cellulose sponges, wooden scrub brush, green broom head

Cleaning & Sanitizing Kit Activity:
Trainer Lesson Plan

This material is based upon work that is
supported by the National Institute of

Food and Agriculture, U.S. Department
of Agriculture, under award number

USDA-NIFA FSOP 2022-70020-37566

Learning Objective: Understand the difference between cleaning and sanitizing food-
contact surfaces and which supplies are needed for proper on-farm cleaning and sanitizing.

Outcome(s): Trainees will receive individual “sanitizing kits” that will aid in
understanding the importance of both cleaning and sanitizing, as well as how to
assess and select appropriate cleaning tools and sanitizers. Trainees will learn to
implement cleaning and sanitizing practices using SOPs, as well as how to record

cleaning and sanitizing activities using record-keeping logs. 

https://foodsafetyclearinghouse.org/sites/default/files/files/cleaningsanitition_factsheet_revised100621.pdf
https://foodsafetyclearinghouse.org/sites/default/files/files/sanitizing_factsheet_revised100621.pdf
https://sites.google.com/umn.edu/food-safety-fact-sheets/home
https://foodsafetyclearinghouse.org/sites/default/files/files/sanitizing_factsheet_revised100621.pdf
https://foodsafetyclearinghouse.org/sites/default/files/files/sanitizing_factsheet_revised100621.pdf
https://www.amazon.com/Clorox-Commercial-Solutions-Germicidal-Concentrated/dp/B016OKJD9S?ref_=ast_sto_dp
https://www.amazon.com/Seventh-Generation-Liquid-Clear-Packaging/dp/B001FA1NTG
https://www.unionjacktools.com/round-scrub-brush/
https://www.unionjacktools.com/short-handled-stiff-scrub-brush/
https://www.amazon.com/dp/B00DIJ0LV8?psc=1&ref=ppx_yo2ov_dt_b_product_details
https://www.amazon.com/dp/B09SGTJCSF?psc=1&ref=ppx_yo2ov_dt_b_product_details
https://www.lowes.com/pd/United-Solutions-5-Gallon-General-Bucket/1000462835
https://www.lowes.com/pd/Zep/5013783801
https://www.amazon.com/Cellulose-Sponges-Kitchen-without-Scratching/dp/B0CT4ZNRMK/ref=asc_df_B0CT4ZNRMK/?tag=hyprod-20&linkCode=df0&hvadid=692875362841&hvpos=&hvnetw=g&hvrand=12835273880139202206&hvpone=&hvptwo=&hvqmt=&hvdev=c&hvdvcmdl=&hvlocint=&hvlocphy=9032360&hvtargid=pla-2281435178138&mcid=74bba5648fb33e07b582fd1f0ba09d93&hvocijid=12835273880139202206-B0CT4ZNRMK-&hvexpln=73&gad_source=1&th=1
https://www.grainger.com/product/1VAD7?gucid=N:N:PS:Paid:GGL:CSM-2295:4P7A1P:20501231&gad_source=1&gclid=CjwKCAjwp4m0BhBAEiwAsdc4aF2eWLA4g6XKkdtrWs8qjgCV6DqQf4ujIGJxkXpwHNYZh4VbIsk-_hoCIzIQAvD_BwE&gclsrc=aw.ds
https://www.unionjacktools.com/12-upright-broom-medium-stiffness-replacement-head/?sku=31662


Instructional Delivery:

Opening Activities/Motivation: Correctly cleaning and sanitizing food-contact surfaces on your farm
is essential to keeping your food safe. 

Activity 1: Put all the materials from the farmers’ “supply buckets” and the additional trainer materials
onto a table so everything can be seen clearly by the group. Ask farmers to identify common food-
contact surfaces on their farms (pack tables, tools, harvest bins, dunk tanks, spray tables, etc). Then
discuss the pros and cons of the following list of cleaning supplies:

Green Broom Head: Brooms are often used to
clean the floors of a packing house, trailer, or
truck bed used to transport fresh produce. They
are used to clean both dry and wet debris.

Pro: These tools are available in different colors
to be used in specific areas of your operation.
The bristles do not absorb water. They are easy
to clean. The plastic fibers are resistant to the
growth of germs. Con: The bristles may become
worn or frayed over time. They should be
replaced when necessary.

