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Business: __________________________________ Period/date: ____________________

Adapt to your site procedures and food-safety management system. Record exceptions and the action taken. *Follow the product label, dilution and

contact time. Never mix chemicals.

Area / item Method / product* Frequency Due date Done / by Review

Exceptions / corrective action / recheck or follow-up:

Manager/reviewer: ____________________ Date: __________ Further action: ____________________


