
  

  
  

  
*    Potable   water   is   defined   as   meeting   the   standards   for   drinking   purposes   of   the   State   or   local   authority   having   jurisdiction,   or   meeting   the   
standards   prescribed   by   the   U.S.   Environmental   Protection   Agency's   National   Primary   Drinking   Water   Regulations   (40   CFR   141).   
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  Objective:    To   reduce   risk   of   contamination   of   food   products   safety   by   employees   of   the   facility.     

  Personnel   Scope:    All   staff   and   employees     

  Frequency:    Every   day   the   facility   is   in   use   and   staff   are   present.     

  Materials:    Restroom   facilities,   potable   water    * ,   paper   towels,   liquid   hand   soap,   electric   hand   dryers,   
waste   receptacle(s),   first   aid   kit,   clean   aprons,   gloves,   bandages   and   other   materials   to   
prevent   contamination   of   product   via   staff   handling.      

  Procedures:    1. Staff   must   be   in   good   health   when   coming   to   work.   
2. Staff   must   practice   proper   handwashing   according   to    Handwashing   SOP .   
3. Staff   must   cover   any   cuts,   burns   or   lesions   on   hands   or   lower   arms   with   an   antiseptic   

bandage   and   wear   gloves.   
4. Any   soiled   clothing,   aprons,   or   gloves   must   be   replaced   with   a   clean   issue.   
5. If   staff   start   to   feel   ill   during   the   work   day,   they   must   not   touch   any   food   or   food   

contact   surfaces,   and   notify   a   supervisor   immediately.   

  Monitoring:    1. Any   illnesses   must   be   reported   to   a   supervisor.   
2. Any   observed   deviation   from   the   above   procedures   must   be   reported   to   a   

supervisor.   
3. On   a   weekly   basis,   Warehouse   Manager   will   ensure   adequate   supply   of   aprons,   

gloves,   bandages   and   other   materials   to   prevent   contamination   of   product   via   staff   
handling.   

  Corrective   Action:    1. Supervisors   may   reassign   workers   who   appear   to   be   ill   to   non-food   contact   jobs   or   
send   them   home   until   they   are   well.      

2. Products   affected   by   compliance   failure   with   the   above   procedures   will   be   
discarded.   

3. Compliance   failure   will   trigger   staff   retraining.   

  Verification:    1. Compliance   failure   and   corresponding   corrective   action   will   be   documented   by   the   
supervisor   on   the    Employee   Hygiene   Log .   

2. Retraining   will   be   documented   on   the    Employee   Training   Log    and   initialed   by   the   
employee.   

  Record-keeping:       Hard   copies   of   logs   will   be   stored   in   the   office   filing   cabinet.   
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This   information   is   provided   by   the   authors   in   good   faith,   but   without   warranty.   It   is   intended   as   an   educational   resource   and   not   as   
advice   tailored   to   a   specific   operation   or   a   substitute   for   actual   federal   regulations   and   guidance   from   FDA   or   other   regulatory   agencies.   
We   will   not   be   responsible   or   liable   directly   or   indirectly   for   any   consequences   resulting   from   use   of   information   provided   in   this   
document   or   resources   suggested   in   this   document.   The   development   of   this   material   was   supported   by   the   National   Institute   of   Food   
and   Agriculture,   U.S.   Department   of   Agriculture,   under   award   number   2018-70020-28862.   USDA   is   an   equal   opportunity   employer   and   
service   provider.   Any   opinions,   findings,   conclusions,   or   recommendations   expressed   in   this   publication   are   those   of   the   author(s)   and   do   
not   necessarily   reflect   the   view   of   the   U.S.   Department   of   Agriculture.   
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