
M9-D5 PLAN OF WASHING AND DISINFECTING DETERGENTS 

 

 
Object of 

washing and 

disinfecting 

Detergent Way of cleaning and disinfecting Frequency of washing, 

disinfecting, cleaning 

Walls Detergent  To wipe with a wet napkin and dry properly Once a month 

Doors Detergent 

Disinfectant  

Handles are cleaned with a wet napkin 

Disinfect according the instruction of used preparation 

After shift 

Once a week 

Lamps  Detergent Cleaned with a wet napkin Once a month 

Shelves Detergent 

Disinfectant 

Handles are cleaned with a wet napkin and dry properly 

Disinfect according the instruction of used preparation 

Every day 

Chairs Detergent 

Disinfectant 

Cleaned and dried  

Disinfect according the instruction of used preparation 

After shift 

Once a week 

Tables Detergent 

 

Disinfectant 

Remove food leftovers. Clean with a wet napkin and 

dry properly 

Disinfect according the instruction of used preparation 

Every day 

 

After shift or if 

necessary  

Scales Detergent 

 

Wash, clean with a wet napkin After use 

Cutting boards Detergent  

 

Disinfectant 

Remove food leftovers, wash with a special brush, 

rinse. 

Disinfect according the instruction of used preparation 

After use 

 

After shift 

Tables (with metal 

surfaces) 

Detergent 

 

Disinfectant 

Remove food leftovers, wash with a special brush, 

rinse. 

Disinfect according the instruction of used preparation 

Every day 

 

After shift or if 

necessary 

Oven, microwave 

oven, cookers, 

baking oven other 

equipment 

Detergent 

 

 

Disinfectant 

 

Scour out, wash with water, dry properly 

 

 

Disinfect according the instruction of used preparation 

After shift or if 

necessary 

Refrigerating 

equipment 

Detergent 

Disinfectant 

Defrosted, washed, dried. 

Disinfect according the instruction of used preparation 

1 time in 3 months, or if 

necessary 

Kitchen tools Detergent 

 

Disinfectant 

Remove food leftovers, wash, dry. 

Disinfect according the instruction of used preparation 

After use 

 

After shift 

Mincers, graters, 

blenders, other 

equipment 

Detergent 

 

Disinfectant 

Remove food leftovers, wash with a special brush, 

rinse. 

Disinfect according the instruction of used preparation 

After use 

 

 

After shift 

Cleaning 

inventory 

Detergent 

Disinfectant 

Washed, disinfected, dried. 

Disinfect according the instruction of used preparation 

Every time after use 

WC Detergent-

disinfectant 

Washed with a brush Twice a day 

 


