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Validation & Verification – 

of Food & Beverage Plant 

Cleaning and Sanitising Programs
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CASE STUDY:

Dedicated cookie dough production lines for allergen & non-allergen products.

Some equipment/parts cleaned via COP.

All lines met “visibly clean” criteria.

Routine swabbing conducted:
▪ Allergen-specific ELISA on allergen production line—passed.

▪ ATP on non-allergen line—passed.

QA positively identified allergens in non-allergen

finished product during routine testing.

Some equipment/parts did not fit into COP tanks

resulting in incomplete cleaning.

Parts from all processing lines were cleaned in

the same tank, reusing detergent, & presenting

cross-contact opportunities.

A new tank was ordered that properly fit the equipment and parts

Allergen and non-allergen parts/equipment were cleaned at different times 

using fresh detergent and rinse water. (Dedicated COP tanks is better).

Non-allergen parts routinely tested with ELISA tools in addition to ATP.
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