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Recommendations for Improved Milk Shelf-Life 

and Product Safety 
 
General Cleaning/Sanitizing: 

 
1. Designed for Cleaning: Dairy-processing systems should be designed in a manner that will 

ensure their cleanability. All components must meet sanitary standards ( i.e. 3-A). Although 
some items are considered “Clean-In Place” (CIP) they should be dismantled, inspected 
and manually cleaned as required (see # 6). All cleaning procedures require a pre -rinse, 
wash, post rinse and sanitizing step. General considerations that will be covered in more 
detail are: 

 

Clean-In-Place (CIP): Generally used for pipeline circuits, tanks, HTST systems and 
some filling machines. CIP requires re-circulation of cleaning chemicals in a manner 
that all food contact surfaces are effectively cleaned based on 1) mechanical action 
(flow), 2) cleaning chemical strength, 3) temperature and 4) time. CIP components 
should have no dead-ends or areas that are inaccessible to the 4 essential cleaning 
requirements. 
 

Clean-Out of Place (COP): Commonly used to refer to items washed in a vat or COP 
tank after dismantling, with re-circulating cleaning solution. The COP tank design and 
placement of parts should allow sufficient flow of cleaning solutions to contact all food 
contact surfaces. It is essential that pipe sections be place in the COP tank in a manner 
that allows re-circulated solution to flow through the pipe without obstruction (limited 
bends, no elbows or loops). COP cleaning requires that the four basic components of 
cleaning be met: 1) mechanical action (flow), 2) cleaning chemical strength, 3) 
temperature and 4) time. 
 
Manual Cleaning: Certain items require dismantling and manual cleaning on daily basis.  
These include plug valves, some pump seals, filler valves, vacuum release valves, etc.  
Items that are assumed to be CIP should be routinely inspected to assure proper 
cleaning. Manual cleaning requires that the four basic components of cleaning be met: 
1) mechanical action (“elbow grease”), 2) cleaning chemical strength, 3) temperature 
and 4) time. 

 

2. Brushes: A selection of cleaning brushes should be available and should be designated and 
segregated for cleaning 1) raw milk equipment, 2) pasteurized milk equipment, 3) 
equipment exteriors and 4) environmental cleaning (i.e. drains, floors). Some  operations 
use color-coding, for example, red for raw, blue for pasteurized, etc. Never use brushes 
designated for environmental cleaning on pasteurized milk equipment. Brushes used for 
pipelines, tubing and other parts should be appropriately sized; they should fit snugly 
within the tube or part, yet should move freely to facilitate scrubbing action, they should 
be of proper length so that all surfaces are reached. If a brush is used to apply sanitizer 
(i.e. to a tank inner surface) it should be designated for that use only. 

 

3. Chemicals: All chemicals for cleaning/sanitizing, both manual and automated, should be 
accurately measured, used as directed. All chemical concentrations should be verified with 
chemical test kits. Make sure that chemicals are compatible (i.e. never mix acids with 
chlorine) and used effectively. 
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4.  Wash Water: Wash water should be maintained at the proper temperature; approximately 
125°F for hand washing (or as warm as tolerable), 140°F for “Clean-Out-Place” or COP 
tank procedures, and 160°F for most “Clean-In-Place” or CIP procedures or as 
recommended by the chemical supplier/manufacturer. The HTST requires higher 
temperatures and additional steps. Wash water used for manual cleaning or in the COP tank 
should be changed when the solution cools or becomes soiled. All items should be pre-
rinsed to remove soils before brush washing or COP cleaning. 

