Checklist for Ice Cream Production Line

	1. General
	

	
The housekeeping status

Floor condition

Wash water leaks

Piling of solid waste

Leaking steam


	

	1.2 Make sure the all units of the production line are operated


	

	1.3  Type of operation
	

	1.4  Amount of raw material processed per day and per shift


	

	2. Status of the Work Environment
	

	 Refrigerators of Ice Cream

2.1 Does the workers wear the suitable suits when dealing with these refrigerators?

2.2 Does the facility have noise records at the packing machine ?

If Yes 

Check the exposure time
	

	3. Status of Effluents (Wastewater)


	

	3.1 Check the filling and packaging machine during operation

3.2 Is there a containment measure for Ice Cream losses ?

3.3 Does management record the percentage loss ?

If yes

What is the percentage ?


	



	3.2 Is there a CIP system for equipment washing and sterilizing ?


	

	3.3When during the shift is equipment & floor washing performed ?


	

	When during the shift, is the CIP discharged to sewer ?


	

	How much rinse water is used for equipment and floor washing ?
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