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Dennis Bogart

Work experience 1996 - 2001 GW International Portiand, OR
Director of Technical Service / Technical Marketing Manager

Directed and supervised all technical aspects of the Sanichem Food Group.
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HACCP arxi GMP compliance programs and coordinating technical

. mmmmmﬁmmm
sales representatives. These included topics on technical sales,
chemisiry of cleaning, chemistry and methods of sanilizing, safety,

HACCP/GMP, and CPR.

¢ Training programs were presented af in-company training sessions,
customer sike training sessions and at University short courses such as
Washingion State University, University of California, University of
Wisconsin, Oregon state University, The Penn State University, and IFT.

» Developed and wrote over 55 Techrical Bulletins dealing with all aspects
of cleaning anx sanitation fechnology. These bulletins were written for
the customers in a non-technical manner for ease of undersianding.

» Responsible for handing severe customer product silustions such as
Mmmiaﬁommmm,mmﬁmm

+« Routinely performed customer audits to assist customers in increasing
mmmmmmmm

+ Completely revamped and modemized the deaning and sanitizing
chemical product ine and developed specially produds for the Crganic
industry and Poultry Industry,

+ Responsible for handing all customer technical questions on subjects
such as Kosher, GMOs, Omanic, speciaf cleaning silualfions, microbial
issues, energy saving methods, and all other techinical questions.

1980 - 1096 Diversey Corporation Livonia, N
Director of product management / Technical Services 1994 - 1996
Directed and supervised all technical sales aspects of the product ine. This
included technical service, training prograns, safely programs and Research
and Developrment for new product developrnent and distribution.

« Developed and presented specialized training programs on various topics
{o inhouse and customaer locations. Programs incladed deaning and

. sanitation, HACCP, sanitation microbiokgy, and safety.

s Developed and participated in short courses gt Unbversity of Wiscornsin,
The Penn State Universily, Mississippi State University, Washington
State University, and IFT,

+ Served as point person for sever customer issues such as product
quality, safely, recalls, sheif ife, and pethogen control.

» Direcied the development of new generation of cleaners into the product
fine while eliminating okder, less profitable products.



Education

Professional
momberships

Marketing Manager / Industry Manager 1983 - 1994
As Markefing Manager, was responsible for the development and
implementation of marketing programs. These included tachnical sales, frade
shows, product line, and technical services.

¢ Coordinaled all major trade shows and sales efforts, inciuding theme
development, layout, set-up and manning. Trade shows included DFISA,
Pouthry, and Interbev.

= Supervised Crises Management Team 1o deal with severe customer
issues such as recalis and pathogen contamination.

s« Performed customer audits to assess sanitation levels and 10 suggest
areas of improvement.

* Deveioped and introduced new market driven deaning and sanifation
producis.

Technical sales Representative 1889 — 1983
Responsible for the technical sales territory in Kentucky.
s Doubled sales in three years. Exceeded sales goals by 10 - 15%.

1975 - 1980 Ponnwalt Corp, Philadelphia, PA

Ran the sales territory in Georgia and Alabama,

« Developed the tenitory from zero sales to one in the fop 15 for the
company.

1973 -1975 Royal Crest Dairy Dayton, Ohio
Served as Production Manager and manager of Quality Controt,

1970 - 1973 U.s. Army Bell, California
Performed dulies as NCCIC Dairy inspection Branch, LA inspection Div.

« Administered and performed heatth and safety audits of food suppliers to
the military in Southem California.

1899 - Ongoing Westport University Ogdon UT
M.B. A
1969 - 1871 Texas A&M Univ. Coliege Station, TX

M. S. Food Technology

1966 - 1069 Washington St. Univ, Pullman, WA
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Institute of Food Technolagist, Professional Member
Actively serve in the IFT as Alternate Councilor, Treasure and current
chair of the Narthwest Regiona! IFT. Have participated in and developed
the new IFT CD on Cleaning and Sanitation. Heiped develop and
pariicipate in the IFT short course HACCP Prerequisites.



International Association for Food Protection
Actively participate in local meetings and trade show.

