Checklist Tomato Paste Production Line

	1. General
	

	
1.1 The housekeeping status

Floor condition

Wash water leaks

Piling of solid waste


	

	1.2 Make sure that the  production line is operated 


	

	1.3  Amount of raw material processed per day and per shift


	

	1.4 How is sterilization performed ?
	

	2. Status of the Work Environment
	

	2.1 Check for heat from heating and squeezing step 
	

	2.2 Check for heat from sterilization step 
	

	2.3 Does the facility have a heat records ?
	

	3. Status of Effluents (Wastewater)
	

	
3.1 Is there a CIP system for equipment washing?


	

	3.2 what is the amount of wastewater produced from this unit ?
	

	3.3 When during the shift is equipment & floor 

washing performed ?
	

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


	

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


	

	3.6What type of detergent is used for floor washing ?


	

	3.7 Which chemicals are used in CIP ?


	

	3.8 When is the CIP basin emptied ? 


	

	3.9 Are there screens on the gutter to prevent solid discharge to sewer ?
	

	4. Status of Solid Waste
	

	4.1 What happens to tomato reject ?


	

	4.2 What happens to the solid waste from the filtration unit ?


	

	4.3 What happens to solid water generate from tomato manual sorting ?


	


	
	Checklist for Frozen Vegetables Production Line

	1. General
	

	
1.1The housekeeping status

Floor condition

Water leaks
	

	1.2 Make sure that the production line is operated


	

	2. Status of the Work Environment
	

	2.1 Are there steam leaks


	

	2.2 If Yes

Check for humidity
	

	2.3 Check for noise near the compressors
	

	2.4 Check the exposure time 
	

	2.5 Check for heat near the freezing unit
	

	Note : If suspicious perform your own measurements

	3. Status of Effluents (Wastewater)
	

	3.1 What is the amount of wastewater produced from this unit ?
	

	3.2 what is the percentage of waste water produced from the washing and cooking steps ?
	

	Note : Washing and cooking steps are the main sources of pollution in this unit

	4. Status of Solid Waste
	

	4.1 What happens to the reject vegetables 
	

	4.2 What happens to solid waste generated from vegetables manual sorting
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