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The importance of personal hygiene

Sources of contamination from food 
handlers

The importance of effective hand hygiene in 
food processing 

Water quality monitoring and lab testing



The importance of personal hygiene 
and how workers can contaminate 

food and food contact surfaces



Why is protective clothing important 
in food processing?

Examples:

• Hairnet

• Face mask

• White jacket that is 
washable

• Clean apron and gloves

• Clean boots





Types of skin flora

• Resident

• Transient

• Infectious/pathogenic 



Wounds can be a source of 
pathogenic microorganisms



Ill persons are a source of pathogenic 
microorganisms

• Food workers can be carriers of pathogenic 
microorganisms and therefore exhibit no signs of 
infection.

• Ill persons and permanent carriers are a major 
threat to food safety → actively shed pathogens





The importance of personal hygiene 
in food processing

People who do not maintain an appropriate degree of 
personal cleanliness, who have certain illnesses or 

conditions, or who behave inappropriately, can 
contaminate food and transmit illness to consumers.



Outbreaks where food workers have been implicated in the spread of 
foodborne disease. Sources of contamination and pathogen excretion 

from infected and colonized workers 
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Outbreaks where food workers have been implicated in 
the spread of foodborne disease. Sources of 

contamination and pathogen excretion from infected 
and colonized workers. (Continued)

Todd et al., 2008



Prevalence of enteric isolates associated with food handlers 
and surfaces of a food manufacturing plant in Pakistan

Ali et al., 2016
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Level of personal hygiene and microbial load on hands of 
sweet potato puree processing plant workers in Kenya



Effective handwashing/hand hygiene



Hand cultures –
before vs after hand hygiene

BEFORE

AFTER







Glo Germ™ Activity





Management responsibilities





Controlled personnel flow
➢ Enter the factory only at the personnel main entrance

➢ Walk to the designated changing room

➢ Wash your hands with soap and dry with the paper towel

➢ Throw used paper towel in the garbage bin without touching it with the hands

➢ Take your personal clothes for factory work out of the designated locker

➢ Change city clothes into personal clothes and put city clothes in the personal 
locker

➢ Take out clean white factory uniform out of the uniform bin

➢ Put on factory clothes and boots

➢ Wear hairnet and mouth cap

➢ Wash hands with soap, rinse with water, disinfect with sanitizer and dry hands 
with paper towel

➢ Throw used paper towel in the garbage bin without touching it with your  hands

➢ Wear clean gloves

➢ Walk through the boot cleaning station to enter the processing area



Visible signage to actively communicate 
personal hygiene measures



“Workers should be reminded that any 
symptoms of illness or infection that might 
be passed on through food or the working 

environment should be reported 
immediately to a supervisor!”

Maintaining vigilance over health of workers



Workers should be reminded to report:

➢ Illnesses with symptoms of diarrhoea or vomiting

➢Sore throat accompanied with a fever 

➢ Infected sores (anywhere on the body)

➢Discharge from eye, nose, ear or mouth

➢Digestive issues

➢Relevant medical history eg typhoid/paratyphoid



Regular training sessions can 
promote good hygiene and a positive 

food safety culture within the 
organization.

Food safety and hygiene training





Safety of water and ice



Clean, safe water is required for:

• Ice used for cooling fish

• Cleaning and sanitation



➢ The chemistry of the water, the hardness in particular, greatly affects the 
performance of cleaning chemicals and can be corrosive to materials

➢ Water can also contain a significant number of microorganisms. Water used for 
cleaning and sanitizing must be potable and pathogen-free

➢ When used in food processing it must be free from undesirable color, odor, 
taste, and impurities that are harmful to consumers and result in low-quality 
products

➢ Unsafe water, which results due to direct contamination or improper or 
inadequate water treatment processes, generally results in a contaminated 
food product. 

The importance of quality of water in 
food processing



Water-Borne Food Contaminants



Drinking water quality guidelines by different agencies



Laboratory testing –
water quality monitoring

• Frequency of testing

• Samples

• Number of samples

• Parameters









Any questions?