American Red Cross, Clark County Chapter
Serve as a CPR, First Aid and HIVIAIDS Facls and Prevention instructor.
Have trained and certified over 1,200 people in ife saving techniques.

Presbyterian Church
Serve as Elder and Clerk of Session,



REGISTRATION INFORMATION -
CLEANING & SANITIZING c LEAN‘ NG

Name — !

AND SANITIZING
Titke
Lompany
Address
eL . _
EAX e
Emell . A SHORT COURSE SERIES
Attendees may register by calling in or faxing SPONSORED
this registration to ALEB. They may aiso BY THE
register on-site. AGRICULTURE LED EXPORT
Registration Fee: There will be no fes for this BUSINESS PROJECT (ALEB)
program, Registrants will receive a course CAIRO, EGYPT

notebook and certificats of participation.
Beverages and snacks will be served.

For further detalls, contact: Ma the AL
| « May 31, 2001 at the ALEB Training
e oy ot Businesses (ALED) Center, 12 Dokki Street, 5 Fioor
. Dokki, Cairo, EGYPT _ ¢ 10:00-186:00
. TEL 202-338-1445
" FAX 202-748-0729
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CLEANING
AND
SANITIZING

INTRODUCTION

One of the essential pre-requisites of HACCP and
a comerstone of a good sanitation program is
cleaning and sanitizing. Failure to properly clean
equipment or food contact surfaces means that
those surfaces cannot, in most cases, be properly
sanitized. This means that the potential for
product contamination is increased, as is the
potential for spreading disease. This program will
discuss the basics of cleaning and sanifizing, and
the importance of these operations. it will also
discuss specific cleaners and sanitizers, their
applications and  advantages/disadvantages.
Finally, the program will discuss proper use of
cleaners and sanitizers, safe chemical handling
and developing a program to assure that cleaning
and sanitizing programs are conducted as
designed (monitoring). '

A program in proper Cleaning and Sanitizing is
something that shouid be attended by all food
processors. Representatives from management,
quality control/assurance or those responsible for
sanitation and cleaning would most benefit.

Y

PROGRAM QUTLINE

The following fopics will be addressed
during the program,

¢ Introduction — Why Cleaning and
Hygiene Are Important

¢ Differances Between Cleaning and
Sanitizing: You Can't sanitize Until
You Clean

¢+ Considerations for Proper Cieaning

4 An Overview of Cleaners

¢ Considerations When Using and
Seiecting Sanitziers

¢ An Qverview of Sanitizers and Their
Appilication
+ [mportance of Supplier Support

SPEAKERS

The program will be conducted by Mr.
Dennis Bogart, a consultant to the food
industry with expertise in cleaning and
sanitizing and chemical handling. Mr.
Bogart has been working in the industry
for 30 years and has developed programs
for companies throughout the United
States and Mexico. He has also used his
expertise in chemistry to devslop new
cleaners and sanitizers to meet the
changing needs of the industry.”

Mr. Dennis Bogart

EMAIL soaper11@yahoo.com
FOR MORE INFORMATION
CONTACT:

Richard F. Stier

Director, Technical Seervices
Morad S. Ahmed

CO-Director, Technical Services
Agriculture bed Export Businesses
ALEB

12 Dokki Street, 6™ Floor

Dokki, Cairo

TEL 02-338-1445

FAX 02-748-0729



FUNDAMENTALS OF
CLEANING




OBJECTIVES

@ Explain the relationship betwedihg,
CLEANING and SANITIZ]NG

® Identify the major elements of cleanif
@ Categorize some cleaning problems.
® Explain different types of sanitizers.




from surfaces by mechanical, mari¥
chemical methods.

destroy disease / spoilage causing
organisms. Reduces total vegetative cell
population to a safe level.
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FURTHER DEFINITIONS

® DISINFECTING: Destructi
vegetative state organisms.

® STERILIZING: The complete des
of all organisms, including spores.

@ DIRTY: A surface that is not clean.







COMPONENTS FOR

@ TIME: Contact time on the surfa0ij
@ ACTION: Physical force exerted ont
surface.

® CONCENTRATION: Amount and type
of detergent or cleaner used.

