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Cleaning validation is the methodology used to ensure that the cleaning process is effective. This
research applied the cleaning validation for equipment that is used in chicken meat production due
to cleaning problem normally occurred. One chicken meat industry was chosen as a study model
which covers all procedure and equipment in this production. After engineering track method was
used to analyse fifteen equipments in production line, it was found that the design of all equipment
is poor sanitary . Two of them were adjusted and other thirteen equipments that could not be
adjusted, so cleaning procedure analysis I(Analytical Track) was applied. At first the cleaning
efficiency of usual cleaning process showed the amount of microorganism in the range of 55-320
CFU/100 cm’ which exceeded the Thailand industry standard. Then cleaning method (Validation
Track) was improved, the result of cleaning efficiency passed the standard criteria for both Thailand
industry standard and international standard criteria of American Meat Institute (AMI). The results
showed that, only Declining Chiller (belt equipment type), the amount of microorganism exceeded

the standard criteria of AMI but it passes Thailand industry standard.