  

5. Hot Water Sanitization: Ideally, hot water used for sanitation should be at least 180-
185°F at discharge, for a minimum of 10-15 minutes. Re-circulation through the HTST 
may help reach and maintain this temperature, though this must be done with much caution 
(i.e. severe burns). If you cannot maintain the higher temperature, the time should be 
increased (i.e 20-25 minutes) with a minimum temperature of 175°F. This time/temperature 
combination should be applied to all fillers, valves and pipelines post -pasteurization. Hot 
water sanitization should be followed by a cool down step (i.e. sanitizer solution or 
pasteurized water). Effective hot-water sanitization of pasteurized storage tanks is difficult 
and may cause damage to some tanks if done without care. Depending on the design of the 
tank, some can be set up so that hot water enters through the inlet valve and exits through 
the outlet valve without significant build up of water in the tank or temperature loss.  

 
6. Take It Apart: There are many items that should be dismantled and inspected on a routine 

basis. These include the vacuum release valve, temperature probes, milk pumps, valves, 
gasketed pipelines, all threaded fittings, filler bowls, etc. As a general rule, if it comes 
apart, it should be dismantled, inspected and determined if it requires routine or daily 
dismantling and cleaning. All filler valves should be completely dismantled  for wash-up 
after each day's processing. Dead-ends in the system, such as T-pipes with one end capped 
should be routinely opened, inspected and washed. All food contact parts (i.e. pipe-ends, 

elbows, gaskets) should be immersed in sanitizer before reassembling. A general 

manual or hand-washing procedure follows: 
 

General Manual Washing Procedure (requires two buckets/sinks and a rinse hose): 
 

a. Rinse item to be washed free of all visible soil with warm (110°F) water ( not hot). 
b. Immerse in detergent and thoroughly brush clean all food contact surfaces, including 

gaskets, pipe-ends & fittings. Use clean detergent solution made to its recommended 
strength at approximately 125°F. Brush clean all pipe-ends or other parts that cannot 
be dismantled. Place parts on a clean mat or surface (no floors). 

c. Rinse free of detergent with clear water; acid rinse (~ pH 5) if needed.  
d. Immerse items in sanitizer before reassembling and/or brush-sanitize connections. 

 
 
HTST System: 
 

1. Vacuum Breaker, Temperature Probe, Back-Pressure Valve: Assure that the vacuum 
breaker and temperature probe are removed before the CIP cycle begins and washed 
manually every day, including the pipeline section to the breaker. The vacuum breaker can 
be removed during CIP although it needs to be in place during sanitizing and processing. 
Temperature Probes and Back-Pressure Valves (if present) should be inspected weekly.  
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2. Inspection & Maintenance Program: Inspect all pumps and valves on a routine basis, 
especially three way plug valves, back pressure valves and associated piping located after 
the cooling section and vacuum breaker. It’s recommended that the plates of the press be 
inspected at least every 3 months (many plants inspect monthly) and that the gaskets be 
changed as needed. 

 

3. CIP Procedures: Review rinse and wash times, temperatures and chemical concentrations 
with your chemical supplier. It’s very important that the HTST unit is thoroughly rinsed 
before washing with the chemical procedures. Monitor and record water temperature, 
chemical concentrations and wash times for each cleaning step. 

 
 
Pipeline Distribution to Pasteurized Milk Tanks and Fillers: 
 

1. CIP circuit: Review times, temperatures and chemical concentrations with your chemical 
supplier. Assure that the rinse and wash water volumes and flow rates (5 ft./sec. minimum 
for 1.5 in, up to 10 ft/sec or more for larger piping) are sufficient for the system. Dead-

ends, dips or areas of restricted flow should be eliminate or hand washed daily. The CIP 
cycle should be at least 30 minutes for each section of pipeline. The water temperature, 
chemical concentrations and wash times should be recorded for each wash circuit.  

 

2. COP Cleaning, parts and pipe sections : Certain sections of pipes and other components 
can be washed in a COP tank. It is essential that the entire length of each pipe fits into 

the COP tank and that the wash solution is circulated such that it flows through the 

pipe. There should be no loops, attached elbows, or significant bends that impede the flow 
of wash solution. All pipes and components placed in a COP tank must be pre -rinsed. 
Brushing pipe interiors before placement in the COP tank is recommended. Small parts can 
be place in a stainless basket in manner that allows circulating wash solution to contact all 
surfaces (pre-rinsed and brushed). Generally, a chlorinated alkaline solution is used at a 
temperature of 140°F (check with your chemical supplier).  

