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1. B#./PURPOSE

FSSC22000 REEESHEMMAITIC, BIEZ VD EERMBEEIAIAVN AT LAIZEDLIIMEH AN, EET HH
[ZDNVTDHAZ LV AXETH S,

CHITIE, BEAV VE BRHEEQO—BRELTI Y —EARHEBELTEAT IR REEEE RUE DR EE N TEH
RV VEFERT SEnEERNEEND,

Guidance Document for FSSC 22000 certified organizations on how to include and control transport tank
cleaning in their food safety management systems.

This would include food manufacturers using transport tanks either as part of their own business or as a
service provider and transport organizations who use transport tanks within their scope of certification.

2. [FL®HIZ/INTRODUCTION

BRYTIA4F—r2@fZRl T, BRIEAKEICHEIND, CORDHNEITFFE RO, BHMAFERS ., #hXk
BEEEYENICEMT ILTHY. CNEBENLGRRREVRIELLT,

COf=h, BEMIERTE, FIOEYEOREF R, TEUFEAR+DEHEEREBICLLIBEADEEELRED
. N—HEUTADRE, FIDEYITT UL T U NEFNTWIHEDRBEREERITDD, 500 /20 TF
DF#RENBOTEETHD,

Throughout the food supply chain, foodstuffs are transported in bulk. Unique to this kind of
transportation is that the foodstuff is unpacked and comes into direct physical contact with the transport
equipment, which poses a potential food safety risk.

For this reason, the cleanliness of the tank/container is crucial to the food processing industry to avoid cross
contaminations with previous cargo, food safety and/or quality issues due to improper or insufficient hygiene,
missing traceability, or misdeclarations in case of allergens in previous cargo loaded.

AR AEERBOHREE. ERREMCRHELERITTAREENHD =D, BRI IDNENDHD,

BlAIE, CIP(E B E T A RBETONBRATL—~YRIZLS COP(DMRILHHETHD,

PR IR E DA TIT ST LE, NEBD (FBEML) FEHEHER TITOLLTES,

RO DHEFROKEE, GERSEBEFA N LFEER TITHOND,

The method of cleaning and the design of equipment could have an impact on food safety and therefore
need to be considered.

Transport tanks can be cleaned using different methods and at different locations, for example, with CIP
(Cleaning in Place) provisions or COP (Cleaning out Place) with external spray heads at a cleaning station.
Cleaning can be done at the premises of the shipper or at an external (commercial) cleaning station.
The majority of tank cleanings take place at external cleaning stations with high-pressure spinners.

ERTE MEH2T WFR "ETINDNTOERD. BHEDOKRIFED. BEREMO KRR GBEYREE
T. 3ETETHS,

There are different definitions of what constitutes “clean” in the industry and how verification of
cleaning is addressed, ranging from visual inspections to extensive microbiological testing.

LA, <D0 BRBE(ENDOBEKRE)E, ISO/TS 22002-5:2019 O 4.5.1 1B #FE 520D A GEIEEHIH T
BEDIC, BT, EWER VEEIL, BHE, B XIEOYDE] THAEISALTAULESE O I DBEXKRIZEE LR85,
BREECZEOTUEIR+DTHD,

However, visual inspection from a distance (inspection from the man-lids) is inadequate for the food
industry as it does not fit the demand of ISO/T'S 22002-5:2019 clause 4.5.1 “Vehicles, conveyances, and
containers shall be cleaned between loads or lots, as appropriate to control the potential of cross-
contamination.”

EBRAV R ABFALRRERDAFLOMICERDHEELNHD_LEEZDHE, ERIF BHERD. AELGEH
ERET D LEOT EYEEER L VITEH AL ORRDEERER T HENEETHD,

Given the discrepancy of definitions between the commercial tank cleaning sector and the expectations
of the food industry, it is important for the industry to ensure the quality of the cleaning prior to loading
their cargo into a transport tank by creating awareness and setting clear requirements.

3. jE AR /SCOPE

Z® FSSC 22000 HAXV A ZE(F, ISO 22000:2018. ISO/TS 22002-5:2019 DOERFBIAICEHE T HHEL Y
SR AEBHNRBERR VO E R %, BAEEREOBEET, D GFSI EXRFEICHR>TEMTIE-HDDE

FSUINR 2N T A T F T 4 AL I DR THY, L DB IERLTT,
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REERITHARTAVELTERIN TS,
AXEE BRYTIAF - OO D XIFEHRTOFERDEHITERSNEDTE, BRESNZEDTEHRL,
This FSSC 22000 Guidance document is meant as a guideline for the food industry to provide practical
information and guidance on transport tank cleaning relating to the requirements in ISO 22000:2018,
ISO/TS 22002-5:2019, in context to relevant legislation and in line with the GFSI requirements.
This document is neither designed nor intended for use in other parts of the food supply chain or in
isolation.

AXEFEERATHEARICEREL T, ERAL/A—)— (B&#HX) /L0 TF . BRIARAFRE/NNILY
277 (ABO). EREEEZEL., MBRHEHIRNA IV AXEDHHEIZEFTNRL,

This document focuses on Transport Tank Cleaning and includes road tankers, (multi-modal) tank
containers, reusable Intermediate Bulk Containers (IBC’s), and railroad tank wagons. Equipment design
1s not included in the scope of this Guidance document.

