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Equipment Cleaning: CIP vs. COP
Contributed by *Gabriel Miller, Pi-FS, LLC

 Event Registration & Hotel Links

When specifying or designing food processing equipment, the first criteria is functionality for its purpose. But it is critical to
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remember that functionality includes cleaning and sanitizing. It is commonly thought that cleaning and sanitizing is the last

Inside 3-A SSI
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step in the process, but it is not – it’s the first step.
We clean and then sanitize the cleaned equipment before we start processing. So, when defining the Functional
Requirements, it is critical to determine in advance how the equipment will be cleaned and sanitized. Will it be Cleaned-inPlace (CIP), Cleaned-Out-of-Place (COP), or manually cleaned?
The methods of cleaning are defined in the 3-A General Requirements, with COP and manual cleaning being closely related:

Continued on page 2

›››

FREE at the 3-A SSI
Knowledge Center!

Equipment Cleaning continued from page 1

Clean-in-Place (CIP) Cleaning
The removal of soil from product contact surfaces in their

Hygienic equipment design is essential

process position by circulating, spraying, or flowing chemical

for all types of food, beverage and

solutions and water rinses onto and over the surfaces to be

pharmaceutical manufacturing. We

cleaned. (Note: Components of the equipment, which are not

invite you to review and use these

designed to be cleaned-in-place, are removed from the equip-

resources in your training programs.

ment to be cleaned-out-of-place (COP) or manually cleaned.)

Explore the wide range of high value
training and education materials in the
Knowledge Center at www.3-a.org;
 E-LEARNING MODULES—The
E-learning format combines the
elements of traditional live seminars
with the accessibility and flexibility
of online learning. Each course is

Clean-Out-of-Place
(COP) Cleaning
Removal of soil when the equipment is partially or totally
disassembled. Soil removal is effected by circulating
chemical solutions and water rinses in a wash tank, which
may be fitted with a circulating pump(s).

These cleaning processes all require the same factors—
Time, Mechanical Action, Chemicals, and Temperature. They
are just applied in a different manner.
In CIP cleaning, the mechanical action is provided by direct
impingement of spray streams, cascading action of CIP
solutions flowing down the vessel sidewalls, or turbulent
flow through pipelines at a minimum flow rate of 5 feet per
second (1.5 mps).
CIP cleaning allows for higher temperatures and chemical
concentrations than manual or COP cleaning due to the
reduced personnel safety hazard, and it also reduces the
labor required for COP or manual cleaning.
The CIP system itself, is merely a tank or series of tanks with
a pump, valving, heating system, and sensors, used to recir-

available online 24/7, 365 days a year;

Manual Cleaning

you choose when and where you

Removal of soil when the equipment is partially or totally dis-

want to learn. Printable certificates

assembled. Soil removal is effected by chemical solutions and

of completion are available for each

water rinses with the assistance of one or a combination of

module.

brushes, nonmetallic scouring pads and scrapers, and high or

culate cleaning and sanitizing solutions through the process
equipment. Depending on the soil (product residues) conditions and product criteria, the systems can be single-use
(recirculate solution and discharge to drain) or re-use (save

low pressure hoses, with cleaning aids manipulated by hand.
 Overview of Principles of
Hygienic Design
 Hygienic Equipment Design:
Basics, Advanced
 Hygienic Facility Design
 Cleaning & Sanitizing

Unless equipment is designed to be completely CIPable, it
is important to be aware that often equipment intended
for CIP has components that must be removed for COP or
manual cleaning, such as the personnel access ports and
associated gaskets on silos and tanks. Usually, the access
ports are opened during CIP to allow the tanks to adequately
vent and prevent them from collapsing.

