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COMMERCIAL MIXING MACHINE SOP
OPERATION CLEANING
1. Operate in accordance with manufacturers’ instructions ' Always turn the mixer off from the power
2. Wear prescribed PPE source

7. Place ingredients into mixing bowl
8. Lift bowl support

9. Close bowl guard wire cage
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Dry the exterior immediately afterward
v/ Do not use bleaches and other aggressive
» cleaning products (chemicals and

scourers) that could damage the surfaces.

14. Lower bowl support

15. Remove the agitator from
the agitator shaft
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This SOP does not cover all possible hazards associated with the task and should be used in conjunction with other references where necessary.
It is designed as a general guide only to be used to complement more specific training or instruction.




& Sq fety Doc S Company Name:

/ Company Address:
by SafetyCulture ABN/NZBN:

HAZARD CHECKLIST (POWERED NON-MOBILE PLANT) Make, Model, ID No.:

Names of Representatives/Workers involved: Date:
. |/Y/NNA Y N/ NA Y IN NA]
. Monitoring dismantle/
Risk assessment completed ] . ] decommission ] ] ] . ]
Daily Inspection conducted [l - [ ] Warning devices installed ] ] ] - ]
Warning devices positioned for
0 . L] best effect [ . [
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No unauthorised alterations ] - L] ] - [] Controls can be locked to "off." L] - ]
Intended for use as designed ] - [] ] - [ ] E-stops are "stop & lock-off" type [ ] - ]
Safety procedures in place for: ] - [] E-stops marked & coloured red L] - ]
i E-stops immediately accessible
Installation [] . ] ] - S operators L] . L]
E-stops not affected by an

Assembly [ ] . [ 0 - L] electrical malfunction [ . [
] - id /air under pressure [ - Ol Ol - ]
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Dismantle [] - [] Guards are of solid construction ] - ] Whereis selected, check with the

Decommission [ ] - [0 Guards are difficult to bypass O - O Supervisor.
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