4. FSSC 22000 RFx—LEKREIH /FSSC 22000 SCHEME REQUIREMENTS

1S022000 N7 FO—FIZEDE, HEM. AR, VRIR—AOT7TO—FIZHE>T, AV IDEIEL KL HIEET S
HOPBBRICKT NG RETH D,

CDtYarTlE, 1S022000:2018 (& R AT #xFE ISO/TS22002-5:2019 DRFEDFIBICE T H5HI XU X
BRUZERTA_RESAEMIRBSNA TS,

ZOEMEEEE. BRERENT—ROEBEZET 01, FIZT—RF—UI2HIT 5805 R UITEICEE T 571
REHTOT S L(PRP)ZHEIIL, L. MR T HODERFHEREL TS,

Based on the ISO22000 approach, a logical, systematic, and risk-based approach should be followed to
address any hazards related to Tank transport and cleaning.

Guidance and aspects to consider are provided in this section on specific clauses in the ISO 22000: 2018
standard and the supporting technical specification, ISO/TS 22002-5:2019.

The technical specification provides requirements for establishing, implementing, and maintaining
prerequisite programs (PRPs), specifically for transport and storage in the food chain, to assist in
controlling food safety hazards.

5. FSSC 22000 /N— 3> 6 BINEERZEIH,/FSSC 22000 VERSION 6 ADDITIONAL REQUIREMENT

25.10 @ih%, RERUVEE (£27—FFz—>h7TY)
TRANSPORT, STORAGE, AND WAREHOUSING (ALL FOOD CHAIN CATEGORIES)
d) Bk R H—EEHTEEEL, 1ISO 22000:.2018 D 824 [ZHAZ T, U TFEEBLAEITAIZZSE:

Where transport tankers are used, the following shall apply in addition to clause 8.2.4 of 1SO

220002018

BRI BLIGL DI (28— (& H T SR %, Bk 2> VD IF I T BI=d DX EE S AU IIZE D
STE[EZEIF/=HITAIRLEL0 Chlk, EEGRDETHNGFELER, RIAFEDRE SO E G EER
EBEZZELEITNEEEH, BHAALFIZ, FEDXH—DZFAME T, Zoh—DEFEEBELETE=HD
HEDE DTS LEHEEIZL AT NETHSZL ),
Organizations that use tankers for the transportation of their final product shall have a
documented risk-based plan to address transport tank cleaning. It shall consider potential
sources of cross-contamination, and appropriate control measures, including cleaning validation.
Measures shall be in place to assess the cleanliness of the tanker at the point of reception of the
empty tanker prior to loading

27— TR H & 2T RSB DE &1E, RBDLEMZHRIKEGREN LT E/=0IC, RIER. LT
DEIFF Y TZ1 17—, DRI BEYAE LT UL SN Ko T—H DR WS, FRIDE 2IZEREL
ERIIR, B XS SR BICETEL THEFSINSEHEEE,
For organizations receiving raw materials in tankers, the following shall be included in the
supplier agreement as a minimum to ensure product safety and prevent cross-contamination’
tanker cleaning validation, restrictions linked to prior use, and applicable control measures
relevant to the product being transported.

EBMERERERET 5-HDHEE 2.5.10 (d):
GUIDANCE FOR IMPLEMENTING ADDITIONAL REQUIREMENTS 2.5.10 (d):

25.10 (D) (1) BRRRAOEEIHESHEHEATHMEE
2.5.10 (D) () ORGANIZATIONS THAT USE TANKERS FOR TRANSPORTATION OF THEIR FINAL
PRODUCT

FSUINR 2N T A T F T 4 AL I DR THY, L DB IERLTT,
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Document a risk-based plan to address transport tank cleaning

- YZZFROERE - ISO 22000:2018:8.5.1 BR U 8.5.2.2 BOHAL VAN T 6.1 BOEETRZAEES R
N, REFEOBENREREERET S,

Conduct a risk assessment - Refer to aspects to consider under Section 6.1 below on guidance for ISO
22000:2018: clause 8.5.1 and 8.5.2.2. Consider potential sources of cross-contamination.

- IS0 22000:2018 M 8.5.1 IHD/N\HF—RFEEDIRICEEH SN TS, T 6.1 HOER I NEAIEESRT 2L,
Refer to the aspects to consider under Section 6.1 below, listed in the section titled hazard control in
ISO 22000:2018, clause 8.5.1.

- BTEIOHEILEXEAE - ISO/TS 22002-5:2019, 4.6 HOAA XU XICBETHUTD 6.2 HOER T AZAEES
Bonlé,
Establish and document a plan - Refer to aspects to consider under Section 6.2 below on guidance for
ISO/TS 22002-5:2019, clause 4.6

@ AT DN TOHEMBER(NIT—La ) 280 EYLERFRERTD

Consider appropriate control measures, including cleaning validation

- TLLTY AR MEYFEN. BNV —RBEET 5B ERNERRINFESNI)R VIR, HENY—
N 2EREERELL, EHET 2.

According to the risks identified from potential sources of contamination related to allergens,
chemical, microbiological, and physical hazards, establish and implement control measures for each

hazard.

- EHEDOEYMRER (N T—230)EEHKEL, ISO 22000:2018 8.5.3 BOHA AV RIZETHLLTD 6.1 BTEE
SNBAEEERET S,

Conduct a cleaning validation and take into consideration aspects considered under Section 6.1 below
on guidance for ISO 22000:2018: clause 8.5.3.

