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Disclaimer (NSW DPI) 
The information contained in this publication is based on knowledge and understanding at the time of writing 
(June 2019). However, because of advances in knowledge, users are reminded of the need to ensure that the 
information upon which they rely is up to date and to check the currency of the information with the appropriate 
officer of the NSW Department of Primary Industries or the user’s independent advisor. The product trade 
names in this publication are supplied on the understanding that no preference between equivalent products is 
intended and that the inclusion of a product name or picture does not imply endorsement by the department 
over any equivalent product from another manufacturer. Recognising that some of the information in this 
document is provided by third parties, the State of New South Wales, the author and the publisher take no 
responsibility for the accuracy, currency, reliability or correctness of any information included in the document 
provided by third parties.

Disclaimer (Hort Innovation) 
Horticulture Innovation Australia Limited (Hort Innovation) makes no representations and expressly disclaims 
all warranties (to the extent permitted by law) about the accuracy, completeness, or currency of information in 
the Melon food safety toolbox: practical resources for implementing best practice. Reliance on any information 
provided by Hort Innovation is entirely at your own risk. Hort Innovation is not responsible for, and will not 
be liable for, any loss, damage, claim, expense, cost (including legal costs) or other liability arising in any way 
(including from Hort Innovation or any other person’s negligence or otherwise) from your use or non-use of the 
Melon food safety toolbox: practical resources for implementing best practice or from reliance on information 
contained in the material or that Hort Innovation provides to you by any other means.

Always read the label 
Users of agricultural chemical products must always read the label and any permit before using the product and 
strictly comply with the directions on the label and the conditions of any permit. Users are not absolved from any 
compliance with the directions on the label or the conditions of the permit by reason of any statement made or 
omitted to be made in this publication.
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An example SOP for cleaning and 
sanitising harvest bins

Disclaimer: this sample SOP is included for educational purposes and may not be suited to procedures 
on individual farms. Please read thoroughly and use these as guidance documents.

Standard operating procedure

Business name: 

Title: Maintenance, cleaning and sanitising harvest bins

Procedure number:

Number of pages:

Function: e.g. Quality Assurance, Environmental Monitoring Program

Implementation date:

Revision number: 1.0

Author name:

Signature:

Date

QA Officer/coordinator:

Signature:

Date:

Approved by (name):

Signature:

Date:

Approved by (name):

Signature:

Date:

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

Scope
This procedure applies to all farm staff.

Safety and health

Risk assessment
• handling bins and lugs might pose risk of musculoskeletal injury if manual handling is involved in their 

movement, the risk being greater if containers are over stacked
• do not stack pallets and bins too high as this might lead to serious injury if stacks were to fall on anyone.
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Definitions
[Enter any definitions that will assist any needed clarification here]

Responsibilities
• staff are responsible for following and conducting the SOPs to properly clean and sanitise containers, bins 

and lugs
• farm owners and food safety managers are responsible for training staff on proper techniques, providing 

necessary resources such as tools, potable water, detergents and sanitisers, and making sure the cleaning and 
sanitising steps are followed correctly.

Materials
• personal protection equipment (e.g. gloves, shoes)
• high-pressure hose
• detergent [insert name of brand]
• sanitiser [insert name of brand]
• container(s) as needed for mixing and using detergent(s) and sanitiser(s) or for washing tools
• clean water (potable)
• brushes.

Procedure
1. inspect all harvest containers at least weekly for damage and repair before being used in the field. Take out of 

circulation and dispose of any unrepairable containers

2. follow a cleaning and sanitising schedule after each product is harvested or at the end of each shift, 
whichever occurs most often

3. steps for the cleaning and sanitising procedure:

• hose harvest containers with potable water (microbiological equivalent to drinking water)
• remove any visible dirt and debris by brushing or rinsing
• prepare detergent [add preparation and mixing procedure here as per manufacturer’s instructions] and 

add it to the water used on harvest containers in order to dissolve organic loads such as soil
• apply the prepared detergent solution and scrub surfaces (for large equipment scrub from top to bottom)
• rinse the container with clean water until all soap is rinsed away (for large equipment do this from top to 

bottom)
• prepare sanitiser [add preparation and mixing procedure here as per manufacturer’s instructions]
• apply the prepared sanitiser solution and allow it to sit for [insert duration of time as per sanitiser 

manufacturer’s instructions] minutes
• rinse with clean water
• let the surface air dry.

