


EDUCATING YOUR EMPLOYEES ON GOOD 
SANITATION & HYGIENIC PRACTICES 

Your employees are one of your most valuabk assets. They can he@ you on ihe 
mad to success, or they can create serkus pmbbms. AM empkyeeg must 

predice good sanitation and hygiene whae at work. These practices should be 

folowed not &FA in Egypt, but in food pmcessing fadllties arwnd the wodd. 

Good sanitation pradices are Dutlined h many pieces, indudg Codax 

Alimentariw and in the food regulations of natbns the unnld over. Food &@y 
professionals throughout the world are in agreemant that saniMim, Good 

Manufactwing Pradicas and employee education in these areas are basic 

prerequisites for food safety. In other worQ, without these proprams, the safety 

of the food being produced could be compromised. It also means that a 

processor should not try and devebp a HACCP plan. 

Workem and even managament cannot be expected to kKIw and mdemmd 

food hygiene and good food handling practiws, however. It is the duty of plrnt 

management to prwide thei enpbyees with not only basic trairng in these 

areas, but to be swe that the s W  have the tools and equipment to ssswe that 

they can fdbw estabkhad guidelinas. Those processors amntly inrdved h 

the exportmalketwwishingtoaxportwilneedto hptementpmgrams toassue 
thatMstMreceivebesiceducetionhgocdhygiene1theywishOPPBmBi) 

competitive and build their marlcets. This booldet has been developed to hep 

you develop such programs in-house, end meet the demands of an ' kmsho ly  

competitive world market.. . ... . . . 

Good luck.... 

The Technical Services staif at ALEB 

January 2002 



EDUCATING YOUR EMPLOYEES ON 

GOOD SANITATION & HYGIENIC PRACTICES 

INTRODUCTION 

Food processors must make a commitment to educating their work 

force. This indudes both management and line workers. There also 

needs to be one set of standards for all people who work in or visit 

the plant. As an example, maintenance staff and visitors have to 

follow the same sanitary guidelines that the workers are expected to 

follow. Failure to do so can undermine the program because people 

will ask 'Why him and not me?", so it is absolutely essential for all 

processors to assure that you not only have rules, but that they are 

enforced. 

YOUR WORKERS 

One of the most common complaints that one hears is that their 

workers are poor people who have very little education. Many 

operators seem to believe that training these people is impossible. 

Well, it is not. All plants in Egypt are drawing from basically the same 

pool of workers, yet there are plants where one could literally 'eat off 

the f b f ,  and others that are filthy. The answer lies with 

management. If you make a commitment to education, people will 

respond. Most people appreciate not only the knowledge that they 

are being given, but also the effort that is made to give it to them. 

Making a commitment to education also helps workers with their self- 

esteem. They will believe that management cares about them as 

people, not simply as workers. When educating adults, who make up 



the majority of your work force, the programs that are devekped 

need to be; 

Applicable and relevant to their job 

Short and focused 

Interactive 

U t i l i i  visual aides. 

If the educator can make the program %no, there is a much grea* 

chance that people will respond and remember what they ate being 

taught. These programs should be designed to ddiver a message 

(educate), upgrade the knowledge and skills of the workers, mativete 

them to do better and offer a reward. In many cases, the workshop 

or training session is perceived as a reward because the people 'get 

out of workg. It needs to be more than that The message that needs 

to be conveyed is that. 'It is the responsitdity d every person 

involved in the whale food processing and handling system to assure 

the quaMy, sefety, and wholesomeness of the foods the public eats.' 

DEvELwmG EDUCATKM~AL PROGRAYS 

When devebping any program, it is essential that one consider both 

the audience and what results you wish to obtain. When dealing with 

plant people, you need ID deliver a message that is direct, easy to 

understand and something they can assodate with their job. In other 

words. 'KEEP IT SIMPLEIg Be sure that the session indudes visual 

aides, whiih can be in the fonn d overheads. 35mm slides or 

pictures. It is also a good idea to use something that allows them to 



have a 'hands-on" experience. Statistics indicate that people retain 

information as follows; 

+ 10% of what we read 

+ 20% of what we hear 

+ 30% of what we see 

+ 50% of what we see and hear 

+ 90% of what we leam by doing 

These simple numbers emphasize why it is important to use visual 

aides to reinforce what you are teaching, and why it is even more 

important to get the audience involved. Give them the chance to 

learn by doing. 

HELP WI7W EDUCATION 

Developing the tools to educate your staff is not easy. We, at ALEB, 

want to give you a 'jump start" in this area. As part of this manual, 

there are thirteen (13) slides making up a presentation called 

'Sanitation & Hygiene for the Plant Worker". The slides are in both 

English and Arabic. We invite you to make overheads of these slides 

and use them in your own plant. In assembling this presentation, we 

have tried to adhere to the principles mentioned above; keep it 

simple, focused, interactive, and using visual aides. The audience 

can see the overheads and hear your staff make a presentation. It 

will be up to you to make it interactive, that is, to get people involved. 

