
FOOD SAFETY REGULATIONS
REGISTRATION FORMS

WEEKLY CLEANING SCHEDULE                                                                                                           WEEK   

Object Cleaning detergent 
which should be used

After-
treatment Focus points Cleaned by

Grids 
extractor fan 

Rinsing

Closet issuing 
point 1

Closet issuing 
point 2

Racks 
warehouse

Cool 
workbench 

inside
Drying well

Cooling unit 1 
inside

Drying well

Cooling unit 2 
inside

Drying well
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