UMA Auxiliary Enterprises Workflow for Cleaning and Disinfecting—For Maintainers & Food Establishments

Maintainer

YES /

Use hot soapy
water first
then...

Is the Non-food Contact
surface dirty, greasy, or

NO

Clean all areas with
EcoLab Peroxide Multi-
surface cleaner, by spray-
ing, wetting area and wip-
ing per usual cleaning.

Need to disinfect?

YES NO

Clean all “high touch”
or frequently touched
items/surfaces
throughout your shift

Disinfect cleaned hard surfac-
es with EcoLab Peroxide Multi
-surface cleaner, by spraying
it and keeping it wet for 3
minutes. DO NOT wipe it, let it
air dry, if it’s not wet for 3
minutes, spray it again. Disin-
fect all high touch areas at
least 1 time per shift
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UMA Auxiliary Enterprises Workflow for Cleaning and Disinfecting—For Maintainers & Food Establishments

Food Handler

Is the surface dirty,
greasy, or sticky?

YES
/

Use hot soapy
water first then...

NO

Clean all areas with Peroxide Multi sur-
face cleaner, by spraying, wetting area
and wiping per usual cleaning. THEN,
rinse, and spray Oasis 146 Quat Sanitizer
and wet for 1 minute, let air dry.

}

Need to disinfect because it is a
High— Touch Surface?

YES NO

Continue to clean
and sanitize area and
items as necessary
through out your
shift

Disinfect cleaned food contact
surfaces/items with Peroxide
Multi surface cleaner, by spray-

ing it and keeping it wet for 3
minutes. DO NOT wipe it, let it air
dry, if it’s not wet for 3 minutes,
spray it again. THEN rinse, re-
sanitize by spraying Oasis 146
Quat Sanitizer and wet for 1 mi-
nute, let air dry.

4/5/2020



