
WEEK 2: DRIP PANS

RED FLAGS

AUDIT QUESTIONS
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TRAINING TOOLS

Drip Pans are a high risk for cross contamination. Overhead 
trapped moisture holds spoilage microorganisms. 

Drain lines are plugged, drain lines plumbed half way to  !oor, 
drain lines are missing, drain lines plumbed into a cooling unit, 
drip pan tipped away from it’s drain so the water cannot drain 
out, drip pan holding contaminated water directly over product 
and equipment.  No written procedure for cleaning, sanitizing 
or inspecting drip pans exists or is being followed. 

Drip pan with a plugged 
drain is full of water.

Drip pans don’t have drain hose. 
Hoses not plumbed to !oor.

RED FLAGS  2

1.  Are drip pans clean?
2.  Are drip pans plumbed to drain properly?
3.  Is overhead structure and piping clean?
4.  After rotational cleaning, are we inspecting?
5.  Are we documenting inspections?

#1 GOAL: 

A CLEANER PLANT

Drip pans or trays 
should not be plumbed 

into cooling units.
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A tipped pan will 
trap water.