- ZOMDERTANSHREGRVEERBEICETIRRDIAMAL U RITDNTIE, AXEDESE 6 HiZSRODIL,
Refer to Section 6 of this document for further guidance on other prerequisites and control measures
to be considered

Q@HIX I DEHREETM T 5D DEE

Measures to assess the cleanliness of the tanker

- IS0 22000:2018:8.5.3 HDAAFV AIZEAS H A 6.1 HDNER I NEAEMESRDIL,
Refer to the aspects to consider under Section 6.1 below on guidance for ISO 22000:2018: clause 8.5.3

2.5.10 (D) (I): 52> A—TERHMHZERITIDHER
2.5.10 (D) (ID: ORGANIZATIONS RECEIVING RAW MATERIALS IN TANKERS

@ISV —LDEWNERES:

Establish a supplier agreement:

- R RELEA VICKYRB T A DB XZR BT 2T —EXXEBLOBDIEALRNEEERET 5, ISO
22000:2018 M 7.1.6 HOAAFV XICEATHLUT D 6.1 HTREFSNZAIEESR I L, .
Draft a supplier agreement with service providers providing the delivery of raw materials to the
organization’s site in tankers. Refer to the aspects considered under Section 6.1 below on guidance for

ISO 22000:2018, clause 7.1.6.

- 1S022000:2018. 8.5.3 HOAA AV XIZEIF HLUTD 6.1 HORIEEERT 5L,
Tanker cleaning validation shall be addressed in the supplier agreement; consider the aspects under
Section 6.1 below on guidance for ISO 22000:2018, clause 8.5.3.

- LRIORBH R ORRE, MARERAROBOREDXELSNIRIIDARES D,
Include the expectation for disclosure of prior loads and evidence of documented verification of

SN2 PN T4 TAT 4 AL BRERTHY | JALDOH B IER T
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6. 7h73Y)—G FRFH<RE$ %:En$Est ADDITIONAL GUIDANCE FOR CATEGORY G CERTIFICATION

FREOEMEREIE 2.5.10 (DDFEEIZINZ. ISO 22000:2018 KU ISO/TS 22002-5:2019 DT DIEEHEHT
j\U_G E:mxgﬁwfzmli%fg\éﬂé’\“%f‘fﬁéo

In addition to the guidance for the additional requirement, 2.5.10 (d) detailed above, the below guidance
for ISO 22000:2018 and ISO/TS 22002-5:2019 should also be considered for Category G certification.

6.1 18022000:2018 I=x+9 % +&&t./1SO 22000:2018 GUIDANCE

HBEE- 21NV
Reference to Standard,”Title
of Chapter (IS022000:2018)

Z B3I RE /R Aspects to conside

4.1 Understanding the
organization and its context

AR R N DR DR

« REAHBEN S VA EMURNGE TH, AVVFERICEEEMLTEY, BRR
D EBEERTIDELNDD
Even if the certified organization does not order tank cleaning, the tank is
in direct contact with the product, and the impact on food safety must be
considered!.

o THERE BSHIOBEEFTOFI—2D—ETHd=H. BEEENEHRAINDS,
Cleaning Station is part of the “Farm to Fork” chain, and therefore,
relevant legislation is applicable.

XA DREICEES HBENIRIDOBKRE

Potential risks to consider related to transport tank cleaning

s B G RFRE,

AR EENI IR R EE = FEEICERTEL. AU EBREECY —ERERET L LI DD,

COFHE, BRIEEREDIXNERLL D,

Competitive, market, and economic environments.

It is quite common that the transporter outsources the tank cleaning to a third-party supplier and
offers a service, including tank cleaning.

In this case, the cleaning becomes a cost element of the transport price

HBIBE-2(ML
Reference to Standard,”Title
of Chapter (1S022000:2018)

Z &I RE R Aspects to conside

6.1 Actions to address risks
and opportunities

s BMENEYV AV R EBEREER T %,

Take the cleaning of food transport tank units into consideration as

DAY R U=~ OEUHE A appropriate.
7.1.2 People s BRAVEAICETHRENEHRBARICHERT L, HIAIR, BE IR HFFEMF—
AR LEFHBTDH(RE HACCP F—LDEHKITMNAD).

Ensure competence with regard to food tank cleaning within the
organization, e. g. establish a Transport Tank Cleaning expertise team
(suggestion: add to responsibilities of the HACCP-Team).

s BRENXAV I ARICET VR RUVAREIR VMO FER (BT NSHE (PRPs.

OPRPs, Xl& CCPs)EEL)ICDNT, EXEE (FIZE. BHATRALEZE, AVT
FURHELE, XEHFELE)NIERICHRESNTNDIE,
Ensure employees are trained, for example, loading/unloading personnel,
maintenance, or cleaning personnel, on the risks related to food transport
tank cleaning and the outcome of the internal risk assessment, including
measures to be taken (PRPs, OPRPs, or CCPs).

BIER U HERICEET DURVEBEREICRE IS,
Ensure that the drivers are aware of the risks related to transport tank
cleaning.

cFIAIE. BN EEEAER CEEEERT 5. TREEXFEEN LR LR
BEREEOTEEEERT H5ERE, BUIGRNMBEEEEZETMT 5.
Train internal auditors as appropriate, e.g., in case audits are performed by
your organization at cleaning stations directly or at the transport

organization, including the topic cleaning stations.

RV DREFRICEET IBENIRIORE fiE:

Potential risks to consider related to transport tank cleaning continued:

FSUINR 2N T A T F T 4 AL I DR THY, L DB IERLTT,
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XTSI IEBICBR G TS THDLIIZ, AU ETIHFLRIRTH D, M&E AL, FKEDOEIFHEIE
PEBRTEDIRVEEOHHRIREMEL DY, KR REICTEET D, AFDEEZBIRELIRNED. BRI D
END D, TNICMAT, BREAEDEKRIRAIN, B FLET R TOEEEZICAMESNTNDEFIRESELN,
As the transport market is a highly price-sensitive market, so is the tank cleaning market. Price
pressure could potentially increase the risk of short and poor cleaning with due effect on the
cleaning quality. It should be taken into consideration so as not to jeopardize the quality of
cleaning. Next to this, the basic principles of foodstuff hygiene are not always well known by all

cleaning suppliers.

o BlZIE. I—OV/RDIFEAEDEREIEMNTHN TS CMR £ TE. M EB LG RWIEBEIZN T 28
REEZOEFRIFZHIESNTND, FEEHBFZOEEL. —BAHICEARASNTOIEHTE. BEHOBEED

FHZRESNBZENZLN,

The liability of the transporter for product and consequential damages is limited, for example,
under the CMR convention under which most European international transports are done. The
liability of the cleaning stations is often limited under the commonly used conditions to a free

re-clean only.

