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ABSTRACT 

International and national regulation requires the food industry to lay on the market innocuous food then apparatus 

manufacturers to offer cleanable tackle. The endorsement of spring-cleaning or cleansing process is essential to 

confirm amenability and to afford standard suggestion that a permitted cleaning process will deliver clean 

equipment, appropriate for its proposed use. When confirmed, the cleaning manoeuvres can then be enhanced by, 

perhaps, the decrease of chemicals, energy, water, labour, downtime and effluents, whereas immobile maintaining 

the argued concert. Surfaces that are in the choice of cleaning validation are those which are unprotected 

deliberately or accidentally to the product and surfaces from which speckled product, condensate, fluids or 

substantial may drain, drop, diffuse or be drawn into the product or onto product contact surfaces or surfaces that 

come into contact with wrapping constituents. Cleaning validation is not certainly vital for possibly noncritical 

cleaning of floors, walls, and the outside of equipment, unless required by threat appraisal. 

 

INTRODUCTION 

Validation is any action proving and documenting 

that a process, procedure, or method actually and 

consistently tends to the target should not remain 

disordered with confirmation and thus meets the 

cleaning objective of hazards control. It ought not be 

disorderly with substantiation. When a cleaning 

process has been legalized, it is regularly functional 

and the procedure is supervised and certified. In ISO 

22000, monitoring is redefined as: “directing a 

prearranged order of explanations or dimensions to 

evaluate regardless control parameters are operating 

as envisioned” and verification is referred as 

“confirmation, through the establishment of objective 

indication, that stated necessities have been fulfilled” 

(ISO, 2005) [4].  

 

CLEANING VALIDATION METHOD 

Cleaning endorsement is endorsed if here is a 

noteworthy menace of infection and cross-con-

tamination with risks for instance pathogens, 

toxins or allergens. Whereas not a food shelter 

problem, the values of validation too be aimed at 

cleaning plans proposed to switch quality or 

product protection. For instance, the amputation of 
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meat ingredients previous to the manufacture of 

vegetarian dishes, or the exclusion of horse and 

pork scums in meat factories dealing out other 

animal types, correspondingly for slushy details 

and protestations on religious base (halal and 

kosher food). In these issues, the recognition of 

DNA deposits lasting on surfaces may be assumed. 

It might be helpful for at all kind of cleaning by 

nutrition equipment producers, companies, food 

manufacturers, providers of services and chemical 

products. 

Method of Rationale Arrangement for 

Submission of the Cleaning Validation 

The aim of cleaning corroboration is to verify 

that the kit is steadily cleaned of outcome, 

contagious rests, compounds and soiling, with 

allergens to a satisfactory equal, in order to avoid 

likely cross-contamination among goods. 

Management and staff in authority for quality 

guarantee should be tangled. Personnel with 

appropriate qualifications and experience should 

be responsible for performing cleaning validations. 

Figure 1 graphically represents the submission of 

validation of cleaning procedure for the food 

processing equipment’s.  

Equipment Qualification 

The procedure of requirement might be a 

rational, methodical course and should be 

improved to the function and operation of the 

apparatus. In case of cleaning validation proposal 

thought essential be given to the hygienic strategy 

of kit, rather accepted and qualified, the induction 

of kit or apparatuses in the production pipeline, the 

approachability for cleaning and pull to pieces, in 

addition to the food contact sides and the grim-to-

clean portions. 

 

 
 

Fig. 1 Cleaning Validation Process 

 

Hazard Evaluation 

Identification of the furthermost hard parts to 

clean, and those which will need disassembly; 

Hazard evaluation is process is reported in Figure 

2. 