® TEMPERATURE: Amount of heat
(energy) used in the cleaning solution.
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p— "””NECESSARY
COMPONENTS FOR

® WATER: Used to prepare the c/gin
solutions. A

@ INDIVIDUAL: Worker performing tf
cleaning operation.

® NATURE: What type of soil is being
cleaned.

& SURFACE: What material is being
cleaned.
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TACTWINS

® Time ® Water

@ Action ® Individual
@ Concentration ® Nature

@ Temperature ©® Surface




@ TIME is money.

@ All cleaning operations need time
successful.

©® Excess time wastes money.

@ Too little time, the surface will be dirty.
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TACT WINS

@ ACTION: Getting the clean
contact with the soils, and assist in
removal of the soil.

@ Action is energy, and there are many

10



brushes, “white pads™, or other meang
clean by hand.

®FOAM CLEANING: The use of I

foaming cleaners to increase retention tim
on all surfaces.
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pressure spray devices to assist the
of soil.

@ BOOSTED PRESSURE: The

low pressure spray devices to assist the
removal of soils.
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® COP: Cleaned Out of Place, Ul
special circulation tank.
®CIP: Cleaned In Place, through ci

systems. Flow is critical for CIP to be
successful.
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CIP ACTION IS VELOCITY

PIPE SIZE
1.5in.
2.01n.
25in,
30imn.
40 in.

VELOCITY
5 Ft/Sec
5 Ft/Sec
5 Ft/Sec
5 Ft/Sec
5 Ft/Sec

W GPM
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The right product in the nght conc ot
@ All cleaning chemicals are desxmed
specific jobs.
® pH is not a good way to measure chemicé
concentration.

@ Concentration is best measured by titration

or electronic measurements.
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pH and CONCENTRATION

Caustic 1/8 12

ounces per

gallon

pH 129 129 13.1

Conc. A% 55% 1.1%
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SURFACTANTS

® SURFACE ACTIVE AGENN

* Reduce surface tension
* Makes water wetter

® Soaps and Detergents, both are s
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FATS + ALKALI = SOAP

® The process is called Saponifi
® Natural soaps are formed during

cleaning operations.
@ Soap has been used for thousands of y

@ Soap was discovered by accident at Mt.
Sapo.
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® Forms a scum or curd m hard
leaving a film.

& May foam too much.
® Not free-rinsing.

19



FUNCTIONS OF
DETERGENTS

@ Condition the water:
1. Reduce surface
tension.

2. Control water
hardness.

20



@ React with minerals, and rinsc lhgm away.

@ Neutralize remaining alkalinity.

® Leave equipment in a bacteriostatic
condition.

® Re-passify the surface.

21



O TEMPERATURE: Mak

cleaning solutions’ molecules wo

@ For every rise of 18 degreces, the cl
effectiveness doubles—to a point.

@ All detergents and systems are designed
work at specific temperatures.




TEMPERATURE AND
BUTTERFAT REMOVAL

Butterfat begins melting 36.

Butterfat becomes liquid 37.7 - 45\

Triglycerides completely melt 50 °C
“Rule of 18” ~todoublethe -7.7°C

cleaning efficiency
The ideal wash temperature is 60 *C ( est. 1940s )
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THE ROLE OF CHLORINE

® In Detergents, chlorine ' N

@ In Sanitizers, chlorine kills microbes,

CHLORINATED DETERGENTS ARE
NOT SANITIZERS, AND WILL NOT
KILL MICROBES.
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TACT WINS

important step in the cleaning proctiy
@ Carries detergents to the soil.

@ Carries detergents and soils away from ¢
surface. |

©® May be used to sanitize.
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CHALLENGES WITH WATER

@ Surface Tension

® Hardness

»»»»
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'HARDNESS
CLASSIFICATION

CLASS PPM
SOFT 060
MOD. HARD 60-120
HARD 120-180
VERY HARD 180+
172 PPM = ] GRAIN/ GALLON
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e The INDIVIDUAL is criti
cleaning process.