Courtesy of A&B Process Systems (JBTC)

Continued on page 5
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Continued on page 3
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Equipment Cleaning continued from page 3
the wash solutions for subsequent CIP cycles). Wash

It is extremely important that the components to be

and rinse solutions can also be recovered to be used

cleaned are not ‘nested’, which would prevent solution

for pre-rinsing in the next cycle, but sanitizing solu-

from contacting all the surfaces. Also, just laying a

tions are never re-used.

long pipe or hose in the bottom of a COP vat may not
provide sufficient flow through the components to

CIP cleaning parameters should be documented

clean the inside. Additional fixtures may be provided

by a chart or data recorder and the chemical

to flow solution through the inside of pipes and hoses,

concentrations verified by periodic chemical titration.

especially pipes with elbows. Racks or baskets are
recommended to hold parts in proper locations so

The critical criteria for CIP cleaning is that the process

they are not just dumped into the bottom of the COP

equipment must be designed for CIP. This includes
the individual piece of process equipment as well
as the process piping. The 3-A symbol authorization

vat, where they may not be reliably cleaned.
Photo Courtesy of Sani-Matic

lists equipment that is designed for CIP, COP, or a

with the brush or spray hose, which can be quite

combination of CIP and COP cleaning. A good example

effective, but it is generally not as efficient as other

of this is a simple Plug Valve. Plug Valves are very

methods of cleaning due to the manual labor required

sanitary and easy to clean, but they are not CIPable.
COP cleaning is used for parts that are not designed
Additionally, the 3-A Sanitary Practice 605-05 defines

for CIP cleaning, and that can be disassembled and

the requirements for the “Installation and CIP of

removed from the process equipment. The COP tank

Processing Equipment and Hygienic Pipelines”. This

is like an equipment ‘Jacuzzi’, recirculating hot wash

document provides details of the various types of

solutions through jets in the sides or ends of the

CIP systems, typical CIP cleaning regimens, and

vat over and through the components for a defined

installation requirements for the piping systems.

time to provide the turbulence (mechanical action)

Manual cleaning is typically performed with a bucket

necessary for cleaning.

of warm cleaning detergent and a dedicated brush

COP tanks can be provided with automatic or semi-

(color coded) to manually clean parts in processing

automatic controls, to dispense the detergents

that cannot be easily removed for COP cleaning, such

and control the temperature. The temperature

as personnel access covers and gaskets. Sometimes

and chemical concentration can be verified and

foaming detergents are used with high pressure spray

documented on a chart recorder, and the solution can

hoses. The operator provides the mechanical action

also be titrated to verify that it is correct.
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Photo Courtesy of Sani-Matic
After COP cleaning, the COP tank can be refilled with
sanitizer to sanitize the components if necessary.
After removal from the COP tank, a clean rack or cart
should be provided so the cleaned / sanitized parts
are not placed on the floor or dirty surfaces where
they would be re-contaminated.

Continued on page 4
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Equipment Cleaning continued from page 3
A newer alternative to the conventional COP tank is a

After the wash / sanitize cycle is complete, the rack

it to ensure that it cleaned properly until after a

Cabinet Washer. These are used to wash components

with cleaned components can be rolled back to the

contamination occurs.

in much the same way as an industrial dish washer.

process area to put them back in operation without

The components are mounted on a rack that rolls

re-contaminating them.

CIP, COP, and manual cleaning can all be effective
ways to clean and sanitize food processing

inside the Cabinet Washer, much like a dishwasher
rack, to hold the parts in the proper position for

Regardless of the method of cleaning – CIP, COP, or

equipment, and each method serves a purpose

spray coverage and to prevent nesting. The Cabinet

manual washing, all equipment should be inspected

although some methods are more efficient than

Washers can automatically control the wash cycle,

after washing to ensure that it is visibly clean, and

others, depending on the application. But it is

and can record the wash time, conductivity, and

that all water has drained from vessels. Inspection

essential that the intended method of cleaning and

temperature, much like a CIP system. Cabinet

can be done with a variety of tools, including a

sanitizing are determined during the design phase

Washers use approximately 1/10th (or less) of the

flashlight, inspection mirror or borescope, and ATP

of every project, so equipment doesn’t show up in a

water, energy, and chemicals as a conventional COP

or micro swabs. Too often, operators rely on the

plant, and the Sanitation crew has to figure out, “How

tank, with a programmable cleaning cycle, including

equipment to clean properly, and fail to inspect

are we going to clean that?”

sanitizing.

