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SOP #06-08
Field Sanitation – Non Food-Contact Equipment Maintenance and Sanitation
Created: 8/9/07

Revised: 10/13/08 by Jonathan Dinsmore

Objective:

To identify the procedure, and quantify the frequency of, cleaning and servicing non food-contact equipment. 

Concern:

Crop contamination resulting from improper inspections and/or maintenance of equipment not used specifically for harvesting.

Potential Contaminant Introduction:

1. Oil leaks or any other excessive fluids leaks
2. Fluids not properly maintained

3. Flaky paint

4. Loose parts

5. Excessive dirt/mud buildup

Preventative or Corrective Measures:

1. All equipment shall be inspected daily to determine cleanliness, and all shall be cleaned on an as-needed basis.

2. Tractors shall be serviced approximately 300 hours or as needed, depending on usage.
3. Oil and filters shall be replaced regularly

4. Belts and hoses shall be inspected and changed as needed

5. All fluids shall be checked and replaced or topped off as needed

6. After service of equipment is complete, it shall be rinsed off using a pressure washer, if needed
7. Equipment shall only be cleaned with a pressure washer at designated pads in the shop yard 

8. Water being used for the cleaning shall be tested monthly to ensure its quality

9. If equipment is used for possible contamination issues, a remedial actions form shall be completed and cleaning will be required before leaving the area to prevent cross contamination.
10. A checklist shall be completed when leaving conventional fields and entering organic fields, and vice versa, to prevent possible cross-contamination.