 

3. Plug Valves: Plug valves in general are often a source of contamination and need to be 
cleaned properly and replaced as needed. Following is a suggested procedure for cleaning 
all plug valves after each days processing. 

 
   a. Leave valve in place for CIP pre-rinse (they can be loosened slightly). All lines should be 

rinsed until water runs clear. Plug valves should be turned to allow rinse water to flow 
through the valve (ideally through all openings, which might require turning the valve 
during the CIP cycles). 

 
   b. Remove the valve plug from its housing, rinse thoroughly with warm water, and place it 

in a bucket of clean, warm-hot (125°F) detergent water made to the proper strength. Use 
an appropriate sized brush to thoroughly clean the plug inside and outside. The brush 
used should fit tightly into the valve openings (pipe diameter). Rinse the plug, then 
immerse it in a bucket of proper strength sanitizer solution.  

 
  c. Use a soapy brush to thoroughly clean all inside surfaces and pipe connections/ends of 

the valve housing. Special attention should be given to valve openings or pipe 
connections that are not included in a CIP loop (i.e. the connection to the fillers).  
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  d. Rinse with a hose, and brush with a sanitizer solution then replace the sanitized plug. 
Continue the CIP cycle of the line circuit. The plug can be left slightly (very slight!) 
loose which will allow water to flow around the valve, though extreme caution should be 
used to avoid dripping chemical solutions on personnel and equipment.  

 

 General Recommendation: All Plug valves should be inspected on a routine basis and 
replaced as needed. Cracked rubber and dented surfaces can become areas that will 
harbor bacteria that can shorten shelf-life. A general program (i.e. biweekly) should be 
set up to wash all plug valves and housings by complete dismantling and washing in a 
circulation COP tank. (min. 140°F with the appropriate cleaner as recommended by 
BCS). Clean, sanitize and inspect all gaskets and replace as needed. 

 

4. Drop-Pipes and Connections to Pasteurized Tanks:  Remove and hand wash all drop 
pipes and associate connections and gaskets after every days processing (see #5 below).  

 

5. Manually Washed/COP Pipeline Sections, Pipes with Threaded Fittings : Certain 
sections of pipe, including drop pipes for the pasteurized tanks need to be cleaned 
manually or in a COP tank with proper circulation. This is true of most pipe sections with 
threaded fittings or pipes that are disconnected and reclamped while milk is still in 

the pipeline where milk can seep into the threads/gaskets, preventing effective CIP 
cleaning. All threaded fittings should be dismantled daily and cleaned in a manner similar 
to the plug valves. 

 
   a. Remove clamps, gaskets and pipeline; rinse all parts thoroughly with warm water and 

place them in a wash bucket or COP tank. Wash water should be maintained at 

approximately 125°F for hand washing and 140°F for COP procedures. Wash water 
should be changed when the solution cools or becomes soiled. All items should be pre -
rinsed to remove soils before placing them in the wash bucket or COP tank.  

 

   b. Use a soapy brush to clean the ferrule ends and/or threaded sections of all pipes left in 
the line circuit. Brush with a sanitizer solution to rinse and make appropriate connections 
using clean, sanitized gaskets. Manually clean all piping or valve ends or dead -ends that 
are not included in the CIP circuit. 

 
   c. In the wash tank, pipeline sections should be cleaned with a tight fitting brush capable of 

scrubbing the entire length of the pipeline section (can be done from both sides). Ferrule 
ends and/or threaded sections should be brushed clean as well. Brush-wash and inspect 
all gaskets. 

 
   d. Inspect all ferrules and piping, especially those with rolled ferrules, which might be split 

at the seam, forming cracks that might harbor bacteria. All defective piping should be 
replaced or repaired. Any piping with rolled ferrules should eventually be replaced. 