Check out the 3-A SSI Knowledge Center and the free
e-learning module
4.0 Basics of Cleaning and Sanitizing at https://
www.3-a.org/Knowledge-Center/E-learningModules/Cleaning-and-Sanitizing for a basic
understanding of principles of cleaning, sanitizing, as
well as sterilization processes. ■

Gabe Miller has 30 years of experience in cleaning
and sanitizing equipment and is the owner of Process
Innovation – Food Safety, LLC, providing sanitary design
guidance, training, sanitation audits, and 3-A CCE Third
Party Verification (TPV) inspections.
PhotoS Courtesy of Sani-Matic

Sanitary Design Connections | 4

›››

FREE continued from page 2

››› Industry News

 3-A RESOURCE PAPERS—Authoritative papers on some of the leading
technical topics in hygienic design as

3-A SSI Obtains New EU Certification Marks

it relates to 3-A Sanitary Standards

In early March, the European Union Intellectual Property Office (EUIPO) approved new regulations of use

and 3-A Accepted Practices and the

for the word mark and the design mark used for the 3-A SSI Replacement Parts and System Component

3-A Symbol program. Also includes

Qualification Certificate (RPSCQC) Program. The RPSCQC is beneficial to certificate holders and customers

links to published articles/papers on
hygienic design and other useful tech-

RPSCQC

®

because it affirms that such parts or system components are compatible with the design criteria found in the
relevant 3-A Sanitary Standard(s).

nical resources on sanitary design.
The new approval follows several rounds of review by the EUIPO examiner and revisions by 3-A SSI since the applications
 ASK THE EXPERT—VLOGs from
leading authorities in hygienic

were filed in July 2021. With approval of the regulations, 3-A SSI expects to receive a European Union certificate of registration
soon.

equipment design on prominent
topics including Surface Finish in
3-A Sanitary Standards, Hygienic
Welding: Quality and Inspection, and
Applying 3-A Sanitary Standards and
Accepted Practices to Cleaning Outof-Place.
 EXPERT PRESENTATIONS—Find a
wide range of presentations made
by leading experts from around the
world, including equipment design
professionals, processors, and
regulatory professionals from both

3-A SSI received similar certification marks for the 3-A Symbol and 3A word mark from the EUIPO in June 2020.
In essence, a EU certification mark relates to the guarantee of specific characteristics of certain goods and services. It
indicates that the goods and services bearing the mark comply with a given standard set out in the regulations of use and
controlled under the responsibility of the certification mark owner, irrespective of the identity of the undertaking that actually
produces or provides the goods and services at issue and actually uses the certification mark.
Participation in the RPSCQC Program is open to manufacturers of replacement parts or system components and participation
has grown significantly in recent years. The RPSCQC is often used use in sales or marketing information.
3-A SSI is now seeking registration of the same RPSCQC mark in the United Kingdom Intellectual Property Office (UKIPO). The
applications had been delayed, pending final action on the EU regulations. ■

Overview of Hygienic Design, many

3-A SSI Announces 2022
Dr. Ron Schmidt Student Travel Award Recipients

Equipment Design topics, Facility

3-A SSI announced the recipients of the 3-A SSI 2022 Dr. Ron Schmidt Student Travel Award, a program intended to help

Design and Environmental Controls,

motivated, career-oriented students to participate in the annual education program of 3-A SSI and gain comprehensive

Cleaning and Sanitizing, Good

knowledge about hygienic design for food processing equipment and systems. Recipients will participate in the 3-A SSI

the federal and state levels. Papers
are organized by major topic including

Manufacturing Practices, Regulations,
and more. ■
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Industry News continued from page 6
education program, Design to Clean: Creating a Hygiene-focused

Agriculture and Markets), “The 3-A SSI program gives these

Culture and related events on May 17-19, 2022 at the Hilton

future food industry professionals a great opportunity to gain

Minneapolis/St. Paul Airport-Mall of America in Bloomington,

in-depth knowledge about hygienic equipment design in the

MN.

real world and network with a truly diverse group of industry
leaders.”

