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4658.0680 MANUAL CLEANING AND SANITIZING.

Subpart 1. Generally. Manual cleaning and sanitizing must be done in the manner
described in subparts 2 to 9.

Subp. 2. Three compartment sink. For manual washing, rinsing, and sanitizing of
utensils and equipment, a sink with at least three compartments must be provided and be
used. Sink compartments must accommodate food preparation equipment and utensils, and
each compartment of the sink must be supplied with hot and cold potable running water.
Fixed equipment and utensils and equipment too large to be cleaned in sink compartments
must be washed manually or cleaned through pressure spray methods.

Subp. 3. Drainboards. Drainboards must be provided at each end for proper handling
of soiled utensils before washing and for cleaned utensils following sanitizing and must be
located so as not to interfere with the proper use of the utensil washing facilities.

Subp. 4. Preparing to clean. Equipment and utensils must be preflushed or
prescraped and, when necessary, presoaked to remove gross food particles and soil.

Subp. 5. Manual dishwashing process. Except for fixed equipment and utensils too
large to be cleaned in sink compartments, manual washing, rinsing, and sanitizing must be
conducted in the following manner:

A. sinks must be cleaned before use;

B. equipment and utensils must be thoroughly washed in the first compartment
with a detergent in accordance with the detergent manufacturer's instructions;

C. equipment and utensils must be rinsed free of detergent and abrasives with
clean water in the second compartment; and

D. equipment and utensils must be sanitized in the third compartment according
to subpart 6.

Subp. 6. Sanitization methods. The food-contact surfaces of all equipment and
utensils must be sanitized by one of the following methods:

A. immersion for at least one-half minute in clean, hot water at a temperature of
at least 170 degrees Fahrenheit (77 degrees centigrade);

B. immersion for at least oneminute in a clean solution containing at least 50 parts
per million, but no more than 200 parts per million, of available chlorine as a hypochlorite
and at a temperature of at least 75 degrees Fahrenheit (24 degrees centigrade);

C. immersion for at least one minute in a clean solution containing at least 12.5
parts per million, but not more than 25 parts per million, of available iodine and having a
pH range which the manufacturer has demonstrated to be effective and at a temperature of
at least 75 degrees Fahrenheit (24 degrees centigrade);

Copyright ©2013 by the Revisor of Statutes, State of Minnesota. All Rights Reserved.



2 REVISOR 4658.0680

D. immersion in a clean solution containing any other chemical sanitizing agent
allowed under Code of Federal Regulations, title 21, section 178.1010, that will provide
at least the equivalent bactericidal effect of a solution containing 50 parts per million of
available chlorine as a hypochlorite at a temperature of at least 75 degrees Fahrenheit (24
degrees centigrade) for one minute; or

E. for equipment too large to sanitize by immersion, but in which steam can be
confined, treatment with steam free from materials or additives other than those specified
in Code of Federal Regulations, title 21, section 173.310.

Equipment too large to sanitize by immersion must be rinsed, sprayed, or swabbed
with a sanitizing solution of at least twice the required strength for that particular sanitizing
solution.

Subp. 7. Hot water sanitization. When hot water is used for sanitizing, the following
equipment must be provided and used:

A. an integral heating device or fixture installed in, on, or under the sanitizing
compartment of the sink capable of maintaining the water at a temperature of at least 170
degrees Fahrenheit (77 degrees centigrade);

B. a numerically scaled indicating thermometer, accurate to plus or minus three
degrees Fahrenheit (plus or minus two degrees centigrade) convenient to the sink for
frequent checks of water temperature; and

C. dish baskets or other equipment of such size and design to permit complete
immersion of the tableware, kitchenware, and equipment in the hot water.

Subp. 8. Chemical sanitization. When chemicals are used for sanitization, they
must not have concentrations higher than the maximum permitted under Code of Federal
Regulations, title 21, section 178.1010, and a test kit or other device that accurately
measures the parts per million concentration of the solution must be provided and used,
and a log of the test results must be maintained for the previous three months.

Subp. 9. Air drying. All dishes and utensils must be air dried before being stored
or must be stored in a self-draining position. Properly racked sanitized dishes and utensils
may complete air drying in proper storage places, if available.
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