

                                                                                                         SOPA Record Sheet 12

SOPA Number:       
Pre-Harvest Storage Cleaning Schedule
In compliance with SOPA Standard 2.9.6 storage facilities used for storing harvested crops on farm must be cleaned prior to harvest each year (where practical five weeks before harvest) and a record of cleaning maintained.  This applies to both temporary and long-term storage locations.
	Type of Storage
(please tick)
	Location
	Rainproof

(Y/N)
	Date Store

Cleaned
	Method of cleaning

e.g. swept, vacuumed, washed
	Name of food grade disinfectant used
(if necessary)
	Date disinfectant applied
(if necessary)
	Date bait bags/insect traps checked/findings
	Date bait bags/insect traps removed from store
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