4. only use cleaned and sanitised containers for harvested fruit. DO NOT store non-produce items in harvest 
containers. Employees should be informed that it is unacceptable to store personal items in harvest 
containers; this includes clothes, lunches and water bottles.

5. use a clean sealed area or pallets to stack and store clean harvest containers and new boxes. Stored 
containers should be covered with plastic when not in use. Wash all harvest bins including old and new at the 
beginning of production.
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Melon preharvest food safety checklist
Preharvest Yes No N/A Comments

Field assessment (location and history)

Does previous use of the melon growing site present any physical, chemical or microbial 
contamination risks?

Do fields adjacent to the site present any physical, chemical or microbial contamination risks?

Do adjacent fields and their activity pose potential microbial risks?

Does the field's surrounding environment promote run-off to the plantings? (e.g. elevated 
surrounding areas, slopes)

Are there potential contributors to spray drift either in production areas or in adjacent fields?

Are there buffer zones to mitigate risks of run-off, spray drift and wildlife presence in and around 
fields?

Are there physical barriers such as fences to exclude animals and wildlife from production site?

Are the records of land history, hazard analysis, pre-plant field inspections and tests such as soil 
tests kept?

Has the site been inspected for any physical contamination?

Agricultural water

Has the water source been tested for its microbiological quality to meet compliance with the 
quality assurance program?

Is the water source (e.g. pond, dam) protected from run-off or flooding?

Is the water source protected from animal incursion and subsequent contamination?

Are there steps in place to minimise contact between irrigation water and the fruit? (e.g. drip 
irrigation)

Is there other activity associated with the water source? (e.g. livestock, wildlife or human activity)

Is drinking/potable water quality used to make up and deliver chemical sprays to plants?

Are records kept of the water source, water tests and associated activities?

Has a hazard analysis been conducted for the water source?

Are any bores or wells maintained and enclosed?

Are water storage tanks constructed with materials that will not contaminate the water?

Are water storage tanks clean and secured from any potential contamination (including deliberate 
contamination i.e. sabotage)?

Has irrigation equipment been flushed before use?

Fertilisers and soil amendments

Do you use raw animal manure? (Not recommended)

Do you use compost containing animal manures?

Is the compost used in fields appropriately treated and tested in accordance with Australian 
Standard AS 4454-2012 or equivalent?

Is the compost stored properly?

Are approved and certified compost suppliers used?

Are compost application and its microbiological quality test report documented?
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Agriculture chemicals

Are agricultural chemicals (herbicides, pesticides, fertilisers) labelled and stored correctly?

Animal and wildlife management

Is animal movement controlled to prevent microbial contamination?

Does the area have a high population of birds and wildlife?

Have you taken the necessary measures to manage wildlife risks?

Have you trained staff not to harvest the fruit with bird droppings?

Have you trained the field staff to report the signs (e.g. footprints, faeces) of animal and wildlife 
incursion to the farm manager?

Harvest

Harvest bins and boxes

Are appropriate harvest containers used? (appropriate size, material)

Are containers regularly inspected and replaced?

Are containers and harvest bins regularly cleaned and sanitised?

Harvest equipment

Is the equipment used for harvesting (such as gloves, clippers and conveyor belts) regularly 
sanitised following an SOP and schedule?

Is the equipment used for harvest constructed with materials that can be cleaned and sanitised?

Is harvest equipment only used for harvesting and not allowed to be used for other tasks?

Is there a means of disposing of culled melons that will not attract animals and pests?

Sanitary and wash stations

Are field staff provided with sanitary stations including wash stations having soap and paper 
towels?