 

6. Pipeline Gaskets: All rubber gaskets should be replaced every 3 months or sooner when 
needed (teflon may last longer but sealing may not be as good). When replacing gaskets, 
manually wash each pipeline section, valve, etc. including the ferrule ends. CIP procedures 
are not as efficient in gasketed lines and routine manual washing of gaskets and ferrules is 
required. When reassembling the pipeline, use clean, sanitized gaskets and assure that all 
gasketed fittings are flush and tight to prevent milk from seeping into the connection.  

 

 7. Milk Pumps: If milk is leaking out of a pump seal, contamination has the possibility of 
getting back into the pasteurized milk. Leaky pumps need to be  dismantled and cleaned 
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daily and should be repaired. Ideally all pumps should be taken apart and cleaned at least 
weekly and seals replaced when needed. 

 
 
Pasteurized Milk Tanks (CIP):  
 

 1. CIP/Spray Balls: Pasteurized Milk Tanks should be inspected daily while the spray balls 
should be inspected at least bi-weekly. The times, temperatures and detergent 
concentrations for the CIP procedure should be monitored and recorded daily.  

 

 2. Door Sampling Ports and Gaskets: The door sampling ports need to be taken apart and 
cleaned manually every day. The inside components can be put in a basket for the COP 
tank or the HTST balance tank during its CIP wash. The tube inside the door needs to be 
brush cleaned with an appropriate sized brush, spray rinsed and sanitiz ed before 
reassembling, as described for other manual cleaning. The door gasket also needs to be 
cleaned and sanitized manually every day and replaced as needed.  

 

3. Drop-Pipes and Connections to Pasteurized Tanks : Disassembled and manually or COP 
cleaned daily as described previously. 

 

4. Sanitation Procedure: The CIP spray ball should be used for tank sanitizing although 
spray sanitizing or fogging may be used when needed. Concentrations of the sanitizer 
solutions should be verified with all procedures. This should be discussed with the 
chemical supplier. Hot water sanitization is generally not used for pasteurized milk tanks 
(caution – may cause damage) though it can be used to sanitize the inlet and outlet piping 
and valves by running into the tank directly to the outlet. 

 

5. Associated Parts: The valves, vent filter, site glass should be dismantled and washed daily 
along with the sampling ports and the gaskets. Vent filters should be replaced daily. The 
agitators should be inspected weekly to assure that  they are getting clean during CIP and 
that the seals are in good shape. Gaskets for the valve housing should be inspected, cleaned 
and replaced on a routine basis. 

 
General Comments: Tanks that show signs of age and wear and tear (rust/pitting) often need  
to be re-passivated. This requires the use of very strong acids and should be performed by a 
qualified person only.  
 
 
Pasteurized Milk Tanks (Manual Cleaning):  
 
1. Rinse the tank and all associated components allowing the tank to drain through the outle t 

valve. Remover all components associated with the tank and its cover (i.e. temperature 
probes, etc.) and wash separately. If possible remove the agitator and clean separately.  

 
2. Dismantle and wash the tank outlet valve. Replace valve and partially fill  the tank with 

known volume of wash solution at recommended detergent concentration and wash 
temperature (125-135°F).  

 
3. Using a designated brush, scrub the tank walls, floor and cover in a repetitive manner that 

ensures that all surfaces are cleaned. Use a smaller brush to clean the outlet port and any 



 

CORNELL UNIVERSITY        Informational  Bullet in  
Department  of  Food Science              2004  

other openings (i.e. probe, agitator). If agitator cannot be easily removed scrub all sides 
and the entire pole. 