To do this, we suggest trying the following. Of course, there is no 

need to limit yourselves to these simple exercises. 



1. Get a camera and go out into your plant Taka 35 mm slides of 

people at work and the plant its&. Show these to the audience, so 

they can see what is good and bad. P i i res  of people make it 

more personal. Take care not to embarrass anyone. houmed 

Photographs make excelent training tooisi 

2. Purchase (or pour) several petri dishes conteining a nutrient- 

type agar. Bring these into the classroom and have the students 

touch the agar surfaces with their hands. Have them do this before 

and after washing and sanitizing hands to dmcmbade Why you 

wash'. Aiso, place hairs from men and women on the plates to 

demonstrate why hair restmints must be wan. 

3. Show people the proper way to wash their hands using soap. 

warm water and a nail brush. Have them do it with everyow 

watching. 

4. Use the products produced by GLO-GERM to demonstrate how 

germs can spread from person to person thmugh hands. GLO- 

GERM can be contacted at P.O. Box 537 Maab. Utah. 84532. 

USA, fax 4352595930, websii mrrm.glogerm.com 

The important thing is to get peopk involved and demomtmb to 

them that these programs wiN benetit everyone in the company. 

EMPLOYEE GUIDEUNES 

As part of your commitment to educalkm, every food processor must 

create a written series of employee guidelines. You need to establiih 

your rules with regards to sanitation and hygiene. These ~ l e s  shwld 

be posted and distributed to all employees. When creating your 



employee policies select something like the Codex Alimentarius; 

hygiene guide or the United States Good Manufacturing Practices 

(GMP's) as a guideline. The Good Manufacturing Practices for 

Employees included in this manual were derived from the U.S. 

regulations, but mirror those used throughout the world. Feel free to 

use them to create your own policies, but be sure that whatever you 

decide upon is enfofced. 

GETTING PERSONNEL INVOLVED 

One of the most valuable tools that a food processor has at his 

disposal is the personnel department; the people who do the hiring, 

firing and administer the payroll. Each and every time a new person 

comes into the plant, the personnel department should not only get 

information about the person for payroll and taxes, but they should 

also be instructed to explain what the plant rules are with respect to 

employee hygiene. Your personnel staff should sit down with the 

new hire and go over each and every one of the rules in your policy 

guide. This is a form of education, but, as we have already 

described, not the only one available to you. Many companies ask 

the employee to sign the guidelines (see the enclosed form) 

acknowledging that they have read and understand the rules. 

IMPORTANCE OF EMPLOYEE EDUCATION 

Employee education is an important part of your food plant operation. 

It is an investment for the future, an essential HACCP prerequisite 

and an important element in building your export business. As you 

build your export business, expect to see more and more buyers 



asking ta see your @ant befare they buy, Part of this visit wifl be an 

evafua%ion of yotar food safety: saniiatiags and qua&& p r ~ r a m s .  " f u r  

workers are an integral part aof each and every one ot these 

programs, ss get them involved end trained as soon ss you a n .  3&e 
hspe that this manua! wilf hefp you accomplush this. 



highest level of quality and safest prubuca to s~rr customers at a[! tirn~s: 
employees are required go understand: follow. and erifo?ce the plant rules listed 
beiow. 

2 )  Process area d o o n  are  ;?a be hept closed at alZ einres during produciion Do ??at use 
anything to prop open the doors, 

2) All ingredients are tu bs s t o ~ d  in clased c s n . t ~ c ~ r s  at alf times to prevent 
cantamination. Afler opsnirrg a container, Iobel it ~ ~ 4 t h  the date that it was opefied 
using indelible ms&ai'. These rnatenalz; shaii b e  stored on psilets or an shelves. No 
materials shalt be stared on lhe floor of any time 

3) ABI ingredient mn.tainers sksl! be cleerJy marked as Zo their identity fa prevent 
misuse. I f  a conbairter is not gabelad, see it aside sfid >c::orttect management. 

4) Ail machine lubricants. deaning chemicats: sanr t is~rs ,  etc. shall be sfored away from 
ingredients and packaging saterials in destgnated sfsrgps areas  lo prevent possibk 
cross contaminatien. 

5): H?c not hold any oiajecAa, s u m  a s  pencils, pens, orcigsreltes, behinc: your ear at acy 
time. 

8 )  Any product or packaging materiels vi4icf-r fell sntu the $oar shall be drsmfded. 

7) Do not bring glass objects into t!je productiuw or  V C O T E ~ Q % ~ S ~ ~ ~ Q  areas  st any time. 

8 )  Keep waste bins covered at all times. 