Recipients of the 2022 awards include:
Basim Alohali

University of Nebraska/Lincoln

Recipients of the 2022 awards demonstrated interest and

Shiyu Cai

Cornell University

commitment to food safety and quality as a student enrolled

Leslie Cancio

University of Nebraska/Lincoln

full-time in a food technology, food science, dairy science or

Kimiko Casuga

Cal Poly/San Luis Obispo

other closely related program (undergraduate or graduate

Gurpreet Chaggar

Purdue University

level) at a college or university in the U.S. or Canada. Award

Bhaswati Chowdhury

South Dakota State University

recipients were selected on the basis of a personal essay

Emily Everhart

University of Connecticut

and a letter of recommendation from a faculty member or

Tingting Gu

University of Florida

department head.

Sheetal Jha

South Dakota State University

Ratul Kalita

South Dakota State University

The 3-A SSI awards program was renamed this year in honor

Sudheer Kira

Illinois Institute of Technology

of Dr. Ronald H. Schmidt, Professor Emeritus, of Gainesville,

Xin Luo

Rutgers University

FL, who passed away on October 12, 2020. His teaching

Yadwinder Rana

Cornell University

career with the University of Florida Food Science and Human

LaTaunya Tillman

University of Florida

Nutrition Department spanned almost 40 years. Above all,

Zirui Ray Xiong

Cornell University

Ron was passionate about engaging 3-A SSI to inspire the
next generation of food industry professionals to learn about
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The 3-A SSI program attracted the largest group of applicants

all aspects of hygienic equipment design and food safety.

in its history this year and the records of achievement showed

Through his leadership, the 3-A SSI travel award began in 2010

a group of high character and dedication. According to 3-A

and today honors his legacy for those setting a professional

SSI Chair Chris Hylkema (New York State Department of

course in a food-related career. ■

›››

May 16–19, 2022

››› Education

Hilton Minneapolis/St. Paul
Airport Mall of America
3800 American Blvd. East

REGISTER NOW

Bloomington, MN 55425

››› Registration fee

Don’t Miss This 3-A SSI Education Event!

includes both days of
education programs.
No fee or registration
applies to Thursday,
May 19 open session.

After two challenging years, 3-A SSI is excited to return to Bloomington, MN on May 17-18 for our yearly education program
and annual meeting. Register now and join us for this high-quality ‘live’ event, complete with industry networking and
education!
Our schedule this year features one complete day of expert presentations on the Foundations of Hygienic Design and a
second full day of leading authorities on the theme Design to Clean: Creating a Hygiene-focused Culture. This program is
designed to deliver unique value for all participants and a wonderful opportunity for all to get back to where we left off

Click here for
Event registration

pre-Covid. Please join us in bringing the 3-A SSI community together once again to learn with your colleagues who share a
common commitment to Advancing Food Safety Through Hygienic Design.
Chris Hylkema
New York State Department of Agriculture and Markets,

Click here for
Hotel Reservation
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Chair, 3-A Sanitary Standards, Inc.

Continued on page 8

›››

Education continued from page 8

Schedule of Events
Monday, May 16
Arrivals and Registration

Tuesday, May 17

9:00 a.m. – 5:00 p.m.

Foundations of Hygienic Design
This one-day introductory session is designed for industry newcomers and early career professionals and it’s also a great
refresher for professionals at other levels. This will be a fast-moving, comprehensive introduction to the fundamentals
of hygienic design and the elements that distinguish 3-A Sanitary Standards. Presentation topics will include: Elements
of Hygienic Design, Standards and Regulation, Materials of Construction, Principles of Hygienic Equipment Design and
Fabrication, Principles of Hygienic Facility Design, Cleaning and Sanitizing and Operations and Quality. The program will
feature expert faculty Scott Hoffmeyer (Spraying Systems, Inc.) Gabe Miller (Pi-FS, LLC) and Bryan Downer (Sani-Matic).