 

4. When all surfaces are scrubbed, drain the tank by removing the outlet valve and rinse al l 
surfaces and components. 

 
5. Sanitize all surfaces just prior to processing by partially filling the tank with sanitizer 

solution and using a designated brush. Ideally sanitize using a sanitizer hose station that is 
verified to deliver the proper strength sanitizer. Allow the tank to drain thoroughly through 
the outlet valve. 

 
 
Filling Machines 
 
1. Filler valves: Unless a filler is verified as CIP, after each days processing, completely 

disassemble all filler valves and pistons. Ideally all parts should be 1) rinsed with warm 
water, 2) brush washed by hand with a manual cleaner and 3) given a final wash by placing 
parts in a basket in a circulation COP tank. Inspect gaskets, O-rings and rubber parts, and 
replace routinely (i.e. generally before obvious wear) and as needed. 

 

2. Paper fillers: Unless a filler is verified as CIP, completely disassemble all filler valves, 
rubber check valve, pistons, bowl float and other removable parts, rinse and brush wash all 
parts in clean detergent solution. Parts should be further washed by immersion in the tank 
used for CIP re-circulation cleaning of the bowl. Screens should be removed and 
autoclaved or boiled (extra sets of screens can be used in rotation) and sanitized before re -
assembly. Set-up for CIP pre-rinse and wash. If possible, when wash solution is in the 
filler bowl, manually brush the inside of the bowl and cover to remove milk residue. Lid 
gaskets need to be manually cleaned each day. Rinse filler bowls and reassemble valves if 
required for CIP cycle. Also ensure that all openings, pipe connections, etc. are being 
cleaned manually or through the CIP procedure, including air vents and screens. Continue 
with the CIP procedure, assuring that times, temperatures and detergent concentrations are 
correct. All mandrels and other package forming parts should be rinsed and cleaned with a 
foaming detergent and a brush or clean scouring pad. Clean all exterior surfaces and rinse 
with clear water. 

 

3. Gallon/Jug Fillers: Completely disassemble (remove O-ring and tube), rinse and wash all 
parts in clean detergent solution (125°F) minimum. Use the appropriate size brushes to 
clean the milk tube and rubbers. Parts, with the exception of the valve rubbers, should be 
further washed by immersion in the filler COP tank. Check with the manufacturer of the 
rubbers before subjecting them to harsh wash conditions (hot alkali may damage them). 
Rubbers should be cleaned thoroughly and allowed to soak for an extended period 
(overnight) in a sanitizing solution before the filler is reassembled. Two sets of rubbers 

would allow soaking one set in sanitizing solution while another one is in use.  Inspect 
rubbers for cracks and for separation around the rigid ring. Replace as needed and/or every 
4-6 months. Inspect O-rings and replace at lease bi-weekly or as needed. Filler bowl should 
be rinsed with clean warm water and brushed clean with an appropriate detergent, rinsed 
and sanitized. Make certain that any and all piping with threaded connections is dismantled 
to individual sections and cleaned thoroughly.  
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4. Bulk Fillers: Completely disassemble the filler valve and other removable parts, rinse and 
brush wash all parts in clean detergent solution. The entire section of piping which 
includes many threaded fittings should be dismantled and hand washed. Parts should be 
further washed by immersion in the filler CIP tank.  

 
 

General Procedures During Processing/Set-up 
 
1. Personnel Sanitation: Personnel should where hair/beard covers of some type throughout 

processing and uniforms should be clean. Hand wash/sanitizing stations should be easily 

available in the plant and employees should use them frequently.  
 

2. Pipe Connections/Changes: When ever a pipe connection is changed, dismantled and/or 
reassembled (i.e. switching for CIP) or if a connection is found to be leaking, the gasket 
should be fully removed, the pipe ends brush washed and sanitized and a clean sanitized 
gasket should be used when reassembled. Never twist a pipe at a connection; this can 
distort or rip the gasket and allow milk to seep into the fitting. Avoid changing connections 
after the system has been sanitized or during processing when milk is in the system. The 
system should be set-up for milk before the sanitizing step.  