« ZWOEE: BIREEZARICERT 2T BREPANDIZZZDN., OB FEITEIDMN, Vo=

Bz #ITHENTED,

Contract responsibilities: The clear definition of cleaning frequency is due to avoid issues
related to approaching when cleaning is due, whomever responsibility it is as per the contract.

RRIBE- 21N
Reference to Standard,”Title
of Chapter (IS022000:2018)

Z BT ER,Aspects to conside

7.1.6 Control of externally
provided processes, products or
services
NEHOLRHESNLETOEX, &G
XIFH—ERDER

s HAINDY —ERRHRELOZKICHIT28E KT,/ XIFEEDZRHFHIZHSN
T, BRAVIDOHEREEERT DL, TN HREFERTESRTRE, HE0H
FENBHER(ZOXEEED). WXL VDERET, FHERUVAVT VAR
TOa—IL(RBEIZIECTONEEND EDET B,

Consider the food tank cleaning in the transport and/or cleaning purchase
conditions to the contract with the applicable service provider. This shall
include the cleaning conditions and cleaning processes, expected results of
the cleaning, including the documentation thereof, as well as for the
transport tank: design, conditions, and maintenance schedules (as
appropriate).

¢ HHAT—LavIE FEDEETOT I LOFHEERIIL. ERSNETOT I L
AME 2 DFF TERAINIEEFBALRT NILRSEN,
Cleaning stations shall validate the effectiveness of their particular
cleaning programs and prove that the agreed programs were used on
individual cleanings.

CHEREN=HTIAV—, —ERXRHEE, BLUTHEEEORIFTOVANE, EHLE
EOEVNEDEED, XESIhEBEREL THER SN AT NIERSAEN, TEEED
DAMBS IV TOERRZMICE, ZORMT IV —ECRCEERRBITHEBEFZDITA
TOEEEDHINETHD,

An updated list of approved suppliers, service providers, and subcontractors,
including those used infrequently, shall be maintained as documented
information. The subcontractor’s list and process agreements should include all
who have a direct product impact on their rendered service.

cBMHEFELY TR ZTOEHBELLEEMENICERTHILLY, EXFED
BFEHERT D2,
Ensure compliance with the requirements by continued monitoring of your
contract partner and/or their service providers.2

L TPe SR i

Auditing a transport tank cleaning organization:
BUHEBRBEEIRIDAN AT LIF, LLTFEEELETRIERSARN,
A suitable Food safety management system shall take the following into consideration.

e BEFEM AT LONEMESLIRIDFTH, EF B AT LDIGE., T —UEBHLVZFDRILR
TV BIILERABEEICKYERMICERINDIE;

FSUINR 2N T A T F T 4 AL I DR THY, L DB IERLTT,
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An assessment of risks, including the necessity of an electronical tracking system. In case of an
electronic tracking system, sensor positions and the verification steps thereof shall be
periodically audited by an independent surveyor;

e B REEY—ERIZEATIARL—F—DXE{LINE=HE I,

Documented training of operators regarding foodstuff-related services;

s BIZIE, BEREEEIZADIENTEDDIEEBHAVIDHTHD,
Strict and traceable physical separations of cleaning foodstuff tanks and chemicals/non-
foodstuff tanks for example only foodstuff tanks are allowed to enter the food cleaning bays;

o BRABEMDIKIZL S %%/ Cleaning with potable water;

o VAOIZIECT=8EE TOKBEDINEBIRERE R

External testing results of the water quality at a frequency based on risk;

s BRARBIERINYDOHAEFERAL, TNOIY TIAV—DUAITEELTWNDIEERIIT DL,
Usage of food-grade detergents and additives only and assurance that those applied conform to
the supplier prescriptions

o EHAMBLTOBEESHE(BIZAIL, ZREZBOEOHDOESEM. RFEZXT AN EET. RICEARAEND
BEYLiiAabhE-. RERIFIOEYD=ODOMEDEAFIR, B4 DKk EICEETIFEELTOER/NT
A—5(FFE. BE. EAO. FNF. B E. BLOEETTIOT I LN ELINCEEERT 201+ 5
BY )T RE TR S (BHESNEZEFHLELONEELLY);

Prescribed cleaning protocols for different previous cargos in combination with the next cargo to
be loaded including cleaning equipment and suitability thereof (e.g., cleaning cloths for final
drying and possibility to leave particles); recording (preferred automated electronic) of the key
process parameters (time, temperature, pressure, additives, steam) linked to individual
cleanings at a sufficient sampling frequency to ensure that the programs were met on each
individual cleaning;

o S TFEDIRELE; Validation of the cleaning processes;

e REFAHEDETE., /Defined verification methods.

o THAEEDOER MREDIREL; AIEIOEYEGE. (ENSN)REBEOBEROEEEEIC LI XELS
NI=EFRRICE DHEDET B,
Verification of cleaning operation efficiency/performance; previous cargo registration shall be
based on a documented proof by the transport organization of the last load(s) (as been
contracted);