Red Scrub Brush: Small brushes may be used to
clean produce in a packing house or shed. Small
brushes may also be used for cleaning tight
spaces in the facility or equipment.

Pro: They are color-coded and easy to clean,
with wide spaced bristles that allow for the
visual monitoring of food accumulation. Con:
Small size may make it difficult to keep track of.

Yellow Scrub Brush: These brushes are easy to
clean and have a handle for drying and storing.

Pro: They are color-coded and easy to clean.
The bristles do not absorb water. They have a
handle with a slotted hole for drying. Con: Food
could build up in the spaces of the brush.
Developing a sanitation schedule would be key
to controlling risks.

"Non-Food Grade" Cleaning Tools
Sponge
Wooden brush

Some cleaning tools can harbor debris that can
support germ growth. Check the way tools are
built and avoid staples and cracks in tools. To
minimize this risk, look for cleaning tools that
are meant for cleaning food contact surfaces.

Yellow Sponge: Sponges are not recommended
for use on food contact surfaces. Food residues
may stick to tiny openings on the surface of a
sponge. Debris in the presence of moisture can
be retained in the sponges and increase the
growth of germs.

Wood Brush: The use of wood is not
recommended because it can be difficult to
clean and sanitize.



Assesment/Evaluation:

Key Takeaways:
Proper cleaning is key to allowing a sanitizer to do its job of reducing germs. A surface must be cleaned
first before it can be properly sanitized. Some cleaning tools could become a source of contamination
if they are not cleaned and sanitized. When selecting cleaning tools, avoid tools with small crevices or
staples because they hide debris and promote germ growth.

Instructional Delivery:

Activity 2: Demonstration
Prepare a sanitizing solution in the spray bottle and test the solution with test strips.

Find the label and read the directions on how to mix the sanitizer with clean water
Measure and mix the right amount of sanitizer and clean water to make your sanitizer solution. 
Test your sanitizer solution to make sure that its concentration levels are correct for the item(s)
being sanitized
Continue to check the concentration of your sanitizing solution frequently during use to ensure the
concentration is still at an effective level

Too much sanitizer could be too strong and corrode your equipment or leave a residue on produce and
too little sanitizer will make your solution weak and useless. Remember, different brands of sanitizers
vary in their concentrations. Always check the label of the sanitizer you are using.
The concentration of your sanitizer mix is measured in parts per million (ppm) and will be specified on
the label. One way to test the concentration of your sanitizing solution is to use sanitizer test strips.

IMPORTANT: Make sure to use the correct test strips for the specific type of sanitizer that is being
used. If you are using chlorine bleach as your sanitizer, you must use chlorine test strips that measure
free chlorine. If you are using PAA, then you must use PAA test strips.

Sanitizing solutions can lose their effect over time due to exposure to air, soils, soap or other factors
that cause the chemical to dissipate.

Ask a volunteer from the trainee group to demonstrate the correct way to clean and sanitize the table
(or another available surface). The group should observe and evaluate key elements of the process.
Explain that adding a sanitizer to a dirty surface will quickly deactivate the sanitizer and the water left
over can allow germs to grow. 

Ask the host farmer to demonstrate their cleaning and sanitizing process on a tool or piece of
equipment. 



Date

General Cleaning & Sanitizing Log

Farm Name and address:________________________________________________

Describe or Name 
Equipment/Tool/Containers 

Cleaned* Sanitized 
No 

Product Used & Amount Used
Yes No Yes Cleaner Sanitizer

Required by FSMA

Reviewed by Supervisor: _____________________(signature) _____________________ (printed name)

Title:_________________ Date:_________

Cleaned by:

* Cleaning may include all or any of the following, washing, sweeping, wiping, etc… .

Modified April 18th, 2021
This information is provided by CAFF in good faith, but without warranty. It is intended as an educational resource and not as advice tailored to a specific farm operation or a substitute for
actual regulations and guidance from FDA or other regulatory agencies. We will not be responsible or liable directly or indirectly for any consequences resulting from use of this document or
resources identified in this document.


