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Standard Operating Procedures(SOPs)

• SOPs are an important component of Food 
Safety System because they ensure 
consistency in daily operations.

• They contain detailed, written instructions of 
routine operations.

• Example: Storing Utensils, Receiving Raw 
Materials, Cleaning and Sanitation Procedures



Elements of SOPs
• Title Page

• Table of Contents

• Purpose

• Procedures

• QA/QC



IMPORTANCE OF SOPs

• Standardization and Consistency

• Clarity

• Reduce miscommunications

• Accountability

• Establishing Labor and supply usage

• More Efficient training and Coaching.



SOP should be

Simple: Concise, Easy to Understand and Easy 
to follow.

Detailed: Step-by-step instructions so anyone 
can perform the task.

Specific for your facility- Should represent how 
daily operations are performed in your facility.

Updated- Periodically reviewed to ensure they 
are accurate and up-to-date.



5s Principles








