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.

NMPUBUPAHHSA
Clean Hands

5e3nequ anGMpaHHH Food safety in your language

BunKopurCTOBYIMTE 3aCib NpaBWUIbHO Ta 3a NPU3HAYEHHSIM. Tpumalite
noro nogani Bif NPOAYKTIB XapyyBaHHS.

€ ounctutn © LE3IHOIKYBATK
. ¢ Kpok 2:
KpoK 1: ouuLLeHHA [ nesindikysaty
@ Buaanite 3anuiuku ixi, xup Ta 6pya @ HaHecitb nesiHdikyrounii 3aci6 Ha

o YUCTY NOBEPXHIO
@ BVIKOpUCTOBYIiTe rapsdy MUnbHy BoAy abo 1 @

MUIOYNIA 3acib @ 3BEpHITb yBary Ha HasBHICTb MapKyBaHHsA BS

° Mutounii 3acib Bugansie 6pya, ane He EN 1276 260 BS EN 13697 Ha eTUKeTLi

3HYILLYE MiKpo6bu @ Po3BesiTb oro BiANoBIAHO A0 IHCTPYKLUIi
Ha eTuKeTui
Why? [le3iHikytounii 3acib He fli€ HaNeXHUM YNHOM Ha Why? Lli ctanaapTy cBig4aThb Npo Te, Lo NPOoayKT
3abpyaHeHii noBepxHi. 3HULLYE BakTepil.
€ 3AYEKANTE @ 3GEPITAHHA
= 3anuwite Noro Ha
« He noB’AA3aHo 3
AOCTaTHbO AOBrnun "
DKer
yac
@ 3anuLTe oro yBiMKHEHUM Ha TOM 4ac, Lo o 30epiraite XiMi4Hi pe4oBMH B KOHTENHEPaxX
BKa3aHO Ha eTUKeTL 3 eTUKeTKaMmn
@ [loTiM npomuiite abo NpoTpiTh 0ro, KL Le @ HiKonu He BUKOPUCTOBYITE Xap4OBi EMHOCTI
3a3Ha4YeHo Ha eTUKeTL;j ANs XiMiYHUX pe4oBUH
@ SIKLo Yac 06pobky Byae KOpOTLINM, @ HiKonM He 3miLLyiiTe Taki pe4oBuHU, K
MiKPOOPraHisMn MOXYTb 3a/TMLLINTUCA XUBUMN BigbinoBay i kmcnorta

Why? [Npu 3MillyBaHHI AeSKUX NPOAYKTIB MOXe
YTBOPIOBATUCA TOKCUYHWI ras. XiMiYHi pe4oBUHY B Xi
Why? Libomy 3acoby noTpi6eH 4ac, Wob 3HULLUTI MiKpobu. MOXYTb OTPYiTV Niofe.

BukopuctoByiiTe ofHOpa3o0Bi

cepBeTKMU. [oTpumyiitecb rpadika
Bukunpaaiite ix nicns KOXXHOro npubupaHHs.

BUKOpUCTaHHS. baratopasosi PO3KINAL 3anuwiTe, Wo nNoTpibHO
cepBeTKU MepiTb Y NpabHil npnéupatm, SiK 4acTo Ta KM
MaLLVHi Ha PeXuMI y>e BUCOKOI 3acobom. BeniTb 06nik.
TemnepaTtypw.

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