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.

TEMizLiK

Guvenli bir sekilde
temizlik

Clean Hands
Food safety in your language

Dogru iriint dogru sekilde kullanin. Gidalardan uzak tutun.

@ TEMmIZ

1. Adim: Temizle

o Yiyecek kalintilarini, yag ve kiri temizleyin
@ Sicak sabunlu su veya deterjan kullanin

@ Deterjan kiri temizler ancak
mikroplar 6ldiirmez

Why? Dezenfektan, kirli bir ylizeyde etkili olmaz.

© BEKLE

Yeterince uzun
siire acik birakin

o Etikette belirtilen slire boyunca agik birakin

o Etikette Oyle yaziyorsa, ardindan durulayin
veya silin

o Daha kisa siire, mikroplarin hayatta
kalmasina neden olabilir

Why? Uriiniin mikroplar 8ldiirmesi i¢in zamana
ihtiyaci vardir.

Tek kullammlik bezler kullanin.
Her isten sonra bunlar atin. Yeniden
BEZLER kullanilabilir bezleri ¢ok sicak bir

programda yikayin.

cleanhands.org.uk

€©) DEZENFEKTE ET

‘. 2. Adim:
Dezenfekte etme

o Temiz ylizeye dezenfektan siirlin

o Etikette BS EN 1276 veya BS EN 13697
isaretini arayin

o Etikette belirtildigi sekilde seyreltin

Why? Bu standartlar, triintin bakterileri
oldirdiigini gostermektedir.

@ DEPOLAMA

E Yiyecekler disinda

o Kimyasallan etiketli kaplarda saklayin

o Kimyasallar icin asla gida
kaplarini kullanmayin

@ Camasir suyu ve asit gibi Grinleri
asla karistirmayin

Why? Kansik triinler zehirli bir gaz olusturabilir.
Gidalardaki kimyasallar insanlan zehirleyebilir.

Temizlik programina uyun.
Neyi, ne siklikla
temizleyeceginizi ve hangi rlini
kullanacagimzi yazin. Kayit tutun.

PROGRAM

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