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SOP #06-05

Employee Safety and Hygiene – Employee Hand-Washing
Created: 8/9/07

Updated 4/21/08 by Jonathan Dinsmore

Objective:

To address correct worker hygiene practices to reduce the potential for food contamination.

Concern:

Contamination of product through improper hygiene.

Contaminations Introduction:

1. Improper personal hygiene.

2. Improper disposal of waste.

Preventative or Corrective Measures:

1. Readily understandable signs shall be posted at all restrooms to instruct employees to wash hands before beginning or returning to work
2. Hands must be washed prior to entering field, after using the restroom, and returning from lunch breaks.

3. Hand washing protocol includes:

· Rinsing hands thoroughly with clean water

· Applying soap to hands

· Lathering and scrubbing palms, back of hands and wrists

· Thoroughly rinsing hands of soap

· Drying hands with clean paper towels

· Properly disposing of trash

      3.   Appropriate training shall be provided to all employees to ensure adequate knowledge of sanitary measures.

