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Production flow—Master Cleaning Schedule 

• What?
• List of equipment/tools/surfaces that need to be cleaned

• When?
• Frequency of cleaning (e.g. daily/weekly)

• How? 
• Train employees, management SOPs (cleaning, drying, storage)

• Who?
• Person responsible for each task—log this





Four-step 
cleaning for 
contact 
surfaces 

1. Pre-clean/      
rinse

2. Scrub with 
detergent

3. Rinse
4. Sanitize or 

disinfect
5. Dry?

1. Pre-clean/ rinse 2. Scrub with detergent

3. Rinse 4. Sanitize or disinfect







Resources

UVM EXT Ag Engineering https://blog.uvm.edu/cwcallah/2020/03/18/considerations-for-fruit-
and-vegetable-growers-related-to-coronavirus-covid-19/

Vermont Vegetable and Berry Growers (VVBGA) http://www.uvm.edu/vtvegandberry/Covid-
19.html

North Carolina State University cleaning and sanitation webinar 
https://ncfreshproducesafety.ces.ncsu.edu/2020/04/always-be-cleaning-sanitizing-
understanding-disinfection-webinar/
Notes from this webinar https://ncfreshproducesafety.ces.ncsu.edu/wp-
content/uploads/2020/04/Novel-Coronavirus-Considerations-for-Small-Farms-040320.pdf

North Carolina State University COVID-19 resource page 
https://foodsafety.ces.ncsu.edu/covid-19-resources/
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