Py Action' Food Safety Date written / up-dated:

Record 4: STANDARD OPERATING PRODEDURE (SOP) FOR POST-
MILKING CLEANING

In order to insure that milk is cooling properly and that the equipment is cleaned adequately,
describe step-by-step the various actions that must be taken to set-up the equipment after milking.
See Chapter 7 in the CQM Reference Manual for a sample SOP.
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Note: If you have a problem or equipment is not cleaned, see Corrective Action Plans, Record 16.
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