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STANDING OPERATING PROCEDURE

Operation and Maintenance of Refrigerators, Freezers and Cold Boxes

I.
PURPOSE:  To ensure all refrigerators, freezers and cold boxes are functioning and maintained properly.

II.
SCOPE:  All refrigerators, freezers, and cold boxes excluding the lunchrooms.

III.
RESPONSIBILITIES:


A.
The Chief, Department of Animal Resources will review this SOP annually.


B.
The Contract Supervisor will ensure that refrigerators, freezers and cold boxes are maintained in compliance with this SOP.


C.
All applicable personnel will be read and comply with these procedures.

IV.
PROCEDURES:


A.
Keep all refrigerators, freezers, and cold boxes neat and clean at all times.


B.
Daily:



1.
Record temperatures from the walk-in coolers and freezers on the temp logs located on the clipboard on the outside of the units daily.  Initial the temp log.



2.
Record temperatures from the smaller units on the rounds sheets as part of the Animal Health Rounds.



3.
If temperature is found out of range, check the setting on temperature control and ensure unit is plugged in.




a.
If these items check out, notify the Contract Supervisor-In-Charge, who will in turn, notify the Department NCOIC.




b.
Relocate any perishable material to a functional unit.


D.
Clean the units monthly.  Collect any expired reagents and other non-used materials and contact the department NCOIC.

NOTE:  Food and beverage for human consumption must be kept in “FOOD ONLY” designated refrigerators.

V.
SUPERSESSION NOTICE: This SOP supersedes SOP-DVM-350 dated May 1997.

REVIEWED AND APPROVED:

JOHN H. PARRISH

LTC, VC

Director, Division of

Veterinary Medicine

PREPARED BY:




2

