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1.0 Purpose 
Describes how harvest bins are to be cleaned and sanitised.  
 

2.0 Scope 
This procedure applies to farm and personnel including farm owners and workers. 
 

3.0 Safety and health 
Risk Assessment 

 Handling bins and containers may pose risk of musculoskeletal injury if manual handling 
is involved in their movement, the risk being greater if containers are overfull or over 
stacked. 

 Do not stack pallets and bins too high. This may lead to serious injury if stacks were to fall on 
anyone.  
 

4.0 Definitions 
[Enter any definitions that will assist any needed clarification here] 

 
5.0 Responsibilities 

Workers are responsible for following and conducting the SOP to properly clean and sanitise 
bins and containers. 
Farm owners and food safety managers are responsible for training the workers on proper 
technique, providing necessary resources such as tools, potable water, detergents and 
sanitisers, and making sure the cleaning and sanitizing steps are followed correctly. 
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6.0 Materials 

 Personal protection equipment (e.g. gloves, shoes) 

 High pressure hose 

 Detergent [name of brand] 

 Sanitiser [name of brand] 

 Container(s) as needed for mixing and using detergent(s) and sanitizer(s)  

 Clean water (drinking quality) 

 Brushes 
 

7.0 Procedure 
1. Inspect for damage all harvest bins before being used in the field. Take out of circulation 
and dispose of any damaged containers.  
 
2. Inspect harvest bins every week.  
 
3. Follow a cleaning and sanitising schedule for harvest bins after each use or at the end of 
each shift whichever occurs most often.  
 
4. Cleaning and sanitation procedure:  

a) Hose harvest bins with clean drinking quality water. 
b) Remove any visible dirt and debris by rinsing and brushing.  
c) Prepare detergent [Add preparation and mixing procedure here as per manufacturer’s 

instructions]. Add detergent to water used on harvest bins in order to dissolve organic 
loads such as field soil.  

d) Apply the prepared detergent solution and scrub surfaces (for large containers scrub 
from top to bottom).  

e) Rinse bins with clean water until all soap is rinsed away (for large containers do this 
from top to bottom). 

f) Prepare sanitiser [Add preparation and mixing procedure here as per manufacturer’s 
instructions]. 

g) Apply the prepared sanitiser solution and allow it to sit for [Insert duration of time as 
per sanitiser manufacturer’s instructions] minutes. 

h) Rinse with clean water. 
i) Let the surface air dry.      
 

5. Only use cleaned and sanitised containers for harvested fruit. DO NOT store non-produce 
items in harvest bins. Employees should be informed that it is unacceptable to store personal 
items in harvest containers; this includes clothes, lunches and water bottles.  
 
6. Use a clean sealed area or pallets to stack and store clean harvest bins. Stored harvest bins 
should be covered with plastic when not in use. Wash all harvest bins including old and new 
at the beginning of production.  