Is there proper signage including hand washing technique?

Are toilets within a 5-minute walk or 400 m of all staff?

Are toilets and wash stations adequately supplied and maintained?

Staff health and hygiene

Are staff trained in the personal hygiene and field hygiene policies of the business?

Do staff understand their role and feel responsible for food safety?

Do staff have access to clean water, soap and single-use paper towel?

Is drinking water available for staff?

Are separate areas provided for field staff to use for tea breaks and meals?

Is there a toilet facility for every 20 staff?

Are reusable gloves cleaned and sanitised daily?

When using gloves, are they used appropriately and replaced regularly?

Is there a process to prevent staff who show signs of illness or have open wounds from handling 
produce?

Is there a staff illness and injury reporting system?

Do staff wear clean clothes daily?

Are field staff aware of cross-contamination risks and are they trained in its prevention?
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Melon postharvest food safety checklist
Postharvest Yes No N/A Comments

Packhouse

Are cold storage and pre-cooling facilities regularly cleaned and sanitised?

Is the packhouse closed off to the outside environment?

Are storage facilities kept free of pests including signs of pests e.g. droppings?

Are there rodent controls (e.g. baits) put in place and are they regularly maintained? 

Are there any locations in the packhouse that could encourage birds to roost or nest?

Are there any bird controls put in place?

Are there any means for dust control? (e.g. plastic curtains)

Is the building and layout of the packhouse designed to prevent cross-contamination?

Is there direct access from the unprocessed fruit handling area to the processed fruit handling area?

Is sanitation equipment cleaned and sanitised regularly?

Is sanitation equipment stored correctly and kept separate from other equipment?

Postharvest water

Is drinking quality water used during processing and cleaning fruit contact surfaces such as harvest 
bins and conveyor belts?

Is postharvest water tested by an accredited laboratory?

If dump tanks are used, is water regularly replaced based on an objective measure of turbidity as 
per validated food safety plan?

Is the frequency of dump tank water replacement based on potential organic load on fruit 
depending upon weather such as dust storms and rainfall?

Is the sanitiser concentration monitored and maintained regularly in the dump tank as per your 
validated food safety plan?

Is the dump tank water temperature monitored?

Are roller brushes (overhead and flatbed) maintained and regularly cleaned and sanitised?

Are all roller brushes in contact with sanitised water sprays?

Are there successive washing steps rather than a single wash?

If tanks are used for storing water, are they sealed and designed in such a way to prevent animals 
and pests from entering?

Are appropriate concentrations of sanitisers used for wash water?

Are there appropriate methods (e.g. digital photometers and sensors) put in place to monitor 
sanitiser concentration at regular intervals?

If chlorine is used as a sanitiser, do you monitor the pH of the chlorinated water to ensure it is 
maintained between 6.5 and 7.0?

Is water ever recycled during the processing?

If water is re-used, is there a provision of water treatment to ensure drinking quality is maintained 
during its re-use for fruit washing?

Is water temperature monitored and recorded regularly?
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Postharvest Yes No N/A Comments

Postharvest water monitoring

Are sanitiser concentrations regularly measured and monitored?

Have there been any undesirable results?

If yes, was any corrective action taken?

Packhouse and equipment hygiene

Are staff trained in a cleaning and sanitising program?

Is a training register kept?

Is there any equipment being used that is damaged or worn?

Is the equipment that is used for postharvest processing of fruit maintained, inspected and 
repaired regularly?

Are there any porous surfaces (generally used for cushioning) in the packing line?

Are fruit contact surfaces such as harvest bins, conveyor belts and brushes sanitised with approved 
food grade sanitisers and detergents?

Does the design of equipment allow for easy cleaning and sanitising?

Is there regular inspection and scheduled cleaning of racks and forklifts?

When garbage and waste are stored, is it covered?

Are packing materials stored in a hygienic manner?

Has a microbiologist/food safety expert been consulted to validate cleaning and sanitising 
procedures?
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