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4-202.12 CIP Equipment.

(A) CIP EQuIPMENT shall meet the characteristics specified
under § 4-202.11 and shall be designed and constructed so
that:

(1) Cleaning and SANITIZING solutions circulate throughout a
fixed system and contact all interior FOOD-CONTACT
SURFACES, ™ and

(2) The system is self-draining or capable of being
completely drained of cleaning and SANITIZING solutions;

and
@

(B) CIP EQUIPMENT that is not designed to be disassembled for
cleaning shall be designed with inspection access points to
ensure that all interior FOOD-CONTACT SURFACES throughout the

fixed system are being effectively cleaned. - . mgiean [m]
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4-202.13 "V" Threads, Use Limitatiol This includes ice machines, dispensing
freezers, soda and beer, milk, juice and
condiment systems.
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Frequency

4-302.14 Sanitizing Solutions, Testing Devices.

A test kit or other device that accurately measures the
concentration in MG/L of SANITIZING solutions shall be
provided.

4-4 LOCATION AND INSTALLATION

Acceptability

4-205.10 Food Equipment, Certification and
Classification.

Foob EQUIPMENT that is certified or classified for sanitation by
an American National Standards Institute (ANSI)-accredited
certification program is deemed to comply with Parts 4-1

and 4-2 of this chapter.

4-602.11 Equipment Food-Contact Surfaces and

Utensils.

(A) EQUIPMENT FOOD-CONTACT SURFACES and UTENSILS shall be
cleaned:

(1) Except as specified in §| (B) of this section, before each
use with a different type of raw animal Foop such as beef,
FISH, lamb, pork, or POULTRY; ”

(2) Each time there is a change from working with raw Foobs
to working with READY-TO-EAT FOODS; P

(3) Between uses with raw fruits and vegetables and with
TIME/TEMPERATURE CONTROL FOR SAFETY FOOD;

(4) Before using or storing a FOOD TEMPERATURE MEASURING
pevice; ” and

(5) At any time during the operation when contamination
may have occurred.

(3) Before restocking CONSUMER self-service EQUIPMENT and
@~ tomglean [C]  UTeNsiLs such as condiment dispensers and display
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4-602.11, (E)(4) Frequency

(a) At a frequency specified by the manufacturer, or

(b) Absent manufacturer specifications, at a frequency
necessary to preclude accumulation of soil or mold.

4-602.12 Cooking and Baking Equipment.

(4) In EQUIPMENT such as ice bins and BEVERAGE dispensing
nozzles and enclosed components of EQUIPMENT such as ice
makers, cooking oil storage tanks and distribution lines,
BEVERAGE and syrup dispensing lines or tubes, coffee bean
N . grinders, and water vending EQUIPMENT:
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