¢ ATL—AURTEBINEIE/NTA-EIL KR CRE, £, B ZFIRETHY. ZRUZDNTIE,
A8 (RUOT4)L2—aF0). EhH. LIBE BE. KETHD,
Process parameters to be monitored at the spray heads are water flow, temperature, pressure,
time, detergent concentration, and for air: filtration (& filter saturation), pressure, throughput,
temperature, and time; microbiological sampling test should be performed at a frequency based
on risk

HEIEE- 21NV

Reference to Standard,Title E -9 RE /R Aspects to conside

of Chapter (1S022000:2018)
8.3 Traceability system « HHBRTIRON—HEUT 11, RROFLEIENERBINIRECAHRL, RiISh
N —HEUT A AT L TWBTLEERILT 22DET B, FHHMABLT TEIR+2TH D, BxEM, LLAT

OEYEEY. KEDHEADTLEN —FEYT AT AATRE TR NIERDEN,
Cleaning process traceability shall ensure that the actual cleaning
processes align with the agreed process and have been verified. A cleaning
certificate alone is not sufficient. Full traceability to the transport vehicle,
prior cargo loads, and cleaning records shall be available.

CRBEINDIVIDEFMNZEETEZTRTOERIL. #HABFEEESH. BHREIN. T

FSUINR 2N T A T F T 4 AL I DR THY, L DB IERLTT,
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LTN—HYTILTHIDELH D,
All information related to the identification of the tank to be cleaned needs
to be recorded and fully traceable, including the identification number.

ELWW—HYEUTAIZIE, U TSIAF—V B TERAINIER LGN —TE) T4
AT LEDREBRDEBREADE THD, CHUE, MOEEH. TOXILIRAT AL B
FAIE. EHREEFLENETEND,

Correct traceability requires minimum compatibility between various
potential traceability systems used throughout the supply chain. That can
include paper records, digital systems, automatic measurement,
registration equipment, etc.

D—ILMEASNTWSIGE - tFa)TV—LOUNEEH, ZON—HE)TAD
ML S —ILDTYAY, BF/TUALOVIAMERINTNSIFAX, 7oEIE)
T4 N—HEYT 4 BELEL,

If seals are used - the location and number of security seals, their
traceability detail, and the design of seals. If electronic/digital locks are
used, also include accessibility, traceability, and records.

8.5.1 Preliminary steps to
enable hazard analysis
NS =R ERREIZT D F Rk

Bes

BETYTIERIE VAVEB L AT AEBOH#EL D, IvEVTIE, DEKEERDR
TYVTERETRNETHD: FKHFTOTTLDRE- S HERORIE-2> U DR,
The Operations mapping is key for the implementation of the risk
management system. The mapping should at least identify the following
steps: determination of the cleaning program - cleaning - cleaning
verification - release of the tank.

BE 9 B/ \ U —RiZ, 5M(Man/ A —Method/ 755 —Machine/f#—Material/ [R#1#}
—Management/BIXE) DL SHFER/HN 7 TO—FI2&Y, ¥IRH. 162K, LY==
B, PLILTVOFHREITINETH D,

Relevant hazards should be assessed, namely physical, chemical,

microbiological, and allergens, through a methodological approach such as
5M (Man - Method - Machine - Material - Management).

HBORER R UEHEDORBICEETIIRIEER T H-NEBRUNEBDIRY . FlZ
(. AT DEAEHATITON HNEF—ERZFAT 0. B,

Consider the risks related to the organization’s facility and transport
provision - internal and external risks, e.g., provision of tanker cleaning in-
house vs using outsourced services.

8.5.2.2 Hazard identification
and determination of
acceptable levels

NS —ROEE R VT RKEDR

=

&

LT ROVRIDHEERT DRI, (REUR) BRIV IDFEAREERICAND,
Take (improper) food tank cleaning into consideration when carrying out
the risk analysis of all processes.

BESN-BH(REEE. RELGIE. BEGXEL. BAAHAFOFIVI. T
BEMRHINZEEOEERE) DETEERTDLOHOFEEEDD,

Define measures on how to ensure compliance with the set requirements (e.
g. internal auditing, necessary training, required documentation, checks
before loading, and actions in case of detected non-compliance).

BEREREL. BRLALGLRNLOEBRANEERTIOERERET—LOELE
THd.

It is the responsibility of the Food Safety team to propose actions of
mitigation and define the different levels of control points.

8.5.3 Validation of control
measure(s) and combination(s)
of control measure(s)
EEFERVEEFEOESE
DEHMEFESR

ZYMRERE, BIISNEERFIEN, BRRENT FEEEICEET5-0I0E
UM DR THEIELEER T DEDET D, TN HAEFIY T4V — /A E
BRME M EEEBREENRB T IMEYFNRBRRVEMTER DT LR
BT —RIZEDNTHLLY,

The validation shall confirm that the established cleaning protocols are
suitable and effective to ensure the food safety hazards are controlled. This
may be based on microbiological testing and supporting validation data
provided by the cleaning agent suppliers/cleaning service
provider/transportation service provider.

8.8 Verification related to PRPs
and the hazard control plan
PRPs RUNY—REBSS (2
ERAY: I

PRP, OPRP, %1}/ XI& CCP [ZBE S 2 EANLIHE RV ILRR/NTA—4A, &£
DEIMREEN DN EEDH D (FIZE, FBEEI VIO, #i6EZEE DR
i, B, RURNEPERE).

Define how the specific measures and process parameters relating to PRPs,
OPRPs, and/or CCPs are to be verified (e. g., evaluation of non-compliant
trucksi performance evaluation of service providers, testing, and internal
audits).

