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Top 50 SOPs for Standard Operating Procedures (SOPs) for
Cookie and Cracker Manufacturing

SOP-1079-001:

Acceptance

SOP-1079-002:

Ingredients

SOP-1079-003:
SOP-1079-004:
SOP-1079-005:

Operations

SOP-1079-006:
SOP-1079-007:

Monitoring

SOP-1079-008:

Products

SOP-1079-009:
SOP-1079-010:
SOP-1079-011:

Process

SOP-1079-012:
SOP-1079-013:
SOP-1079-014:
SOP-1079-015:

Packaging

SOP-1079-016:
SOP-1079-017:
SOP-1079-018:

Procedures

SOP-1079-019:
Finished Goods
SOP-1079-020:

Equipment

SOP-1079-021:
SOP-1079-022:
SOP-1079-023:
SOP-1079-024:
SOP-1079-025:

Production

Standard Operating Procedure for Raw Ingredient Inspection and
Standard Operating Procedure for Storage and Handling of Raw

Standard Operating Procedure for Mixing and Dough Preparation
Standard Operating Procedure for Dough Quality Control Procedures
Standard Operating Procedure for Cookie and Cracker Forming

Standard Operating Procedure for Baking Process Guidelines
Standard Operating Procedure for Oven Temperature Control and

Standard Operating Procedure for Quality Control Checks for Baked

Standard Operating Procedure for Filling and Topping Application
Standard Operating Procedure for Cooling and Conveying Procedures
Standard Operating Procedure for Quality Control Checks for Cooling

Standard Operating Procedure for Packaging Material Inspection
Standard Operating Procedure for Packaging Machine Setup
Standard Operating Procedure for Packaging Operation and Controls
Standard Operating Procedure for Quality Control Checks for

Standard Operating Procedure for Labeling and Coding Procedures
Standard Operating Procedure for Finished Product Inspection
Standard Operating Procedure for Cookie and Cracker Storage

Standard Operating Procedure for Inventory Management for
Standard Operating Procedure for Sanitation and Cleaning of

Standard Operating Procedure for Pest Control Measures

Standard Operating Procedure for Allergen Control in Manufacturing
Standard Operating Procedure for Employee Hygiene and Sanitation
Standard Operating Procedure for Quality Assurance Documentation
Standard Operating Procedure for HACCP Implementation in



SOP-1079-026
SOP-1079-027
Manufacturing

SOP-1079-028:

Maintenance

SOP-1079-029:
SOP-1079-030:
SOP-1079-031:
SOP-1079-032:

Conformities

SOP-1079-033:
SOP-1079-034:

Guidelines

SOP-1079-035:

Evacuation

SOP-1079-036:
SOP-1079-037:

Manufacturing

SOP-1079-038:

Operations

SOP-1079-039:
SOP-1079-040:
SOP-1079-041:

Approval

SOP-1079-042:

Process

SOP-1079-043:
SOP-1079-044:

Initiatives

SOP-1079-045:

Procedures

SOP-1079-046:
SOP-1079-047:
SOP-1079-048:

Regulations

SOP-1079-049
Manufacturing
SOP-1079-050

: Standard Operating Procedure for Food Safety Training for Personnel
: Standard Operating Procedure for Waste Management in

Standard Operating Procedure for Equipment Calibration and
Standard Operating Procedure for Production Schedule Planning
Standard Operating Procedure for Batch Record Keeping
Standard Operating Procedure for Traceability of Ingredients

Standard Operating Procedure for Handling and Reporting Non-

Standard Operating Procedure for Equipment Lubrication Procedures
Standard Operating Procedure for Employee Health and Safety

Standard Operating Procedure for Emergency Response and

Standard Operating Procedure for Sanitary Design of Equipment
Standard Operating Procedure for GMP Compliance in

Standard Operating Procedure for Quality Control Laboratory
Standard Operating Procedure for Microbiological Testing Procedures
Standard Operating Procedure for Sensory Evaluation of Products
Standard Operating Procedure for Supplier Qualification and

Standard Operating Procedure for New Product Development

Standard Operating Procedure for Product Recalls and Withdrawals
Standard Operating Procedure for Continuous Improvement

Standard Operating Procedure for Equipment Changeover

Standard Operating Procedure for Shelf-life Testing and Evaluation
Standard Operating Procedure for Product Rework and Reprocessing
Standard Operating Procedure for Compliance with Food Labeling

: Standard Operating Procedure for Sustainability Practices in

: Standard Operating Procedure Employee Training and Certification
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