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HACCP means Hazard Analysis Critical Control Point. This means that there should be a consistent
and systematic way to keep foods from potential hazards during its preparation. Whether it be the
preparation of the food products, the packaging or the distribution of the meals, it's been found that
steps must be taken to keep these contaminations out of food products and thus, keep the general
public safe.

Have you ever thought about the food processing plant that makes the products you just pick up
and throw into your grocery cart? Way in the background, before it gets to you, there are people
who know how to prepare the foods on huge machines that work constantly to make sure the food
gets to the store for buyers. These machines must be carefully cleaned and sterilized.

The general public has developed a great degree of faith for the companies that mix, produce, bake,
process, and ship our foods. Very little thought is given to how the machines are washed and
prepared for the next batches of foods to be blended or what happens during the processing of
those foods. We don't realize a company has an HACCP plan in place.

Through monitoring the way foods are prepared from beginning to completion, and with vendors
now ensuring equipment is disinfected and washed in accordance with each company's HACCP
program, the foods you casually throw into the grocery cart are regularly risk-free to eat. Every
company's future depends on how this is accomplished and who does it.

Rather than checking the food items after it has been finished and packaged, the HACCP plan
ensures that the foods are continuously maintained in a sanitary manner of cleanliness. By allowing
an organization who does this kind of industrial cleaning of all machines and food processing
equipment to properly wash the processing equipment, a company owner can concentrate on
growing his business.

There are lots of services available to clients that must meet complete regulatory compliance, such
as hospital operating rooms, pharmaceutical industries, bio tech, and medical-related sectors. With
an HACCP strategy in place. people who would otherwise be exposed to E.coli, Staph, Strep, or
Salmonella are now protected from these strains of virus and bacteria. A variety of bacteria can be
spread to unknowing men and women through contamination if machines are not washed properly.

Another area that requires facility maintenance and specialized cleaning is Aerospace and Defense.
This sort of cleaning must be completed by people who are experienced in the art of comprehensive
industrial cleaning by offering Waste Management and Vacuum Services and other services
particular to this department.

In a motor vehicle manufacturing facility, the services of cleaning from the Assembly line to the
Stamping plant to the Weld and Body shop are required to be maintained through a planned
structure of timely cleaning for the facility to be successful. State-of-the-art equipment handled by
experienced technicians take care of the cleaning of the vehicle factories.
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DJ Willis - About Author:
Team Solutions is a facility maintenance and industrial cleaning services company offering
comprehensive cleaning for any kind of industrial facility maintenance. They offer everything from
clean room cleaning to manufacturing cleaning, an a haccp program, food processing cleaning and
facility maintenance. Check out a TeamCleaningSolutions.com for more info.
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