HACCPLAN

DISHWASHER SANITIZATION LOG

HACCPLAN-TL-DSH-
Verify per shift (open + close) and after any service event. High-temp or chemical — fill the column that matches your Vl?é
machine.

haccplan.com

FACILITY NAME MACHINE TYPE / MODEL PERIOD

THRESHOLD / AUTHORITY

High-temp final rinse =180°F manifold (=160°F utensil surface) - Chemical sanitizer per label - FDA Food Code §4-501.112 (hot-water)

§4-501.114 (chemical) - §4-703.11 (sanitization) - Chlorine 50-100 ppm - Quaternary ammonium 200-400 ppm - Iodine 12.5-25 ppm.
Verify with test strip every shift and after refill.

DATE TIME WASH [°F) FINALEZSOEF[ 2 SANITIZER (PPM) TEST STRIP USED

CORRECTIVE ACTION INITIALS

WEEKLY SUPERVISOR VERIFICATION

I have reviewed this log for the period above and confirm that any out-of-range readings have a documented corrective action.

SUPERVISOR SIGNATURE

WEEK ENDING DATE SIGNED




Records retention
2 years per 21 CFR §117.315 (FSMA) / SFCR §87 (CA)

Notes
Fill the rinse-temp column for high-temp machines OR the

ppm column for chemical machines — never leave both empty.

Test-strip type goes in the verification column so the
inspector knows you used the right strip for your
chemistry.

Source
Generated by HACCPlan - haccplan.com
Free for any food-safety operator to use.



