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SANITARY-HYGIENIC ASPECT OF COLOR CODING IN MODERN 
FOOD PROCESSING ENTERPRISES 

The article deals with colour coding of equipment for cleaning in food processing 
plants. To secure sanitary and hygienic safety of enterprises one should not forget about 
the fact that according to the requirements of HACCP all equipment must be marked in 
accordance with the field of use. For this purpose different colours of professional 
equipment exist to clean and fix its division among departments or fields of production. 

Key words: HACCP, food processing companies, equipment for cleaning, color 
coding. 
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