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Laboratuvar ve Ofislerin Temizlenmesi icin Kontrol
Listesi/Checklist for Cleaning Labs and
Office/YOopka nabopatopuu u ocumca
(acihis/oTKpbITHE)

Bu kontrol listesi calisma ginU baslamadan 6nce temizligi kontrol etmek icin kullanilir. Odanin
temizliginin uygun oldugundan ve bu odada tam anlamiyla calisabildiginizden (veya yeni lrun
tatlarini test edebildiginizden) emin olun. Bu kontrol listesinin kontroltiiniin baslangici 08:05
This checklist is used to control cleanliness before the start of the working day. Make sure that
the cleanliness of the room is appropriate and that you can fully work in this room (or test new
product flavors). Start of control of this checklist 08:05 3ToT 4eK-INCT ncnonb3yeTcs s
KOHTPOJI YNCTOThI Meped Havanom paboyero gH4. YbéeamTtech, 4HTO YNCTOTa B MOMeLLEeHUN
COOTBETCTBYET TpeboBaHUSAM 1 4YTO Bbl MOXKETE MOJIHOLLEHHO paboTaTb B 3TOM NOMELLEHNN

(MM TeCcTUPOBATb BKYCbl HOBbIX MPOAYKTOB). Hayano KOHTpona AaHHoOro Yyek-nucta 08:05

1. Ofis/Office

(O 1.1 Odadaki zeminler temiz. The floors in the room are clean. Monbl B
MoMeLLeHNN YncThblie.

Kirliyse, calisma glnindn basinda yikamaniz ve ancak o zaman kontrol listesinde
isaretlemeniz gerekir. If they are dirty, you need to wash them at the beginning of the working
day and only then mark them on the checklist. Ecniv oHn rpsi3Hble, HEO6X04NMO UX BbIMbITb

rnepeng Ha4asiom pa6oqero AHA N TOJIbKO NOTOM OTMETUTb B YEK-JINCTE.

(O 1.2 Cop kutular temiz ve bos olup, ¢cop torbalari (torbalari) ile
doldurulmustur. The trash cans are clean and empty, filled with garbage
bags (bags). MycopHble 6akn YNCTble N NMYCTble, 3aN0JIHEHbI MYCOPHbIMU
MelKaMn (MewkKamMin).

Glnln basinda ¢ép bulunmamali, ¢ép kutusu temiz ve yabanci kokulardan arindirilmis

olmalidir. There must be no trash at the beginning of the day, and the trash can must be clean

and free of foreign odors. B Ha4asne AHA Mycopa He AO0JIXXHO 6biTb, @ MyCOpHOE BEAPO [OJIKHO



6bITb YUCTBIM 1 6€e3 NMOCTOPOHHNX 3ariaxos.

1.3 Masa yuzeyleri temiz ve yabanci cisimlerden arindirilmis olmalidir. Table
surfaces must be clean and free of foreign objects. NMNoBepxHOCTM cTONA
OO/KHbI 6bITb YNCTbIMU U CBOOGOAHBIMU OT MOCTOPOHHUX NPEOMETOB.

Masalarda kirli bulasik veya ¢ép varsa masalar temizlenmeli ve bulasiklar yikanmalidir. If there
are dirty dishes or garbage on the tables, the tables must be cleared and the dishes washed
out. Ecnn Ha CToN1aX CTOUT rpsA3Has nocyna nianm Mycop, CToJsibl Heobxoammo ybpaTbk, a nocyay

BbIMbITb.

Laboratuvar/Laboratory

2.1 Odadaki zeminler temiz. The floors in the room are clean. lNMonbl B
noMmeweHMn 4YncThble.

Kirliyse, calisma glninin basinda yikamaniz ve ancak o zaman kontrol listesinde
isaretlemeniz gerekir. If they are dirty, you need to wash them at the beginning of the working
day and only then mark them on the checklist. Ecaiv oHU rpsi3Hblie, HE06X0ANMMO UX BbIMbITh

rnepeng Ha4dasiom paﬁoqero AHA N TOJIBKO NMOTOM OTMETUTb B YEK-JINCTE.

2.2 Cop kutulari temiz ve bos olup, ¢cop torbalar (torbalan) ile
doldurulmustur. The trash cans are clean and empty, filled with garbage
bags (bags). MycopHble Baky YNCTble U NYCTble, 3aN0JIHEHbI MYCOPHbIMU
MelwKaMn (MewkKamu).

GUlnln basinda ¢o6p bulunmamali, ¢6p kutusu temiz ve yabanci kokulardan arindirilmis
olmalidir. There must be no trash at the beginning of the day, and the trash can must be clean
and free of foreign odors. B Ha4asie AHS Mycopa He AO0JIXHO bbiTb, & MyCOpHOEe BeAPO AOJINKHO

6bITb YNCTbIM U 6€3 MOCTOPOHHMX 3araxos.

2.3 Masa yuzeyleri temiz ve yabanci cisimlerden arindiriimis olmalidir. Table
surfaces must be clean and free of foreign objects. lNoBepxHOCTK cTONA
DOJKHbI BbITb YNCTbIMU U CBOBOAHBIMU OT NOCTOPOHHUX NPEnMETOB.

Masalarda kirli bulasik veya ¢ép varsa masalar temizlenmeli ve bulasiklar yikanmalidir. If there
are dirty dishes or garbage on the tables, the tables must be cleared and the dishes washed

out. EC/iv Ha CcTos1ax CTOUT rpsi3Hasl nocyaa wuam Mycop, CToJibl Heobxoanmo ybpaTb, a nocyay



BbIMbITb.

2.4 Malzemeler kapatiimali ve depolama raflarina (laboratuar)
yerlestirilmelidir. Ingredients must be closed and placed on storage shelves
(laboratory). NHrpeoneHTbl HEO6X0ANMO 3aKpPbITh N Pa3MeCcTUTb Ha MoJIKax
XpaHeHus (nabopaTtopus).

Malzemeler aciksa kapatip saklama rafina koymaniz gerekir. If the ingredients are open, then
you need to close them and put them on the storage shelf. ECin MHrpeaneHTbl OTKPbITbI, TO

X HY>KHO 3aKPbiTb U NMOJIOXKUTb Ha MNOJIKY XPaHEHWA.

Bu noktalara gore yapilan kontrol sonunda laboratuvar s6z konusu oldugunda temizligin
sorumlulugunu dogrudan testleri yapan calisan Ustlenir. At the end of the control in
accordance with these points, in the case of a laboratory, the employee who directly performs
the tests assumes responsibility for cleanliness. 1o OKOHYaHWUX KOHTPOJIA B COOTBETCTBUMN C
3TUMWN NYHKTaMun, B ciyvae nabopatopmn, OTBETCTBEHHOCTbL 3a YNCTOTY NPUHUMAET Ha cebs

pa6OTHI/IK, HernocpenCcTBeHHO BbIMOJIHAOLMNIA NCMbITAHUS.
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