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Procedure Steps | SOP

STEP 1 | Dry Pickup

Remove packaging materials and product residue.

Tools Needed

PPE Needed
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Required Cleaners & Sanitizers

Chlorilizer Plus | AFCO 0251

** Chlorilizer Plus (AFCO 0251) is a concentrated solution of sodium hypochlorite used to sanitize nonporous food contact s
urfaces in dairies, meat and poultry plants. Chlorilizer Plus can also be used .in fruit and vegetable washing, food egg saniti
zation, and disinfection of drinking water.
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