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Cleaning and Sanitation of 
Containers and Harvesting 

Equipment 



Cleaning and 
Sanitizing Containers 

• One-time use versus reusable 
containers 

– What are the containers made of? 
– Can they be cleaned? Sanitized? 
– Containers meant for one-time 

use should not be reused 
 

• All food containers should be 
stored in a protected, clean, 
and covered area  

– Off the ground 
– Pest-control program 



If I am selling direct market, how should I store the 
containers/boxes I will use? 
Can I re-use containers?   

Maintain cleanliness 
during transport 



If I am a PYO grower, what do I need to know about 
containers I give to customers to pick in?  
What if customers bring their own containers? 



If I am selling wholesale or direct market and I have 
workers who pick into buckets or boxes, and then the 
grapes are transferred, what do I need to know about 
those? 

Containers can become contaminated 
when in direct contact with the ground 



Recommendations on how to clean harvesters/bins for 
winemaking? 

VIDEO 



Cleaning and Sanitation 
Workshops 

– March 17 – Mills River, NC 
– March 31 – Clinton, NC 

 
Produce Safety Alliance 
Workshops 

– March 24 – Mills River, NC 
– March 29 – Raleigh, NC 
– May 5 – Winston-Salem, NC 

 
Produce Safety Alliance 
Workshops (Spanish) 

– March 30 – Clinton, NC 
– April 21 – Mills River, NC https://ncfreshproducesafety.ces.ncsu.edu/events/ 





Non-food contact 
surfaces, high touch 

surfaces, incident 
with infected person 

Physical removal of soil 
and food residue from 

surfaces which can 
include the use of clean 

water and detergent. 

All surfaces 

Treatment of a cleaned 
surface to reduce the 

number of 
microorganisms of 

public health 
significance to a safe 
level within 1 minute. 

Food contact surfaces 
(99.999% reduction) 

 

 Non-food contact 
surfaces 

(99.9% reduction) 

Treatment of a cleaned 
surface to destroy or 

inactivate all infectious 
organisms on hard 
surfaces within 10 

minutes. 

Clean Sanitize Disinfect 

What are the differences? 



EPA Registration of Sanitizers 
▪ Sanitizers are considered antimicrobial pesticides and must be 

registered with the EPA.  
 

▪ Follow the directions on the label for intended use 
 

- The label is the law! 
- Directions are validated methods and safe use 

 
 

 When choosing EPA-labeled sanitizers, look for: 
 

 Intended use, such as nonporous food contact surfaces 
or non-food contact surfaces instructions 

 

 If labeled to control public health organisms, it should list 
specific target microorganisms 

 

- SARS-CoV-2 will not be included on the label 
- Refer to EPA’s List N 



Produce Safety Alliance: Labeled Sanitizers for Produce Excel 
tool 

Source: https://producesafetyalliance.cornell.edu/resources/general-resource-listing/ 
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