 

3.  Periodic Sanitizing: Sanitizer hoses (i.e. iodine) should be avai lable at each filling 
machine. Periodically (i.e. every 30 minutes) valves, mandrels and other areas where milk 
packages are filled should be spray sanitized and allowed to drain thoroughly. 

 

 

Environmental Sanitation  
 

1. Floors: Floors should be cleaned and sanitized each night and should be free from milk 
residue, standing water and general soils that might support the growth of Listeria and 
other pathogens. This includes areas under filling machines, tanks, around case transport 
system and other areas that may be hidden. Where possible eliminate unneeded items and 
minimize the use of pallets, carts, etc. during packaging times. Brushes used for floor 
cleaning should never be used on equipment. 

 

2. Drains: Drains are often found to harbor Listeria, other food-borne pathogens and spoilage 
bacteria. All plant drains should be free flowing and cleaned at least weekly. Use a brush 
designated for drains only and clean the screens, and the walls of the drain. Daily 
application of sanitizer (at the end of clean-up) is recommended. Quaternary-ammonium 
compounds are widely used. 

 

3. Traffic: Minimize traffic from outside the plant area as much as possible. Haulers and 
other personnel that have been to farms should not be allowed in the processing area, as 
they can be carriers of Listeria and other pathogens. 

 

4. Raw Milk Handling: Raw milk has the potential to harbor pathogenic microorganisms as 
well as spoilage bacteria. Prevention of cross-contamination of pasteurized product with 
raw milk is a must. If there is close proximity of the raw storage and processing areas to 
the filler areas, extra care should be taken to avoid aerosols created during washing raw 
storage tanks, surge tanks, etc. Any leakage from raw milk tanks should be prevented 
and/or contained such that packaging and other finished product areas are protected.  
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5. Equipment Exteriors: The exterior of piping, filling machines, tanks, etc. should be kept 
clean and free from milk residue, dust, and other soils.  

 

6. Milk Cooler: Milk odors can be absorbed into paper cartons leading to consumer 
complaints. Also, coolers have been found to be a common breeding ground for  Listeria. 
The cooler should be emptied and thoroughly cleaned including floors, drains, walls, 
ceiling and cooling unit on a routine basis. A mold resistant paint might help retain 
“freshness.” Thorough cleaning of the floors and drains should be done weekly.  

 

7. Loading Area: This area should be kept clean, free of old milk and debris that might 
become a breeding ground for food-borne pathogens. Sanitizing foot-baths are 
recommended at entrance ways though these need to be cleaned with fresh sanitizer added 
daily. 

 

8. Case Washer: Milk cases and case washing areas have often been found to harbor Listeria 
and potentially other pathogens. It’s important to ensure that no aerosols from case 
washing are entering the plant. 

 

9. Trash Handling: Trash barrels within plants are often soiled with milk and leaky bags. 
When barrels are emptied during processing this should be done away from the filling 
machines, with out dragging bags across the processing floor. Waste barrels should be 
cleaned thoroughly in a non-processing area and sanitized before returned to the plant.  

 
 
General Maintenance and Inspection 
 
1. Rubber Parts: Replace on routine schedule and/or as needed 
 
    Gaskets ........................  every 3 months 
    Pump Seals ...................  as needed 
    O-Rings ........................ weekly to every 3 months  
    Plug Valves ...................  6 months to 1 year 
    Jug Filler Rubbers ..........  every 4 months 
 
2. Air Valves: Inspect bi-weekly. 
 
3. Spray Balls: Inspect at least bi-weekly for clogging. PMTs and Fillers.  
 
4. Milk Pumps: Disassemble, clean and inspect daily. Replace seals as needed.  
 
5. HTST: Inspect quarterly at least, replace gaskets as needed. 
 
 
Note: Check with suppliers to determine compatibility of the rubber components with heat 

(i.e. hot water sanitization) and with specific chemicals used for cleaning and sanitization. 

