Checklist for Chocolate and Powdered Chocolate Drink Production Line

	1. General

	1.1 The housekeeping status

Floor condition

Wash water leaks

Piling of solid waste


	-----------------------------------------

-----------------------------------------

-----------------------------------------

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

	1.3 Type of operation
	(    Batch          ( Continuous

	1.4  Amount of raw material processed per day and per shift


	-----------------------------------------

-----------------------------------------

-----------------------------------------

	2. Status of the Work Environment

	2.1 Are there noise in the workplace 


	(    Yes                  ( No

	2.2 How long does the employee exposed to 

noise ?


	-----------------------------------------

-----------------------------------------



	2.3 Does the facility have noise measurements
	-----------------------------------------

-----------------------------------------



	2.4 Check for heat from roasting step 
	-----------------------------------------

-----------------------------------------



	Note : If suspicious, measure noise and/or heat

 

	3. Status of Effluents (Wastewater)

	3.1 Is cocoa dust settling on the floor, washed to the gutters ?


	(    Yes                  ( No

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


	-----------------------------------------

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


	-----------------------------------------


	
	Check list for Biscuits Production Line

	1. General

	1.1The housekeeping status

Floor condition

Wash water leaks

Piling of solid waste
Leaking steam


	---------------------------------------------

---------------------------------------------

---------------------------------------------

---------------------------------------------



	1.2 Make sure that the production line is operated 


	---------------------------------------------

	1.3 Type of operation
	(    Batch                  ( Continuous

	1.4 Amount of raw material processed per day and per shift


	---------------------------------------------

---------------------------------------------

---------------------------------------------

---------------------------------------------

	2. Status of the Work Environment

	2.1 Check for noise and heat stress in the workplace
	---------------------------------------------

	2.2 If there is noise, How long does the employees expose to noise ?
	---------------------------------------------

	2.3 Does the facility have a noise measurement and /or heart stress record
	---------------------------------------------

	2.4 Are there air pollution problem from flour particles in the sieving and mixing step
	(    Yes                  ( No

	2.5 If there is an air pollution problem. Is there a ventilation system in place ? 


	(    Yes                  ( No

	If yes

Is the ventilation system operating 


	(    Yes                  ( No

	Note : If suspicious perform your own

	3. Status of Effluents (Wastewater)

	3.1 Check for the wastewater in the inspection manhole  
	---------------------------------------------

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

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


	(    Yes                  ( No

---------------------------------------------

	3.4 If there is dough on the floor, is it washed down to the sewer 


	(    Yes                  ( No

	4. Status of Solid Waste

	4.1 What happens to solid waste generated from out-of-spec biscuits and returned unsold biscuits
	---------------------------------------------

---------------------------------------------
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