The program will feature expert faculty:
Gabe Miller
Pi-FS, LLC

Scott Hoffmeyer
Spraying Systems, Inc.

Bryan Downer
Sani-Matic

Evening Networking Reception
Sanitary Design Connections | 8

Continued on page 9

›››

Scedule of Events continued from page 9

Wednesday, May 18

9:00 a.m. – 5:00 p.m.

Design to Clean: Creating a Hygiene-focused Culture

Minimizing Biofilm by Design

Darin Zehr, General Manager, Commercial Food Sanitation, LLC

David Blomquist, DFB Consulting

Darin is starting his second decade with Commercial Food

Dave has directly assisted approximately 1,000 plants and

Sanitation (CFS), where he is the General Manager and a member

supported Ecolab account managers with hundreds more over a

of the leadership team responsible for growing CFS operations in

27-year career as technical support microbiologist for Ecolab Food

North America, Europe, China, Australia, and Brazil.

and Beverage.

Creating a hygiene-focused culture entails far more than

Biofilms start forming in as little as eight hours. Any facility that

establishing written procedures across every dimension of the

does not have biofilms is doing an excellent job on sanitation and

organization. A culture of hygiene excellence means there is alignment of common

only running less than eight hours between clean-ups. Since this is not likely, this

values between all levels of executive management, middle management and team

presentation will discuss ways to evaluate your plant for issues and ways to ‘design

leaders when it comes to food safety and hygiene. Having a strong hygiene culture

them out’, i.e., modify equipment to make it more cleanable and thus reduce exposure

is very important and a focus on design is a critical enabler. This discussion will

to biofilms in your facilities.

look at how design decisions, including equipment design, impact success in a food
processing facility. Success not only in reducing food safety risk, but also in enabling
sanitation, preventive maintenance, and overall operational success.

Photos from 2019 Education Event
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Continued on page 10

›››

Scedule of Events continued from page 10

Plant Environmental Air Practices for Pathogen Contro
Roger Porter and Tom DeBoom, Mead & Hunt
Registered engineers with decades of industry
experience, Roger and Tom each have comprehensive experience in sanitary HVAC and
mechanical utility systems across market sectors
including dairy, meat, confections, bakery, and
more.
A purpose-built environment around a food processing production operation is critical
for success. Pathogens, contaminants, and other problems may be introduced to the
process if adequate attention or expertise is not applied to the building design. This
presentation will provide some high-level design concepts behind good building and
HVAC design as well as some best practices and emerging trends to provide process
room environmental air conditions suitable for safe and effective food production.
By the conclusion of this presentation the attendee will understand what a sanitary
HVAC system may include and how it complies with the 3-A Accepted Practice for Plant
Environmental Air Quality Standard Number 612-00.

Integrating for Fail Safe Design, Reducing Dependence
on Human Factors in System Design & Operation
Craig Nelson, Food Automation, Inc.
Craig has consulted and designed automation and IT systems for
large to small food, dairy, and beverage manufacturers around the
world and he has been a trusted advisor, speaker, and author for
the U.S. Food & Drug Administration since 1996.
As food manufacturers experience a greater challenge in acquiring
and retaining employees, the operational systems and methods
need to ensure the company’s brand stability in the market. Regulatory compliance,
record keeping, quality, and confirming proper CIP are using new technology and
methods to insure the proper steps are being followed. This presentation will cover
good and bad examples, and emerging concepts in this essential industry.

