STANDARD OPERATING PROCEDURE - 2010

PASTEURIZER, OPERATION AND MAINTENANCE 

PURPOSE:  To establish a standard operating procedure for operating the pasteurizer.

POLICY:  The pasteurizer will be used to wash and disinfect non-disposable equipment utilized by the Respiratory and Anesthesia sections.

PROCEDURE:  

1.  The equipment to be cleaned and disinfected must be able to withstand temperatures greater than 170 degrees F.

2.  Breakdown equipment to the smallest component part before placing it into the washer/pasteurizer.  Use the small bags provided to hold items that may spin out of the basket.

3.  Remove all gross debris from the equipment prior to placing in the unit.

4.  Check that the power light is on.

5.  Load the equipment.

a. Tubing should be placed on the bottom layer for optimum cleaning.

b. Small items must be in the net bags provided and placed in the center compartment to prevent loss or damage.

6.  Secure all layer and compartment dividers to keep equipment from rubbing and banging into each other.

7.  Place the top layer dividers on the top of the equipment to keep equipment from spinning out of the basket.

8.  Add the approved detergent according to manufacturers recommendation.

9.  Close lid.

10.  Select the cycle by pushing the cycle button “Wash/Pasteurize”.

11.  Push the start button.

12.  The alarm will sound after approximately 1 hour and 15 minutes.

13.  USE CAUTION WHEN REMOVING EQUIPMENT, DUE TO HIGH   PASTEURIZING TEMPERATURES.

14.  Place appropriate equipment in the tube dryer for drying.

15.  Once the items are dried, they are passed to Preparation Room for assembly and sterilization.

References:  Manufacturer User Manual
SPD Advisory Group, Best Practices
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