9) Do not pface food or drinks on grsekoging mate&&, rrrgradients, or finish& goods. 
Food is s l l o \~ sd  in designated areas  on&, 

10) Waikrnans or persona: stere$$ ere not ailcfwed in IRe prad;rcAion area a s  ?hey rni~st 
be handled by %worken and canr:ot he  sanBzad, 

11) 811 utensils, such o s  k~liicas, speans.  eft., musf b~ bla~ed rn designated areas when 
not in use. 

12) Prsduc t i~n  floor s t ag  ~ 3 u s t  cclean, sawitas, 83-d s z o r ~  $I( prswosing equipment end 
utensils a t  the end 00 the work day exording to pastad procedures. 

1) A19 emptoyees shoij wear d e a n  clothing when rapor5r?y $0 work. Shorts, tank tcps, 
s r  torn clrafhtng are nct acceptable from both % P ~ ~ x ~ u c ~ .  quality an6 woTfCers safety 
prospective. 

2) No jewelry, inctudirsg rmgs, $?o'00&e%, watches: $?iris, srrd earrings, shall be iwrn i~ 

the production area The aniy exeeptiaw baing a piair: gold wedding. 



3) A8 employees and gwsts must w a r  hair nets pfwkied by THS PLAICT whem 
d n g  in or enkhg the production ama. 

4) A l l b e a r d e d ~ a n d g u e s i s m u r t w a r b e a r d n d s ~ n ~ i n o r  
antsrim the produdion crraa. 

5) No a m  whatsoew, such as pans, penaUs. or t h m m ,  may be skmd in 
upper shhi or smodc pockets. 

6) No hairpins, combs, or b a m e s  am may be wom by emp&yees w#ldng in the 
production ama. 

7) Empbyees workim in the production ama my not vmar false eyebhes, frbo mga 
rials, or Cinger nail polish. 

9) Produdionfiow~shallputonaderrnsmockaachday. Attheenddlhe 
day, the dirty snmck shall be placed in the kmdfy hamper. 

1 AH employees are mquimd b thoroughly wash their M s  befom stmtiql slbr 
using tha mstmom, after touching any potentially insanitary q*pn#nt or ullmrib. 
and anex any break. Fdkwing washing. e q b y a e ~  mitt use hand sanilizer. 

2) Any e m p m  with any signs of Uneu (sn-iw, coughing, nmny nose, or fsM3 
shal nal be allowed to work in the produdion area. Contact your mpefvbx and 
report your c o n d i i  pr#r to raportirg to work. 

3) A n y ~ ~ w i t h o p M d l o r i ~ e d m w r n d s o r & o n W ~ a h c s  
should not wwk in the pfuduclion area. Wounds on hands nnat be fdy  covered wilh 
a glove if the empbyee is to wwk in the pmducliDn m a .  

1) NofoodadmkissEu#edhthepr~duUion~. Ealhg.nddri*hgisaMin 
desiinated amas only. w h i  am d e h d  ss the .dminiQtntirn o l l k ~ ~  rrd h 
~ r s n c s  mom. 

2) No c h e h ~  gum. bbrao, s n N  or toothpicks am abwxl in the pmdudion inw~ 1 
my tima. 

3) No smdring in the production area al any thu. Smohg h &JUJWI outaide in 
dssiinstsd areas only. 

I und6fstend the rules for empkyees of T)WS PUNT and ptunise b abide by 
them as long as I am employed by the campany. 











HAT IS GOOD HYGIENE? + 
+ MANY THINGS ZNCL UDING; 
+ Proper clothing 
+ Healthy workers 
+ Hair restraints 
+ Jewelry 
+ Handwashing 

















+No workers shall wear jewelry, including 
watches, rings, earrings, necklaces in a food 
plant 

+Jewelry could fall off and get into product 









HAND WASHING 

+ Wash hands with soap & warm water 
+ Use a nail brush on fingernails 
+ Wash above the wrist 
+Management must be sure that there are 

soap, warm water & towels at all handwash 
stations 

+Hand wash stations must be convenient for 
the worker 





PERSONNEL PRA CTICES 

+ No eating or drinking in the plant 
+ No glass in the plant 
+ Never use food containers for 

anything but food 





MANAGEMENT'S JOB 

+ Provide employees with 
clean, well-supplied 
restrooms & locker rooms 





8 s u M M A R Y  
+Hygiene & good sanitation an integral part - - 

of doing business 
+All employees have a "stake" in the process 
+ If there is a problem related to food 

safetylsanitation, the plant could close & 
you could lose your job 

+Management needs to set rules, enforce 
them equally, set an example & provide 
tools to allow you to do your job 









Sanitation & Hygiene For The Plant Worker 





4 u9h 

Sanbtatioa & Hygicst Per The Plant Warker 



Suibtiaa & H y g k e  Far 'lk Phnl W e  



JUI *,$ GLO-GERM + +.iidl d+id\ $I .4 

(435-259-5930 :& 6P.O. Box 537 Moab, Utah, 84532, USA 

Sanitation & Hygiene For The Plant Worker 



Samitrtiaa & Eyghc For l b e  Plut Worlta 