Elastomer Materials Compatibility
Rick Stokes, Ecolab
Rick helps lead the technical support group at Ecolab, focused on
troubleshooting customers’ biggest challenges in food safety and

Sponsored link opportunities are available for 2022!
Sponsored Link opportunities are available for 2022! Sponsorship
provides a great opportunity to show support for the education mission
of 3-A SSI and to gain recognition at the education events, exposure
on the 3-A SSI website throughout the year, and worldwide outreach
via the 3-A SSI quarterly e-newsletter Sanitary Design Connections. See
sponsorship details at https://www.3-a.org/Get-a-Sponsored-Link.

sanitation effectiveness, drawing upon his 25 years of experience in
the food and beverage industry, working in areas of Quality, Sanitation, Thermal Process, Sanitary Design and Food Safety in Laboratory, Plant and Corporate positions for Nestle, Campbell’s Soup, Leprino and Kraft.
This session will explore the impacts of elastomer compatibility in sanitary design.
Descriptions of common chemistries and the interactions with elastomers will be discussed. In addition, resources used to predict compatibility with a variety of elastomers
will be shared. Finally, a discussion will be had on methods to analyze compatibility
and the differences between these methods. Emphasis will be placed on selecting and
maintaining elastomers to provide safe food throughout the useful life of equipment.

Sanitary Design Connections | 10

Continued on page 11
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Scedule of Events continued from page 11

Dry Cleaning – Limitations and Possibilities
Curtis Weller, Ph.D., P.E., Professor and Head, Department
of Food Science and Technology, University of NebraskaLincoln
Dr. Weller currently serves as Head of the Department of Food
Science and Technology, and as Director of The Food Processing
Center at the University of Nebraska-Lincoln. He holds an
appointment in the Department of Biological Systems Engineering, in addition to his
role in the Department of Food Science and Technology.
The presentation commences with an overview of what can be found in published
scientific literature as to defining “clean” and what differentiates “dry” cleaning from
“wet” cleaning. Next, the types of “dry” cleaning in use and what is known about the
practical limits between these types for removal of microbes, allergens and other
materials during “dry” cleaning will be described. The current state of the art for
measuring residual microbes, allergens and other material, and existing measurement
challenges will be summarized. Gaps in knowledge associated with “dry” cleaning that

from cross-contact were mentioned in FSMA as two primary causes of food allergen
related recalls. Development of an allergen control program which incorporates both
cGMPs and preventive controls for food allergens is required per 21 CFR 117; however,
regulatory guidance document for the industry on food allergen control is pending.
This presentation will provide a high-level overview of allergen control considerations
with an emphasis on operational controls and cleaning strategies.

Other topics and presenters on May 18:
 FSMA Update and the New Era of Smarter Food Safety: Benjamin Warren,
Senior Science Advisor for Food Safety, FDA
 Improving Sanitation Efficiency By Design: Christian Becker, GEA, Product
Manager Dairy Separators
 Dry Cleaning for Hygienic Equipment: Monty Bohanan, Leprino Foods

Evening Networking Reception
And don’t miss our special wrap up event!

can be closed with a little applied, publishable research will be identified.

Allergen Control Strategies
Joseph Baumert, Ph.D., Professor, Department of Food
Science and Technology, Director, Food Allergy Research and
Resource Program (FARRP), University of Nebraska-Lincoln
Dr. Baumert currently serves as a Professor in the Department
of Food Science & Technology and Director of the Food Allergy

Thursday, May 19

8:00 a.m. – 12:00 Noon

 3-A Café - Networking Breakfast Roundtables
 3-A SSI Annual Meeting
 What’s Ahead for the 3-A General Requirements Standard
 Panel Discussion on COVID Recovery ■

Research & Resource Program (FARRP) at the University of
Nebraska. Dr. Baumert has maintained active national and international research and
extension/outreach programs during his 13 years as a faculty member.
Food allergens account for a significant proportion of recalled food products in the U.S.
each year. Labeling/packaging errors and the unintended presence of allergen residues
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›››  Inside 3-A SSI
3-A SSI Working Group Updates
Working Group 12 (Plant Support Systems)
WG 12 is conducting a review of documentation for typical air under pressure flow diagrams as part of the final
review of revisions to 3-A Accepted Practice for Supplying Air Under Pressure in Contact with Product or Product Contact
Surfaces. This revision is a major update to the existing Accepted Practice and, when approved, will incorporate new
process air industry recognized test methods and requirements for efficiency rating, purity classes and test methods
for particulates with new definitions for processing air, commercially sterile and ready to eat (RTE) foods.

