CLEANING

Cleaning safely

Clean Hands

Food safety in your language

Use the right product in the right way. Keep it away from

food.

@ 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.

cleanhands.org.uk

© 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.

CISTENIE

Bezpecné upratovanie

Clean Hands

Food safety in your language

Pouzivajte spravny vyrobok spravnym spdsobom. Uchovavajte ho

mimo dosahu potravin.

@ vycisTit

Krok 1: vycistit

@ Odstrante zvysky jedla, mastnotu a necistoty

@ Pouzite horicu mydlovi vodu alebo
Cistiaci prostriedok

° Cistiaci prostriedok odstrafuje necistoty, ale
nezabfija baktérie

Why? Dezinfekény prostriedok na znecistenom povrchu
nefunguje dobre.

© rockaJ

" Nechaj to posobit
dostatocne dlho

o Nechajte pdsobit po dobu uvedenu na obale
@ Potom to oplachnite alebo utrite, ak to
odporuca navod na obale

@ Ak sato necha posobit kratsie, baktérie
mézu prezit

Why? Tento vyrobok potrebuje uréity cas na to, aby
znicil baktérie.

Pouzivajte jednorazové utierky.

Po kazdom pouziti ich vyhodte.
UTIERKY . . s
Tkaniny na opakované pouzitie perte

na velmi vysokej teplote.
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© DEzZINFIKOVAT

‘0 Krok 2: dezinfikovat

@ Na cisty povrch naneste
dezinfekény prostriedok

o Na stitku hladajte oznacenie BS EN 1276
alebo BS EN 13697

@ Zriedte to podla pokynov na etikete

Why? Tieto normy potvrdzuju, Ze vyrobok nici baktérie.

@ SsKLADOVANIE

Okrem jedla

o Chemikalie uchovavajte v
oznacenych nadobach

o Nikdy nepouzivajte nddoby na potraviny
na chemikalie

o Nikdy nemiesajte vyrobky, ako su bielidlo
a kyselina

Why? ZmieSanim niektorych vyrobkov méze vzniknut
jedovaty plyn. Chemikalie v potravinach mézu spésobit
otravu ludi.

Dodrziavajte harmonogram
upratovania.

ROZVRH Zapiste si, €o treba upratat, ako ¢asto
a aky prostriedok pouzit. Vedieme o
tom zaznamy.

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