(Effective until March 1, 2022.)

WAC 246-215-04635 Methods—Wet cleaning (2009 FDA Food Code
4-603.14) . (1) EQUIPMENT, FOOD-CONTACT SURFACES, and UTENSILS must be effec-
tively washed to remove or completely loosen soils by using the manual
or mechanical means necessary such as the application of detergents
containing wetting agents and emulsifiers; acid, alkaline, or abrasive
cleaners; hot water; brushes; scouring pads; high-pressure sprays; or
ultrasonic devices.

(2) The washing procedures selected must be based on the type and
purpose of the EQUIPMENT or UTENSIL, and on the type of soil to be re-
moved.

[Statutory Authority: RCW 43.20.050 and 43.20.145. WSR 13-03-109, §
246-215-04635, filed 1/17/13, effective 5/1/13.]

(Effective March 1, 2022.)

WAC 246-215-04635 Methods—Wet cleaning (FDA Food Code
4-603.14) . (1) EQUIPMENT, FOOD-CONTACT SURFACES, and UTENSILS must be effec-
tively washed to remove or completely loosen soils by using the manual
or mechanical means necessary such as the application of detergents
containing wetting agents and emulsifiers; acid, alkaline, or abrasive
cleaners; hot water; brushes; scouring pads; high-pressure sprays; or
ultrasonic devices.

(2) The washing procedures selected must be based on the type and
purpose of the EQUIPMENT or UTENSIL, and on the type of soil to be re-
moved.

[Statutory Authority: RCW 43.20.050 and 43.20.145. WSR 21-01-122, §

246-215-04635, filed 12/15/20, effective 3/1/22; WSR 13-03-109, §
246-215-04635, filed 1/17/13, effective 5/1/13.]
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