This is also important when sanitizers are left in the system for extended periods of time. 
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Cleaning & Sanitation Check List 

Pasteurized Milk Tanks 
 
Date:        
 
Cleaned By:       Checked by:       
 
Pasteurized Milk Tank #-    , Manual Cleaning Items  Comments/Condition 
 
 Inlet Valve            
 
 Outlet Valve            
 
 Drop/Fill Piping            
 

 Site Glass/Gasket           
 
 Air Vent/Filter            
 
 Door Gasket            
 
 Sampling Port            
 
Pasteurized Milk Tank #-    , Manual Cleaning Items 
 
 Inlet Valve            
 
 Outlet Valve            
 
 Drop/fill Piping             
 
 Site Glass/Gasket           
 
 Air Vent/Filter            
 
 Door Gasket            
 
 Sampling Port            
 
Pasteurized Milk Tank #-    , Manual Cleaning Items 
 
 Inlet Valve            
 
 Outlet Valve           
 
 Drop/fill Piping             
 
 Site Glass/Gasket           
 
 Air Vent/Filter            
 
 Door Gasket            
 
 Sampling Port            
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Cleaning & Sanitation Check List 

Pasteurizer Unit (HTST) 
 
Date:        
 
Cleaned By:       Checked by:       
 
Manual Cleaning Items:      Comments/Condition 
 

Vacuum Release Valve           
 

Temperature Probe           
 

Valve(s) to Tanks           
 

Back Pressure Valve           
 
CIP Procedure: 
 
 Times Marked on Chart  /        
 

Detergent Conc. Checked  /        
 
 
 
------------------------------------------------------------------------------------------------------- 
 

Cleaning & Sanitation Check List 

Pasteurizer Unit (HTST) 
 
Date:        
 
Cleaned By:       Checked by:       
 
Manual Cleaning Items:      Comments/Condition 
 

Vacuum Release Valve           
 

Temperature Probe           
 

Valve(s) to Tanks           
 

Back Pressure Valve           
 
CIP Procedure: 
 
 Times Marked on Chart  /        
 

Detergent Conc. Checked  /        
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Cleaning & Sanitation Check List 

Filling Machines, Paper 
 
Date:        
 
Cleaned By:       Checked by:       
 
 
Paper Fillers, Manual Cleaning Items    Comments/Condition 
 
 Milk Divert Valve(s)           
 
 Associated Piping           
 
 Bowl Cover/Gasket           
 
 Bowl Level Float           
 
 Bowl Vent/Screen           
 
 Filler Valve Assembly            
 
 O-rings             
 
 Valve Check Valve           
 
 Valve Piston            
  

 Screens “Sterilized”           
 
 Track Covers            
 
 Mandrels             
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Cleaning & Sanitation Check List 

Filling Machines, Plastic 
 
Date:        
 
Cleaned By:       Checked by:       
 
 
Plastic Gallon Filler, Manual Cleaning Items   Comments/Condition 
 
 Milk Divert Valve(s)           
 
 Associated Piping           
 
 Bowl Cover/Gasket           
 
 Bowl Level Float           
 
 Filler Bowl            
 
 Filler Valve Assembly            
 
 Valve Rubbers            
 
 Valve Tubes            
  
 O-rings (replaced)           
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Cleaning & Sanitation Check List 

Pasteurized Milk Line Circuits 
 
Date:        
 
Cleaned By:       Checked by:       
 
 
Pasteurized Milk Lines, Manual Cleaning Items  Comments/Condition 
 
Valve #              
 
Valve #              
 
Valve #              
 
Valve #              
 
Valve #              
 
Valve #              
 
Valve #              
 
Valve #              
 
Valve #              
 
Line-T#              
 
Line-T#              
 
Line-T#              
 
Line-T#              
 
Line-T#              
 




