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TLE - COOKERY 9 
 
Name: ______________________________________ Date: ____________________ 
 
Grade: ______________________________________ Section: ___________________ 
 
 
 
Quarter:   1    Week: 1     SSLM No. 1    MELC(s): TLE_HECK9KP-Ia-1      

Ø Objectives: Identify the different kinds of chemicals used in cleaning and sanitizing 
kitchen tools and equipment 

Ø Title of Textbook/LM to Study: TVL-HE Cookery Manual 
Ø Chapter:   _    Pages: 36 - 38 Topic:  Clean, Sanitize and Store Kitchen Tools and 

equipment.  

 
CHEMICALS USED IN CLEANING and SANITIZING KITCHEN  

TOOLS AND EQUIPMENT. 
  

Cleaning and sanitizing procedures must be part of the standard operating procedures that 
make up your food safety program. Improperly cleaned and sanitized surfaces allow harmful 
microorganisms to be transferred from one food to another. 

  
Cleaning Compounds 
1. Detergents. These are cleaning agents, solvents or any substance used to wash 
tableware, surfaces, and equipment. Example: soap, soap powders, cleaners, acids, volatile 
solvents and abrasives.  
2. Solvent Cleaners commonly referred to as degreasers used on surfaces where grease 
has burned on. Ovens and grills are examples of areas that need frequent degreasing. These 
products are alkaline based and are formulated to dissolve grease.  
3. Acid Cleaners. Used periodically in removing mineral deposits and other soils that 
detergents cannot eliminate such as scale in washing machines and steam tables, lime build 
up on dishwashing machines and rust on shelving. (Ex.: phosphoric acid, nitric acid, etc.) 
These products vary depending on the specific purpose of the product. 
4. Abrasives – are generally used to remove heavy accumulations of soil that are difficult to 
remove with detergents, solvents and acids. These products must be carefully used to avoid 
damage to the surface being cleaned. 
5. Other chemicals used for cleaning and/or sanitizing kitchen equipment and utensils are the 
following:  

1. ammonia     5. timsen  
2. dish washing liquid   6. disinfectants  
3. chlorine     7. soap 
4. carbolic acid  
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5.  
 
 
 

PAIR IT UP.  

Directions: Try to identify the following pictures. Draw a connecting line to pair the picture on 
Column B to its proper name on Column A. 

COLUMN A COLUMN B 

 
 

a. disinfectant  
 

b. dish soap  
 

c. chlorine  
 

d. sponge  
 

e. detergents  
 

f. soap 
 

 

 

 
 
 
MULTIPLE CHOICE 
Directions: Encircle the letter of the best answer. 
1.What cleaning compound is commonly referred to as degreaser and used on surfaces where 
grease has burned on?  

a. Acid Cleaners    
b. Abrasives    
c. Detergents   
d. Solvent cleaners  

  

Let Us Try 

Let Us Do 
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2.Which of the following cleaner agent is used generally on removing heavy accumulations of soil 
that re difficult to remove?  

a. Acid Cleaners     
b. Abrasives    
c. Detergents   
d. Solvent cleaners  

  
3.Which of the following is used in cleaning and sanitizing kitchen tools and utensils?  

a. Ethyl Alcohol   
b. Chlorine    
c. Muriatic Acid   
d. dishwashing soap   

  
4.Which of the following refers to removing foods and other types of soil from the surface, such as a 
dish, glass, or cutting boards?  

a. cleaning   
b. sanitizing     
c. sweeping      
d. cooking  

  
5.What process refers to removing bacteria through using heat or chemicals?  

a. cleaning   
b. sanitizing    
c. sweeping      
d. cooking 

 
 
 
 

TRY ME! 
Directions: At home, observe your mother or any member of the family on how they keep your kitchen 
tools clean. Note the cleaning agents they used and list five steps on how they clean kitchen tools.   
 
Cleaning Agent 1: ___________________________________ STEPS:  
_______________________________________________________________________________
___________________________________________________________________  

Cleaning Agent 2: ___________________________________ STEPS: 
_________________________________________________________________________
_______________________________________________________________ 
 
 
 
 
 
 
 
 
 
 

Let Us Apply 
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Your output will be rated using the scoring rubric below: 

 

 

 

 
 

TVL-HE Cookery Manual pp. 36 - 38
K to 12 Most Essential Learning Competencies with Corresponding CG
Retrieved from: https://commons.deped.gov.ph/melc

CRITERIA VERY GOOD 
5 

GOOD  
3 

POOR 
1 

A. Content  Demonstrate an 
accurate and complete 
understanding of the of 
the instruction 

Demonstrate an 
adequate understanding 
of the question 

Fails to address the 
question or demonstrate 
an inadequate or partial 
grasp of the instruction 

B. Organizatio
n 

Present answers in a 
well organized manner 

Presents answers in a 
slightly organized 
manner 

Presents answers that 
are not well - organized 

C. clarity Answers are clear Answers are somewhat 
clear 

Answers are not clear 

Rubrics 

References 

Anna Hazel B. Gornez 
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