CLEANING NMOYUNCTBAHE

. Clean Hands
Cleaning safely Be3onacHo No4YnucTBaHe

Food safety in your language
Use the right product in the right way. Keep it away from M3nonssarite NoaxoAawms NPOAYKT Mo NPaBuiHUA HauuH. [pbxTe
food ro ganed ot xpaHara.

Clean Hands

Food safety in your language

@ CLEAN

Step 1:
clean

@ Remove food, grease and dirt
® Use hot soapy water or detergent

e Detergent removes dirt but does not
kill germs

Why? Disinfectant does not work well on a
dirty surface.

© wAlT

;& Leave it on
long enough
o Leave it on for the time on the label

@ Then rinse or wipe it, if the label says to
@ Less time can leave germs alive

Why? The product needs time to kill germs.

Use disposable cloths.
CLOTHS Throw them away after each
task. Wash reusable cloths on a

very hot cycle.
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© DISINFECT

‘ Step 2:
disinfect

o Use disinfectant on the clean surface

® Look for BS EN 1276 or BS EN 13697 on
the label

o Dilute it as the label says

Why? These standards show that the product
kills bacteria.

@ STORAGE

Away from
food

o Keep chemicals in labelled containers

o Never use food containers
for chemicals

o Never mix products, such as bleach
and acid

Why? Mixed products can make a toxic gas.
Chemicals in food can poison people.

Follow a cleaning
schedule.

SCHEDULE  Write what to clean, how
often and which product to
use. Keep a record.

Based on Food Standards Agency and NHS advice.
Free to print and share.

0 N34YNCTn

Ctbnka 1:
noyucrerte

@ 'lpemaxHeTe ocTaTbunTe OT XpaHa,
Ma3sHWHaTa N MpPbCOTMATA

° M3nonsBaiiTe Tonna CcanyHeHa BoJa nnaun
npenapart 3a no4ncTesaHe

@ 'lpenaparsT npemaxsa MpbCOTUATA, HO He
YHULLOXaBa MUKpO6MTe

Why? [le3nHpeKTaHTLT He AeiicTBa epeKTUBHO BbpXY
MpPbCHa NOBBLPXHOCT.

€© v34AKAN

= OcTtaBu ro ga
a peincrea
OOCTaTb4yHO AbIIO
° OcTaBeTe ro fa AeiicTBa TO/IKOBa Bpeme,
KOJIKOTO € NOCOYEeHO Ha eTUKEeTa
° Cne,q TOBa ro U3rnJjiakHeTe nunu |/|361>pu.|eTe,
adKO Ha eTKeTa e NoCOYeHOo TaKa

@ [10-KPaTKOTO BpeMe MOXe Aa No3BoNN Ha
MUKpO6YTE Aa ouenedT

Why? NpoayKTbT Ce Hy)Xaae oT Bpeme, 3a Aa
YHULLOXW MUKpOGUTE.

MN3nonsgaiiTe Kbpnu 3a
eAHOKpaTHa ynotpe6a.

M3xBbpnaiTe ru ciep Bcsika
ynoTpeba. /i3nepeTe kbpnuTe 3a

MHOrokpaTHa ynotpeba Ha nporpama

C MHOIO BUCOKa Temmnepatypa.
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Q NE3SNH®EKLNSA

¢ CTbnkKa 2:
Ae3nHpekumns

o Harecete nesnHdeKTaHT BLPXY
yncTaTa NOBbPXHOCT

@ [loTbpceTe BS EN 1276 vnu BS EN 13697
Ha eTnkeTa

PY Paspe,qe're ro cnopej ykasaHuATa Ha eTUKeTa

Why? Te3u cTaHAapTy NoKaseaT, Ye NpoayKTsT
YHULLOXaBa 6akTepuunTe.

@ CKNAONPAHE

N3BBbH xpaHaTa

o CbxpaHsaBaiiTe XMMVKanuTe B KOHTeliHepy
C eTVKETU

° Hwvkora He n3non3sBanTe cbAoBe 3a XpaHa 3a
CbXpaHeHne Ha XuMunkanm

° Hukora He cMecBaliTe NPOAYyKTN KaTo 6enviHa
N KncenmHa

Why? CMeCcBaHeTO Ha pas/iMyHu NpoayKTU MoXe Aa AoBeae
110 06pa3yBaHETO Ha TOKCUYEH ra3. XMuKanuTe B XxpaHaTa
MoraT Aia OTPOBAT XopaTa.

CnasBaiiTe rpajpuka 3a
noyucreaHe.

FPAOUK HanuweTte KakBO Aa no4ymcTeare,
KOJIKO YeCTO U KaKbB NPOAYKT da
n3nonseare. Bogete otyer.

Based on Food Standards Agency and NHS advice.
Free to print and share.
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