Define the scope of 
the validation  

Identify and qualify 
the equipment  

Carry out a hazard 
evaluation and state 
acceptance criteria  

Establish cleaning 
procedures and 

cleaning validation 
protocol  

Validate analytical 
methods and 

Establish soiling 
procedures  

Establish sampling 
techniques  

Experiment the 
cleaning validation  

Establish a 
validation report  

Maintain the 
validation state 
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Fig. 2 Hazard Evaluation Process 

 

 

Acceptance Criteria 

The acceptance norms conventional for 

pollutant stages in the model should be founded on 

the diet security strategy of the producer and the 

threat estimation. The method for location the 

bounds can be product-specific or products may be 

convened into families and the book-case product 

selection. About the surfaces, the yardsticks can be 

stated as maximum confines for the number of 

residuals on the surface of the tackle subsequently 

cleaning. 

The grades might also be stated as the total of 

remaining in the rinsing liquid next cleaning, 

perhaps, in μg/mL or in CFU/mL for microbes. 

The quantity of lingering biological substance may 

also be stated in the values of Relative Light Units 

(RLU) after the Adenosine Triphosphate (ATP) 

method is adopted. The measures may also be 

termed as the volume of enduring in the rinsing 

liquid next cleaning, for prototype, in μg/mL or in 

CFU/mL for bacteria. The volume of remaining 

organic substance could similarly be referred in 

RLU when the ATP method is adopted. 

SAMPLING TECHNIQUES 

Methods of Visual and Sensory Evaluation 

The key measures of the achievement of the 

cleaning method are graphic purity and the time 

off of odours and films. It is unnecessary to more 

inspect apparatus that does not meet these norms. 

UV light helps in perceiving hints of remaining 

material. Likewise, dyes could be adopted to help 

evidence residuals. Twofold approaches of sampling 

are considered to be acceptable: direct and indirect 

sampling. A grouping of the two methods is generally 

the most desirable. Direct sampling of shells is the 

furthermost generally used and might be finished 

with the help of gauzes, smears, loofahs, or grinding 

strategies. Unintended models of a known volume of 

rinse water can be placid and their guts as chemical 

or microbiological residuals measured. 

Establishing the Cleaning Validation Protocol 

The step by step procedure of establishing 

cleaning validation protocol is shown in Figure 3.  

   

HAZARD 
EVALUATION 

Physiochemical 
and 

microbiological 
properties of the 

product 

Deposited 
soiling material 

Period and 
conditions for 

storage of 
uncleaned 
equipment 

Influence of 
process 

conditions on 
the nature and 

degree of soiling 

Methods of 
cleaning 

Type of cleaning 
agents 
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Fig. 3 Cleaning Validation Protocol 

 

Establishing the Cleaning Validation Report 

A quick concise about the goal and the course of the validation method is reported in Figure 4. 

 

 
 

Fig. 4 Cleaning Validation Report 

 

Test methods: Corrective actions if acceptance criteria are not met, Forms to document 
the test results and References 

Description of worst-case scenarios applied  
Cleaning procedure in detail (SOP) including routine 

monitoring requirements 
Number of cleaning cycles to be performed 

consecutively (minimum three) 

Identification and status of qualification of the equipment and installation 
Results of the hazard evaluation and the acceptance 

criteria 
Interval between the end of production and the 

beginning of cleaning procedures 

Objective of the validation process 

The need to validate individual or groups of products 
Personnel responsible for performing and approving the 

validation study 

• Summary and 
evaluation of the 

results with 
comments and 

conclusions 

Description of deviations 
from the protocol, if 

applicable, and justification 

• General 
conclusion and 

outline of the field 
of application 

Attachments and annexes 

 

• Approval of the 
validation 

Determination of critical 
points for monitoring and 

verification 
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CONCLUSION 

Proposal of the cleaning validation learning 

which incorporates apparatus prerequisite, risk 

calculation, resolving of acceptance parameter, 

assortment of sampling methods, and logical 

approaches, essential of the soiling and cleaning 

technique; establishment of a cleaning validation 

etiquette; investigating of the cleaning validation 

progression, and in conclusion reporting of the 

cleaning validation. A least of three successive 

trials that meet the validation ideas are compulsory 

for a positive validation. 
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