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Q: Our frozen meals manufacturing facility is in the midst of a BRC audit this week.  The 
auditor asked how we assure the cleaners and sanitizers we are using do not impart 
flavors or aromas to our products.   What documentation can we provide to our auditor 
to show the products we use do not impact the flavor of our finished items?   

A: Under the BRC Global Standard for Food Safety issue 5, chemicals used for cleaning and sanitizing need to be 

suitable for their purpose (4.9.4) and need to come from an approved supplier (3.6). The chemical supplier 

should provide documentation confirming the suitability of these chemicals. The only time documentation on 

flavor impact should come into question would be if there was a specific concern or evidence that such an issue 

may exist, (i.e. using scented hand soap when handling food product. . 
 

As per the criteria currently used by the US Department of Agriculture (USDA), cleaners and properly registered 

sanitizers approved for use in food production areas cannot contain any added fragrances or odor masking 

agents.  The USDA was previously responsible for authorizing non-food compounds such as cleaners and    

sanitizers for use in USDA inspected plants.  Although no longer the case,  the requirement that these         

compounds be safe and effective under the conditions of use remains in effect under 9CFR 416.4.             

Manufacturers must ensure they meet regulatory requirements either by having internal resources to provide 

product reviews and the letters of Guaranty authorizations or by having them certified by a third-party.         

Ultimately it is the responsibility of the food processor to ensure they have the appropriate supplier             

documentation,  typically called a “Letter of Guaranty”  that  contains name and address of the supplier; product 

brand name, statement of safety, statement of compliance with U.S. Federal regulations (if applicable), and  

signature of an authorized firm representative.  

There is no equivalent requirement for plants operating under FDA legislation, but it is an accepted practice that 

if a cleaner or sanitizer is acceptable for use in a USDA inspected facility, it is also acceptable for use in an 

FDA-inspected facility.  

Sanitizers (including food contact surface sanitizers) used in processing plants must be registered by the US 

Environmental Protection Agency (EPA) for safety and efficacy.  
 

As long as you have the Letter of Guaranty for the cleaner or sanitizer and are using it according to label     

instructions, they will typically meet the requirements of any of the GFSI recognized food safety management 

systems implemented in the US.  Other countries may have additional or different regulatory requirements. Your 

chemical manufacturer should be able to provide you with the documentation you need.  

Every day, the Ecolab Technical Customer Service line receives hundreds of calls from customers seeking help on a wide 

variety of issues including the GFSI recognized programs like BRC Food, SQF and FSSC 22000. We invite you to email your 

questions to: foodsafety@ecolab.com. 

Ecolab Can Help 
� We offer monthly training course (SQF, BRC, HACCP and FSSC) in various locations—all 

taught by registered trainers 
� CLICK HERE for our full training schedule and to register for the nearest course 
� Our consultants can help you develop, implement and verify your food safety programs 

and help you prepare for an audit 
� For more information on food safety management programs and consulting services, or        

to inquire about on-site training at your location for large groups, contact                              
foodsafety@ecolab.com. 
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