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Title Clean an aircraft galley 

Level 3 Credits 4 

 

Purpose People credited with this unit standard are able to: prepare for 
cleaning aircraft galley; clean aircraft galley area; clean food 
storage and serving areas; and complete cleaning tasks. 

 

Classification Aviation > Ramp Operations 

 

Available grade Achieved 

 

Guidance Information 
 
1 All tasks are to be carried out in accordance with enterprise procedures, the 

enterprise being the carrier airline or contractor.  Enterprise procedures referred to in 
this unit standard are the applicable procedures as specified in the carrier airline’s 
cabin cleaning and dressing procedures manual. 

 
2 All cleaning operations must comply with food hygiene requirements as they relate to 

operator, equipment, operations, and cleaning agents used. 
 

Outcomes and performance criteria 
 
Outcome 1 
 
Prepare for cleaning aircraft galley. 
 
Performance criteria 
 
1.1 Protective clothing and safety equipment are worn. 
 

Range may include but is not limited to – high-visibility jacket, ear 
defenders, overalls, gloves. 

 
1.2 Exposed food is removed or protected. 
 
1.3 Cleaning equipment is checked for hygiene and to ensure it is in working 

condition. 
 

Range may include but is not limited to – bucket, mop or microfibre mop, 
scrubbing brush, cloths. 

 
Outcome 2 
 
Clean aircraft galley area. 
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Performance criteria 
 
2.1 Waste food, loose soil and litter are removed in accordance with hygiene 

requirements for food areas. 
 
2.2 Damp wiping is completed to remove marks, soil, and excess moisture. 
 
2.3 Treatment of all galley areas is done in accordance with hygiene requirements 

for food areas. 
 
Outcome 3 
 
Clean food storage and serving areas. 
 
Performance criteria 
 
3.1 Cleaning is completed. 
 

Range may include but is not limited to – shelving, storage bins, baskets, 
walls, floor, inside of ovens. 

 
3.2 Any signs of contamination are reported to supervisor immediately. 
 

Range may include but is not limited to – mould, mice, cockroaches, ants, 
flies. 

 
Outcome 4 
 
Complete cleaning tasks. 
 
Performance criteria 
 
4.1 Equipment is cleaned and stored. 
 

 

Planned review date 31 December 2027 

 
Status information and last date for assessment for superseded versions 

Process Version Date Last Date for Assessment 

Registration 1 19 March 2010 31 December 2018 

Review 2 16 March 2017 31 December 2024 

Review 3 27 October 2022 N/A 

 

Consent and Moderation Requirements (CMR) reference 0125 

This CMR can be accessed at http://www.nzqa.govt.nz/framework/search/index.do. 
 

http://www.nzqa.govt.nz/framework/search/index.do
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Comments on this unit standard 
 
Please contact Ringa Hora Services Workforce Development Council 
qualifications@ringahora.nz if you wish to suggest changes to the content of this unit 
standard. 
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