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Employee Safety and Hygiene – Employee Hygiene
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Objective:

To address correct worker hygiene practices and reduce the potential for food contamination by an employee, either by his/her actions, hygiene, health, or habits.

Concern:

All persons working in direct contact with food, food-contact surfaces, and food-packaging materials must follow proper food-handling techniques and food protection principles. Failure to follow these principles may lead to contamination of food resulting in food borne illnesses.

Contaminants Introduction:

Poor personal hygiene practices and bad work habits. 

1. Not washing hands when it is required, or washing hands improperly. 

2. Hair that can cause physical contamination of the product.

3. Use of soiled clothing.

4. If gloves are used, very dirty, or in very bad condition.

5. Eating, smoking, or drinking in known harvest areas that can cause pest harborage.

6. Employees with open wounds and/or infections, or communicable diseases that can contaminate the product.
7. Improper storage of personal belongings (i.e. lunch, backpacks etc.)

Preventative or Corrective Measures:

1. In order to avoid spreading of human germs, it is necessary to maintain clean hands. That would entail washing and drying hands thoroughly.

2. When necessary, wearing clean outer garments that protect against contamination of the product. 

3. Gloves should be clean, sanitary and intact. 

4. All employees showing signs of illness especially employees with symptoms such as vomiting, stomach cramps and diarrhea shall be sent home or put to work in a non food or food packaging area.

5. Employees should receive appropriate training in proper food-handling and food protection principles.

6. Employees handling product should store personal belongings (i.e. items from upper pockets, jewelry, lunch etc.) away from the product and out of the work area inside the field.
7. No eating, smoking, or drinking in known harvest areas