FSUINR 2N T A T F T 4 AL I DR THY, L DB IERLTT,
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9.2 Internal audit
AEEEE

cNMERF. BRAVIHZAOAIRL, ZOXNELEECERINHBELZELHO
£ %, NEBEEE AL, XAV V3 AORAIEIC DWW TEY G HIRE 22T s
B@L\o
Internal audits shall include the aspects of food tank cleaning and the
implemented measures, including the documentation thereof. The internal
auditor shall be suitably trained in the aspects of transport tank cleaning.

10.1 Nonconformity and
corrective action
FEERVEELE

s RBEYENZ VI ERICET 5N EEICE T HXENMERIN TSI EERERL. 18
ESNERAICERET R EERETHD—T VTS5,
Ensure documentation on non-conformities on improper truck cleaning is
maintained and follow up with the relevant stakeholders within the
specified timelines.

TV — /Y —EXREELTMET IR, R EERICAND,
Take the deviations into consideration when evaluating suppliers/service
providers.

6.2 ISO/TS 22002-5:2019 [=xt9 S#EEt /1SO/TS 22002-5:2019 GUIDANCE

HEIBEE- 21NV
Reference to Standard,”Title
of Chapter (ISO/TS 22002-5:2019)

Z B3I RE /R Aspects to conside

4.3.1 Food contact equipment
shall be designed and
constructed to facilitate
cleaning and disinfection.
BREMEEL. BRI ESE
ERBICTDIORFBLIUVERES
ndLmned %,

WA RAV VIR REEMT DR THILER BT DENEETHD, TD=H, &F
A3 58 AV 0B LUVEDOREE - AIFZEEDRKET. oI 74>, R HA N
IWT R—R AR 8— ROTGEDMNHRMEIE. HTF - HELNBRSITHDLIITFE
SHBEINARTNEESE,

It is important to realize that the transport tank is food contact equipment.
As such, the materials used, the design of the tank and its fixed and
movable equipment, and ancillaries such as airlines, outlets, valves, hoses,
connectors, pumps, etc., must be designed and constructed to facilitate
cleaning and disinfection

e B A= yNE, FEORTOEETRITRILARSAL:

- FREHEE
- BEIZHCTE IR

- BRI AVTFUR, B
ChE. MEBMEEBELGEDEESLVFEER AICHERT S,
The tank unit must be constructed to facilitate:
- cleaning and disinfection
- drying if relevant
- inspection, maintenance, and sealing
This also relates to any fixed and semi-fixed parts, e. g. the fluidization devices.

cERPEHEOUAEHETDIEE. BRI VIE ITRTOFvoN—mEfHiEhd 1
RORREI/ A TERFORETEN, T TE, TRTOF o N—BDRL/ A T%E
RN, 27 - Fr o N—BOREFEDIVAINELSD,

In the case of transporting different types of products, transport tanks
should not have one central bottom pipe where all chambers are connected
to. This creates a risk of cross- contamination between tank chambers as
they all flow through the same pipe.

cEHMALDKR—REFERATIHE. HFEDR—REZTOREXRBENKESN(LRET
HNIERZIEIA)  R— AN ELE R FITEL TV EEFERLARTNIERBRN,
In case the hoses from the vehicle are used, it shall be ensured that the
particular hose and its storage compartment were cleaned (and dried if
needed) and that hoses are suitable for the transported product.

CITIATRRKATANA—REDNEYIE. KREERL. FHEMNAIRET, 5
DIVAIDIERNKSICEREFTESNRTFIRTRBIRN,
Appendages, such as airpipes and inlet filters, shall be considered in
cleaning and designed in such a way that cleaning is possible/that there is
no risk of contamination.

SOVIDRYTEFEALTNDISEIRK RO THEREINTNDILEHER T DL,
In case the pump of the truck is used, it must be ensured that this was
cleaned as well.

4.3.2 Food contact surfaces

£ AR E

cBMEEMTIRE(RETDHE. R—RERVTEEL)N BRAICRESN:
MREDLELNTNDIE, Fa MV IFroN—ICBRTRRBEEDBRENEL,

FREDHBEYCERENGENCEEHER T DL,

FSUINR 2N T A T F T 4 AL I DR THY, L DB IERLTT,
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Ensure that food contact surfaces (incl. hoses and pumps, if applicable) are
constructed from materials designated for food use and that the truck
chamber has no visual impermeable damage and is free from incrustation
and corrosion, e.g., rust.

BEAEREIN, BETRETIVY - AZIMNADT N TOEBICHEE RN FTEELS
FOITE>TND R T D,

Check if the welding has been smoothed to ensure that the cleaning process
allows it to reach all areas inside the tank unit

4.4.1 Management of
purchased materials and
services — General
Requirement
BAMBE IO —EROER -
—MERFIR

RUDAZY "BEER "THHAEEBANICHEITEDLIICTEHIE (BYIL
AR AT YN—F LI —RF2a—TDRATYH—IZOIHFERT L),
Ensure that the tank unit is permanently identified as “For foodstuff only”
(pay)special attention to removable stickers or stickers at the hose tubes
only

RUUEREBREL. BROREUEABICEENGREEEZA D, TORD, WX
EITEREZRDIDERTHTHD, FEICEO>TE, ARINEF—EXNEIRIZIR
HENENEINEERTIENTAIRTHD(EW LDOERIZE D),

The tank cleaning service does have a direct impact on food safety and
quality. As such, it is insufficient to delegate responsibility here to the
transporter. For the shipper, it is essential to control whether the agreed
servige has actually been delivered (based on contractual agreements in
place

SN EOF TERINEZERICELT, FEEELSOERRBINHiGE
B/ H—EXREEDOIVAM (EREKE XIS v ERF T HEIcL> OIS
NEFNIEXEDEN, COURNE, BERIANZEECE DINRFILEEERN, F=,
1S022000 7.1.6 IBHSBDIL,

Depending on the responsibilities defined in the agreements made, a list of
approved suppliers/service providers, including contractors, shall be
established (either by the transport organization or by the organization

ordering the truck). This list shall be based on defined criteria. Also, refer to
IS0 22000 clause 7.1.6.

