The 3-A Sanitary Standards, also known as 3-A SSI, is a non-profit organization that was founded
in the 1920s in the United States to establish standards for equipment and materials used in the
food, beverage, and pharmaceutical industries. These standards are designed to ensure that all
equipment used in these industries is safe, hygienic, and of high quality.

The 3-A Sanitary Standards are a set of guidelines that cover a wide range of topics related to
the production, handling, and packaging of food, beverage, and pharmaceutical products. These
standards are developed by a committee of experts who represent various industries and are
designed to be flexible enough to accommodate new technologies and processes.

The 3-A Sanitary Standards are divided into three categories:

1. Standards for equipment design and fabrication
2. Standards for cleaning and sanitizing
3. Standards for product handling and storage

The first category of standards is the most important and covers the design and fabrication of
equipment used in the food, beverage, and pharmaceutical industries. These standards are
designed to ensure that equipment is designed and constructed in a way that is easy to clean,
reduces the risk of contamination, and is safe for use in these industries.

The 3-A Sanitary Standards for equipment design and fabrication cover a wide range of topics,
including the use of materials, welding, surface finish, drainage, and accessibility for cleaning.
The standards specify the materials that can be used in equipment construction and require
that all equipment be made of materials that are safe for use in food, beverage, and
pharmaceutical applications.

The welding standards specify the types of welding that can be used in equipment construction
and require that all welds be smooth and free of crevices or pockets where bacteria can grow.
The surface finish standards specify the types of finishes that can be used on equipment
surfaces and require that all surfaces be smooth and easy to clean.

The drainage standards require that all equipment be designed to drain completely and prevent
the accumulation of water or other liquids. The accessibility standards require that all
equipment be designed in a way that allows for easy cleaning and inspection.

The second category of standards covers cleaning and sanitizing. These standards are designed
to ensure that all equipment is properly cleaned and sanitized to reduce the risk of
contamination. The standards specify the types of cleaning and sanitizing agents that can be
used, the cleaning and sanitizing procedures that must be followed, and the frequency of
cleaning and sanitizing.

The third category of standards covers product handling and storage. These standards are
designed to ensure that all products are handled and stored in a way that is safe and reduces



the risk of contamination. The standards specify the types of containers that can be used, the
methods of product transfer, and the storage conditions that must be maintained.

In addition to the 3-A Sanitary Standards, there is also a 3-A Symbol Program, which is a
certification program that verifies that equipment and materials meet the 3-A Sanitary
Standards. The 3-A Symbol Program is voluntary and is designed to provide a level of assurance
to consumers that the equipment and materials used in the production of food, beverage, and
pharmaceutical products are safe and of high quality.

The 3-A Symbol Program involves a rigorous testing and certification process that includes an
inspection of the equipment or material, a review of the manufacturing process, and testing to
ensure that the equipment or material meets the 3-A Sanitary Standards. Once a product is
certified, it is allowed to bear the 3-A Symbol, which is recognized as a symbol of quality and
safety in the food, beverage, and pharmaceutical industries.

The 3-A Sanitary Standards and the 3-A Symbol Program have become widely recognized as
important standards in the food, beverage, and pharmaceutical industries. They are used by
manufacturers, regulatory agencies, and industry.

3-A Sanitary Standards are comprehensive standards that are developed and published by 3-A
Sanitary Standards, Inc. (3-A SSI) for the design and fabrication of equipment used in the food,
beverage, and pharmaceutical industries. The purpose of these standards is to provide
guidance on the hygienic design and manufacturing of equipment that comes into contact with
food, beverage, or pharmaceutical products, with the ultimate goal of ensuring product safety
and protecting public health.

3-A SSl was founded in the 1920s by three dairy associations (hence the name "3-A"), with the
aim of establishing standards for equipment used in dairy processing. Over the years, the scope
of the organization has expanded to include other food and beverage industries as well as
pharmaceuticals. Today, 3-A SSl is an independent, not-for-profit corporation that maintains a
comprehensive library of standards and guidelines for the sanitary design of equipment used in
these industries.

The 3-A Sanitary Standards cover a wide range of equipment, including pumps, valves, fittings,
heat exchangers, tanks, and mixers. These standards specify design criteria for equipment and
components, such as surface finish, cleanability, and resistance to corrosion, as well as

performance requirements, such as flow rate and pressure drop. They also provide guidelines



for installation, operation, and maintenance of equipment, including procedures for cleaning,
sanitizing, and inspecting equipment.

One of the most important aspects of the 3-A Sanitary Standards is that they are voluntary.
Manufacturers of equipment used in the food, beverage, and pharmaceutical industries are not
required by law to comply with these standards. However, many manufacturers choose to
comply with the 3-A Sanitary Standards because they recognize the importance of hygienic
design in ensuring product safety and quality.

In addition to the 3-A Sanitary Standards, 3-A SSI also offers a certification program for
equipment that meets these standards. The 3-A Symbol is a registered trademark of 3-A SSI,
and it is used to indicate that equipment has been certified as meeting the 3-A Sanitary
Standards. The certification program involves an evaluation of the equipment design and
manufacturing processes, as well as periodic inspections to ensure continued compliance with
the standards.

There are several benefits to using equipment that is certified to meet the 3-A Sanitary
Standards. First and foremost, these standards are designed to ensure product safety and
protect public health. Equipment that meets these standards is less likely to harbor harmful
bacteria or other contaminants that can cause foodborne illness or other health problems.
Additionally, equipment that meets the 3-A Sanitary Standards is often easier to clean and
maintain, which can result in cost savings and increased efficiency.

Another benefit of using equipment that is certified to meet the 3-A Sanitary Standards is that it
can help to reduce the risk of product recalls and other types of liability. In the event that a
product is found to be contaminated or otherwise unsafe, the use of certified equipment can
help to demonstrate that all reasonable steps were taken to ensure product safety.

The 3-A Sanitary Standards are recognized and used by regulatory agencies, such as the U.S.
Food and Drug Administration (FDA) and the U.S. Department of Agriculture (USDA), as well as
industry associations and trade groups. Compliance with these standards can help
manufacturers to demonstrate that their equipment is designed and manufactured to the
highest standards of safety and hygiene.

In conclusion, the 3-A Sanitary Standards are an important set of guidelines for the design and
manufacture of equipment used in the food, beverage, and pharmaceutical industries.
Compliance with these standards can help to ensure product safety and protect public health,
as well as reduce the risk of liability for manufacturers. The voluntary nature of these standards
is a testament to the commitment of manufacturers to the safety



