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Having understood the health risks associated with the development of biofilm, the article highlights that effective sanitation programs can help in the removal and prevention of biofilm. The article indicates that proper and efficient application of the sanitation procedures ensures a significant reduction in potential risks associated with biofilm. The article highlights the eight sanitation steps of preventing the development of biofilm. Biofilms are a community of organisms and bacteria protected by a layer of polysaccharides allowing them to attach themselves on surfaces consequently feeding on the soil and proteins that have not been removed. 
Observably, these bacteria have been known to cause food-borne illnesses, while others play significant roles in food spoilage. The article highlights that even though, biofilm is difficult to remove, sanitation plays an important role in its removal though not completely. Sanitation should be used alongside robust monitoring to ensure complete removal and protection from these bacteria. The eight steps of sanitation as observed in this article include; dry pick up, first rinse, application of detergents to surfaces and hand scrub, rinsing and inspection of the surfaces, removal, and sanitization, preoperational inspection, reassembling, and documentation. However, it is imperative to note that the application of the eight-step procedure during sanitation primarily depends on the characteristics of soil which influences the type of detergent to be used for cleaning and scrubbing the surfaces. 
Also, the type of soil determines the optimum water temperature used in the removal of soils and proteins. The next factor to put into consideration is soil attachment and sanitary design. Arguably food equipment should be designed in a way that does not allow for the entry of bacteria. Cleaning this equipment can become difficult, however, the best practice involves the removal of metal lids and replacing them with iron lids which can easily be removed during cleaning.
 The article concludes by stating that to ensure that biofilm doesn’t take over any production area, it is important to uphold sanitation. Also, the food processing equipment needs to be designed in a way that cleaning is made easy. 
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