4.5.3 Loading
TEE

FH#ICEATEIXELINEBRIE. EE2TOEANTHTHY, BESNEREFIE
(A2 DTH O LERIAL T 2D+ MR LD TRITAIERDN,
Documented information on the cleaning shall be detailed enough to verify
that the cleaning process was sufficient and in line with the agreed cleaning
procedures.

REAEAF TV )ANEERFRO X EE, KHET—EXODEKRELRLLEHOETE
ELABFRZEE0, URZIZIHECT, BRFovINLEEIRT —2DKRAE. /=
(FVRVIZIECIZSEE TOMEDRE L THR AL TH D,

A verification checklist or similar document must be in place against the
specification for cleaning services. Depending on the risk, this can vary
from visual checks to verification of the cleaning process data or
microbiological testing at a frequency based on risk.

4.6.2 Cleaning and disinfection

FEBLVHEE

KIREALER | ZZRUBIBEALIE, R ULIE, EEYNIE, SHAFIDHERETORIGEE
E. BEORTFLERTH—EREE ERBEAKLEADFR. SRR, ZH
FIEHEQREIZDONT, RSN D KA R FEDOIREBELHEL. BEFTEDLIIZTD
INEDEH D,

The condition of the cleaning facility used needs to be recorded and
traceable for aspects such as water source and treatment, air filtration and
treatment, steam treatment, waste treatment, cleaning agent specification
and their suppliers, maintenance of the equipment, and maintenance
service providers, cleaning of the station itself and premises, pest control,
sealing procedures, etc

ERDEBRFEFEERBI LFIOEY ISR T 252 T0T 7 L1 XEES
N, HESh, BULHOREM THEZENRIESNZIT NUELEDEEN,

Cleaning programs for different cleaning conditions or demands (e.g.,
previous cargo) are to be documented, tested, and validated as being
suitable and effective.

B4 DFEAE T ERENLERTOTILISHL T, TRZLEREROE R0 DB
AIBETRIT NI,

Individual cleanings shall be traceable in terms of process validation to the
agreed cleaning programs

FSCINHS AN T A THTAAZEDRERTHY JRLDHIER T,
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SNFH—EXREFIAT H5EE. BERBENEBINEARINTNSILLTHERT D,
Where outsourced services are used, ensure that the requirements are
understood and agreed upon.

4.6.3.1 Waste disposal and CHIRRICAV I AT YNIE DK B YIREEY LA RN, EEYORES L UHIE

recycling — General (X, BRI EEZICI>TEBINZITNIEDSE,

requirements Residue remaining in a tank unit after transportation is considered waste,

BREEYIEBL)TAIIL - —f& and removal and destruction of waste shall be carried out by approved
contractors.

7. &% /DEFINITIONS

COXEDBEM L, ISO 22000 [TIRESh=ABRVERNERASN, LLTO ISO R IEC MEE(TERTS
BT —AN—RELUTOT7RLATEELTS,

For the purposes of this document, the terms and definitions given in ISO 22000 apply, and the following
ISO and IEC maintain terminological databases for use in standardization at the following addresses:

* IEC IL7hART (7 IEC 60050 - ERBSREMESE - £5S% (electropedia.org) TRITAIAE,
IEC Electropedia: available at IEC 60050 - International Electrotechnical Vocabulary — Welcome
(electropedia.org)

«ISO AREEHY—ERY A~ AT/ BEH—EZX(OBP) (iso.org)
ISO Online browsing platform: available at Online Browsing Platform (OBP) (iso.org)

NIVY-BEERBEOBECIIISN TOENE SR XU () SER .
Bulk — food ingredients or (semi)finished products that are not stored in self-contained packaging.

HF - 2V INRER AUV DEESNEREN . TR R, KUY —ERITRBELIEEIE IS Ho. BED
ERARRUVBERLLUEICEEN LGB EERIFTRAIEEDHD, ISR ASNLH R LM BEERA T HRIREM
DHBHOP DM M XITIKRBEIRET D&,

Clean — removing any material or condition from the inside of the tank unit, any fixed external parts of
the tank, ancillaries, and any non-fixed equipment parts needed for the service and that could interact
with the product to be loaded in the tank having a potential negative impact on the final application and
food safety of the product.

EBREFCIP) - 20721y RES 2V VOEENEBEBSR. (B . RUY—EXICRELEEEHBT RN
b, BAOKEKARRUVERREEICEENGELELZRITIAIEEDH D, 2V VICERASNLIE R SHBER
THRREEDHDHOP DM B NILIRRBEIRET DL,

Cleaning in place (CIP) — cleaning of equipment by impingement or circulation of flowing chemical
solutions, cleaning liquids without dismantling.

SRR (COP) - EEBEENML. AV VNFLEEB R ERN THREREB/RIETHRET DA,
Cleaning out of place (COP) — cleaning of equipment by disassembling and cleaning in a tank or in an
automatic washer by circulating a cleaning solution.

TR - ELXAVDOEE Y —EXERMT IR, 2T T ORI RS N E. FEETOMANEE
Nd, WEADFTETDHIEL, MIILEEELLTEEINDIEEHD,

Cleaning station — a facility that provides cleaning services for transport tanks, which may include
internal cleaning of the tank container, external cleaning, or both. It can be owned by the shipper or
operated as a separate business.

