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GOOD MANUFACTURING PRACTICES

FOR EMPLOYEES

These guidelines In based on accepled prac:tiats in food pnx8sllillg facilities

around the world. They also acIlere to the anent Good ManuracUing Practioes

desaibed in the United States Code of Federal Regulations, Tille 21, PM 110.

\IVe enco&nge you to adopt these or similar guidelines in YQW plant. 1hoIe

processors a.li8l111y involved in the export market or wishing to export wiI need

to implement similar pracIices in their operations if they wish to remeiI.

competitive. These basic employee prac:tiats Inone of the Good ManuracUing

Prac:tic:es that makeup one of the basic pre-recpsite progIams recpred for

Sl iCC8SsfuI development and implementation of HACCP or HazAWd Analysis rni

Critical Control Points.

Good luck....

The Tech icaI Services staff at ALES

March2000
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3) Ala,lpIcy 111 end guIIlIts IIIUIt _1lIIir IIlIIs provided by THIS flANT.... WOlIdi. in or
aitllril.1he pror"iClion...

4) AI bBII'ded empIoYBlI end guIIlIts IIIUIt _ be8rd nela .... WOlIdi. in or ...... lie
producllon...

5) No allcles wh8IIo8w.-. IUCh • pens, pellclla, or lhermoml...... !MY be IIDnId in ....1IIIIt
or BmOCk per ••.

8) No IlailpiI.. combs, or ~iell&s _ !MY be worn by a,,,y 1 11 WOltciI. in lie pror"lICInn...
7) Emplo) I II WOlIdi. in 1hepror"iClion -!MYnot_.... 8)11111-. .............. or

finger neI poIIIh.

8) AI empIo) BlI .... _ MIber~ PlOVIded by THIS flANT....•••pnIlIuct or
/ngredieIils • ....,. Gloves IIIUIt be dIIcanfed at..end ofa'" or • ..,'-ne IlllIId.

9) ProdliCllon ftoor a,ipkJy 111 .... put on a cIe8n BmOCk -=II day. AI. .. end of lie dar. lie
dirty BmOCk .... be placed in 1he IIIundry .'4181.

EllPl.OYEE HYGIENE & DISEASE CONTROL

1) Ala.ipIo}1lBI _ AIqUhd to lhoroughIy W81h ,.. tJefDnJ ...... WOlk. .....
1he resliOlllD...... touehing any polBlltialy i ' ....,.It or _ II. end any
breek. FoIowIng w""",. a,1PkJ) 111 IIIUIt.. hand ..iIIiz8r.

2) Ant empIo)'88 wllh any Jlgns of .... C_iWZIi•• CIOII8IIinlI. runny -. or taw.) not
be aIo il:I8d to WOlk in the pror"iClion... Conlac:t)OUi" ....viIor and nrport )OUi" CIII '
prior to~",to WOlk.

3) Ant .'lP'CY'88 wIIh opM ... iillectld wounds or aIIII on ....,.. or face IbDuId not
WOlk in 1he pror"lCtion... Wounds on ,.. RlUIt be fully _ad wilt a gIoll'lI'lIe
empr)'88 lito WOlk in the pror"iCtIon...

EATING, DRINKING, & SIIOKItIG

1) No food or drink is a!tI "ed in .. production... EaIng end diilldi. is. Id in
dlE'an , If _ only. which _ dl&18d ... adiniillli.... oIIIcelI end ..CIIIA._
room.

2) No cMtui. gum. IDbec to, .... or lDoIJpicks _ .. wed in 1he pror"iCtIon _ at..,....

3) No 8iIIlIIdi. in .. pror"dIon _ at .., time. Srnl*Ii. III ale wed 01...... in If " S d

-onIt·

I urdeistand the rules for 8mp10)'888 of THIS RANT and promise to abide by
them as long as I am employed by the company.

... .- ..... a_
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