Working Group 14 (General Requirements)
WG 14 is preparing for the scheduled 5-year revision of the comprehensive ANSI/3-A 00-01-2018, 3-A Sanitary
Standard for General Requirements. The full 5-year review and revision and Working Group 14 is open for participation
by all who are materially and directly influenced by our standards.
For more information on the all current projects and how to get involved, contact Eric Schweitzer, Director of
Standards and Certification: erics@3-a.org. You can also find a link to the latest status report on all active Working
Group projects on our Standards and Committees/ Working Group webpage: https://www.3-a.org/StandardsCommittees/Working-Groups. ■
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The 3-A Symbol
The 3-A Symbol

3-A Sanitary Standards streamline the

SSI certificate, leading to a competitive

is far more

equipment inspection process and

advantage and better profits.

than a logo.

help ensure the safety of food.

The mark is available for voluntary use

Processors gain confidence that

by fabricators to signify the equipment

The 3-A Symbol signifies equipment

the equipment they buy meets the

was designed, manufactured, and

is compatible with regulatory

highest standards in hygienic design,

verified by independent inspection to

requirements and guidelines.

streamlining equipment selection,
maintenance, and inspections.

conform to a 3-A Sanitary Standard.

Benefits of the 3-A Symbol
3-A Sanitary Standards embody

Equipment Fabricators capitalize on

Regulatory Sanitarians benefit from

decades of expert knowledge about

the added assurance that conveys to

a higher level of confidence in the

hygienic equipment design from

buyers with the 3-A Symbol or a 3-A

hygienic design and performance of
the equipment they inspect. ■

regulatory professionals and others.

RPSCQC
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®

Build Consumer Confidence
in Your Replacement Parts

Do you supply items that are integral

parts or system components. The

confidence in the safety of foods

to hygienic equipment or environ-

RPSCQC is beneficial to certificate

produced with hygienic equipment.

ments but are not eligible to display

holders and customers because it

the 3-A Symbol? Now is the time to

affirms that such parts or system

A copy of the certificate of

consider the 3-A SSI Replacement

components are compatible with the

conformance is posted on the 3-A

Parts and System Component Qualifi-

design criteria found in the relevant

SSI website to show independent

cation Certificate (RPSCQC).

3-A Sanitary Standard(s). The RPSCQC

verification of hygienic design criteria

is an effective way to enhance

for your parts or components. See

The RPSCQC certificate is available

the confidence of customers who

details on the RPSCQC Program on

to manufacturers of replacement

demand the highest level of consumer

the 3-A website. ■

›››

Increase Your Visibility with A Sponsored Link!
3-A SSI sponsorship expands your company’s
recognition among the professionals who rely on 3-A
SSI as the source for authoritative information on
sanitary/hygienic design.

 Recognition in 3-A SSI's growing quarterly
e-newsletter, Sanitary Design Connections.
 Exposure to motivated customers generated via
3-A SSI digital articles and advertising in Dairy
Foods and Food Engineering e-magazines.

Benefits:
 Visibility on the 3-A SSI website. 3-A SSI provides

Your Sponsored Link will be featured in the key

a full page of your company's bio, products and

outreach and expanding education programs of

services offered, and direct contact information

3-A SSI for the full calendar year! Sponsors also

from your company's link on the 3-A homepage.

receive significant recognition and a number of

New customers/clients from around the world

complimentary registrations for the yearly 3-A SSI

can find you 24 hours a day, seven days a week.

education program, a significant direct dollar benefit!

 Silver Level ($1,250) sponsors enjoy one
complimentary registration.
 Gold Level ($1,750) sponsors enjoy two
complimentary registrations.
 Platinum Level ($2,250) sponsors enjoy three
complimentary registrations.
To request your Sponsored Link, go to https://
www.3-a.org/Get-a-Sponsored-Link, sign in or
register a login, and complete the application. ■
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