CMR - CMR S (EEXBH: ERY MERRRET 2500, 1956 4 5 A 19 BIZYar—T THRHSZERR
EEDENTH D, BEEICE2EYOHNEIZERT D5k < AR REREICBEL TV S, BINDORFDOELHAL TS,
CMR — The CMR Convention (full title Convention on the Contract for the International Carriage of
Goods by Road) is a United Nations convention that was signed in Geneva on 19 May 1956. It relates to
various legal issues concerning the transportation of cargo by road. The majority of European states has
ratified it.

BEREMEBR- BFOXEBRICERLEMTIHBTHY. RESLURBTEORELEMELZEL (WA INTA
8059:2016)
Food contact equipment — equipment that comes in contact with food during the normal course of

SN2 PN T4 TAT 4 AL BRERTHY | JALDOH B IER T
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operations and includes utensils and food-contact surfaces of equipment packaging (source: NTA
8059:2016)

i/ ILD -2 T FHBO)- &R, FER, R—R BEROKXEERYEKL. #X, At SN =BR AR L
ZRAREXAIVTT

Intermediate Bulk Containers (IBC’s) — reusable, multi-use industrial-grade containers engineered for
the mass handling, transport, and storage of liquids, semi-solids, pastes, or solids.

(source: https://en.wikipedia.org/wiki/Intermediate_bulk container).

BY - 200307 F & IBC THIESNSGEY, SR BIOEY, AXFRTEEAIND: BT,
Cargo — goods transported in a tank container or IBC. See also: Previous cargo. Also used in the text of
this document: Load.

HORY - REOCEEOBICZY /2y T+ & IBC THEIN =8,
Previous cargo — goods that were transported in the tank container or IBC before the current load,
regardless of whether the cleaning has been carried out between these two cargo loads or not.

HE - BEOEHICEREZVITBHALEEE,
Shipper — The party that loads the cargo into the tank for transportation.

Fowo-arFLyt— - BEBEO—IHTHY. MEAILOA T av Ll TERATES, FHRINDIEA. OB
FlE, EOUBFEINBFREAV T T VAER YT ML ST YRTFHAIZE RSN GR T HIERDEL,

Tractor compressor — part of the motor vehicle and can be used as an optional piece of equipment for
unloading. When used, this piece must be considered in the risk assessment by whichever party is in
charge of cleaning and maintaining it.

ERXEE - EYEERTEXZRHEL EREREMANSZENE N F TR X I S8
Transporter - an organization that provides freight transportation services and delivers foodstuffs from
the point of dispatching to the receiving destination.

BMEAVD - BRAEXIERSA /L EYEEE CES OIS SN LA fER 1=k, AE T, BREADH
EZVIDIHERE L TH, Z7AZINE ERDRBEBHIACIENTELERDT v N—THERT LN
TED, VAN EBACERESV7E B —B8ECERTEOFRX22 720 T 1%,
Transport Tank - a transportable unit designed to carry liquid or dry bulk cargo on roads. In this
document, we focus on transport tanks dedicated to foodstuffs only. The tank unit can consist of multiple
chambers in which different products can be loaded. The tank unit can either be a fixed road tank or a
liftable tank container that can be used for intermodal transportation.

FHEAEY - SESATOEL, FEEERR/REOTETRESNTOVRVEY T, i, &Y, 2003y
THHREORBEYRI=—INEED,

Unpacked goods - Goods that are unwrapped or not stored in self-contained packaging and include large-
scale logistic units such as vessels, road tanks, or tank containers.

8. &&3#k /REFERENCES

« ISO/TS 22002-5:2019 BR/ELLD=HORREHETOT T L - F 5 B EMERVRE
ISO/TS 22002-5:2019 Prerequisite programs for food safety - Part 5: Transport and storage.

* ISO 22000:2018 BRELEIAIAVN AT L - T—RFI—VHNOHSPDMBRIZK T HEREE
ISO 22000:2018 Food safety management systems - Requirements for any organization in the food
chain.

e CMR &% book IV art 17.4b: HEXEZEEDEE
CMR - book IV art 17.4b: “liability of the transporter’
https://www.bws.net/media/8d861168d66b74a/cmr-convention.pdf

8. BEE R 18 /RELATED INDUSTRY INFORMATIO

o« I—TwHIREEK CAC/RCP 47-2001

Codex Alimentarius CAC/RCP 47-2001
FSCINNF 2N T4 T AT 4 R EDRGRTHY, JFRSLD RN IER T,
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* DIN:E& & D/N)L V%X, DIN: Bulk transport of Foodstuff
- https://www.din.de/en
- 10502-1 regarding tankers,
- 10502-2 regarding cleaning stations.
s RUNES - £YFHELMIZ DT, European Union — on biological safety
https:/food.ec.europa.eu/safety/biological-safety en

« EHEDG (RRMBEE T - %517 /)L—7) /EHEDG (European Hygienic Engineering & Design Group)
https://www.ehedg.org/

* EFTCO — 9)—2MEZ: EFTCO — definition of clean:
https://www.eftco.org/eftco-cleaning-document/explanation-and-guidance

e ENFIT — EtHE—T T/ F— DLt ENFIT — International Association — Supply Chain Safety
https://www.enfit.eu/en/

* SGF - ELGEREER -2V 5RBEHREGE(VCS) - BREXMITAVIEEAT - avDBEERF
—LOE B
SGF — Sure Global Fair - Voluntary Control System (VCS) for Tank Cleaning — Food example of audit
scheme for tank cleaning stations for the food industry
www.sgf.org/voluntary-control-system/tank-cleaning-stations

FSCINHS AN T A THTAAZEDRERTHY JRLDHIER T,
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