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GOOD MANUFACTURING PRACTICES
FOR EMPLOYEES

These guidelines are based on accepted practices in food processing faciities
around the worid. They also adhere to the current Good Manufachuring Praclices
described in the United States Code of Federal Regulations, Title 21, Part 110.

We encourage you to adopt these or similar guidelines in your plant. Those
processors cumrently involved in the export market or wishing to export will need
to implement similar practices in their operations if they wish to remain
competitive. These basic empioyee practices are one of the Good Manufacturing
Practices that makeup one of the basic pre-requisite programs required for
successful development and implementation of HACCP or Hazard Analysis and
Critical Control Points.

The Technical Services staff at ALEB
March 2000
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CLOTHING AND GARMENTS




3) Al employees and guesis must wear hair nels provided by THIS PLANT when working in or
entering the production area.

4) Al bearded employees and guests must weer beard nets when working in or entering the
production area.

5) No atticles whatsoever, such as pens, pencils, or thermometsrs, may be stared in upper shirt
or smock pockets.

6) No hairpins, combs, or barreties are may be wom by employses working in the produciion
area.

7) Employees working in the production area may not wear false eyelashes, false finger nalls, or
finger nal polish.

8) Al empioyees shall weer rubber gloves provided by THIS PLANT when handling product or
ingredients direclly. Gloves must be discarded at the end of a shilt or if they become solled.

9) Production floor employees shall put on a clean smock each day. At the end of the day, the
dirty smock shall be placed in the laundry hamper.

EMPLOYEE HYGIENE & DISEASE CONTROL
1) Al employses are required t0 thoroughly wash their hands before starting work, after using

the restroom, after touching any polentially insanitary equipment or ulensils, and after any
break. Following washing, empioyaes must use hand sanilizer.

2) Any empioyee with any signs of Biness (sneezing, coughing, runny nose, or fover) shall not
be allowed to work in the production area. Contact your supervisor and report your condiion

prior to reporting to work.

3) Any employee with apen and/or infected wounds or cuis on their hands or face should not
work in the production area. Wounds on hands must be fully covered with a glove ¥ the
employee is 10 work in the production area.

EATING, DRINKING, & SMOKING

1) No food or drink is allowed in the produciion ares. Esting and drinking is allowed in
dwnudmuuym”mummmm the confarence
2) No chewing gum, tobacco, snuff, or toothpicks are allowed in the production ares st any lime.

3) No amoking in the production area at any ime. Smoking is allowed outside in designated
areas only.

| understand the rules for employees of THIS PLANT and promise 0 abide by
them as long as | am employed by the company. -
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Good Manufacturing Practices For Employees
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