® Training

@ Experience

® Enthusiasm

® Support for their efforts.
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ACT WINS

®NATURE OF THE SOIL S
INTO FIVE SOILS:

1. Fat / greases
2. Protein

3. Minerals
4. Sugars
5. Complex carbohydrates

@ Different detergents clean different soils.
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TACT WINS

oltis cﬁticalteknowthetype
SURFACE to be cleaned.

@ All metals will corrode, if proper
procedures are not followed. 1
@ Proper procedures are needed to protect
types of surfaces.
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CRITICAL CONCEPTS

¢ CLEAN IS CLEAN!

e THE PRE-RINSE IS THE MOST
IMPORTANT STEP OF CLEANIN

® YOU CANNOT SANITIZE A DIRTY
SURFACE! |
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~__SANITIZERS
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o

SA'N]TiZlNG

® The treatment of a cleaned surfhgg
chemical or physical agent to dest
disease / spoilage causing organisms:
Reduces total vegetative cell populatiol
“safe level.”

YOU CANNOT SANITIZE A DIRTY
SURFACE.. .
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—

® Heat

® Chlorine
® Chiorine dioxide
® lodine

® Acid sanitizers
@ PAA

® Quats

TYPES OF SANITIZERS

EPATR AP PR LT




@ Hot water is recommended at
minimum of 5 minutes.

@ Steam may be used if the outlet tem
is a minimum of 93.3 °C for 5 minutes.

® NOTE: All equipment must reach minim
times and temperatures.
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CHLORINE

- @ Made from a combination of

Chlorine gas.

® Forms OCL ( Hypochlorite ion ) in
solutions.

@ Forms HOCL ( Hypochlorous acid ) in
neutral to acidic solutions,

® Both kill, but HOCL is up to 7x stronger.

@ Kills by oxidation.
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e ADVANTAGES:
1. Broad spectrum
2. Sporicidal
3. Liquids or powders
4. OK in hard water
5. Inexpensive
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CHLORINE DIOXIDE

® More effective than “regular”
@ Used at very low concentrations.
@ Generated on-site.

® Excellent for water treatment.

@ Approved for fresh cut fruits and
vegetables.

e ClO2




CHLORINE DIOXIDE

o ADVANTAGES
1. Broad spectrum
2. Sporicidal
3. OK in hard water
4. Very economical
5. Safe for environment
6. Wide pH range
7. No THMs
8. Biofilm removal

39



@ Very successful since the 1940%
@ Similar to chlorine in killing micro¥
@ Surfactant + lodine = lodophore
@ Used at very low concentrations.

T
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IODINE

® ADVANTAGES ® DISADNG
1. Broad spectrum 1. pH sens
2. Color coded 2. Use under 3
3. Non-irritating 3. Odor
4. Manual use 4. Cormrosive if ab®
5. Stable solutions
6. CIP use
7. Economical
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ACID SANITIZERS

® Combinations of acids and surf®g
fatty acids. -

@ They kill by shutting down the cell
membrane.

©® Many different types.

® Used since 1954.
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® ADVANTAGES
1. Broad spectrum
2. Organics tolerant
3. Acid ninse
4. Stable solutions
5. Non-corrosive to SS
6. OK in hard water
7. CIP, and manual use
8. Wide temp. range
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® Combination of acetic acid and'RgO2.
@ Used world wide since around 1
® Used in 1.5, since mid 80s.

@ Kills by oxidation
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® ADVANTAGES
1. Broad spectrum
2. No foam
3. Environmentally safe
4. Good on biofilms
5. Stable solutions
6. Wide pH range
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QUATS / ACID QUATS

® Combination of cationic surfa
water.

@ Many varied formulas.
@ Used for over 50 years.
® Kill by shutting down the cell membrane.

® Usually product of choice for environmen
sanitizing
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QUATS / ACID QUATS

@ ADVANTAGES
1. Low toxicity
2. Non-irritating
3. Non-corrosive
4. Heat/organic stable
5. Highly active for G+
6. Yeast/mold control
7. Residual
8. Non volatile
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® Always follow directions for s
@ And remember:

YOU CANNOT SANITIZE A DIR
SURFACE






