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FRESH PRODUCE 

feces 

insects 

soil 

sewage 

humans 

air  
(dust)  

water 

processing 

*Adapted from Beuchat, 1996 
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HOW DO PATHOGENS GET TRANSFERRED? 

 Human-to-human/produce contact 
 Human-to-soil contact  
 Soil-to-produce contact 
 Container/equipment-to-soil contact 
 Contaminated water contact  
  Improper sanitation 

  Oral-fecal contact 
  Produce-fecal contact 

WHAT IS PROPER HEALTH AND HYGIENE? 

①  Proper handwashing 

②  Proper glove use 

③  Personal physical appearance 

④  Proper employee health policies 
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FIELD WORKER HYGIENE 

Courtesy of Trevor Suslow 

Are gloves worn? 

Are facilities 
accessible? 

Are toilets      
well-stocked? 

Courtesy of William C. Hurst, UGA 

WHEN HANDS SHOULD BE WASHED 

 Before beginning work  
 After each restroom visit 
 Before and after eating/smoking/other breaks 
 After other activities not including produce 

handling  
  Handling animals or their waste 
  Talking on your cell 

 Anytime hands become dirty 
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PROPER HANDWASHING 

 Wet your hands with 
running water  

 Apply soap  
 Rub your hands 

vigorously for at least 
20 seconds  
  Remember to scrub all 

surfaces 

 Use fingernail brush 
to get dirt under your 
fingernails 

 Rinse well 
 Dry your hands with a 

clean disposable towel  
 Use your towel to turn 

off the faucet 

PROPER GLOVE USE 

 Clean, intact gloves 
can provide an 
effective barrier 
between hands and 
produce 

 Once disposable 
gloves are removed, 
they should be 
discarded and not 
reused 

 Gloves are not a 
substitute for proper 
hand washing 

 Reusable gloves 
should be washed and 
sanitized frequently  
  Throw away when 

they become old, 
soiled, torn or 
uncleanable 
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PERSONAL PHYSICAL APPEARANCE 

 No jewelry or personal adornments 
 Personal cleanliness 

  Shower daily, clean clothes, trimmed nails 

 Hair nets or ball caps 
 Clean aprons 
 Proper toilet usage 

RESTROOM FACILITIES 

 Adequate number 
 Accessible 
 Ventilated  
 Separate from sleeping areas  
 Separated by sex and  
  properly marked 
 Well-lighted 
 Adequately supplied 
 Sanitary 
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RESTROOM FACILITIES 

 According to OSHA regulations, one toilet facility 
and one hand-washing facility shall be provided 
for each 20 employees. 

 Facilities shall be located within a one-quarter-
mile walk of each hand laborer’s place of work. 

HEALTH POLICY AND INJURIES 

 Open or infected wounds, blisters, or cuts also 
can transmit harmful pathogens to produce 

 Establish health and safety policies to protect 
workers and produce 

 Types of injuries 
  Soft tissue, closed/open wound, lacerations, avulsions, 

punctures 

 Procedures to address body fluids contacting 
produce and surfaces 

14 
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DON’T WORK WHEN SICK 

 Should not work or have direct contact with food 
when sick  
  Symptoms include: nausea, vomiting, diarrhea, 

severe abdominal pain, exposed cuts, sores or open 
wounds, Hepatitis A or yellow jaundiced skin and 
eyes  
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TAKE HOME MESSAGE 

①  Proper handwashing 

②  Proper glove use 

③  Personal physical appearance 

④  Proper employee health policies 
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Audrey Kreske, PhD 
Extension Associate, Food Safety 

ackreske@ncsu.edu 

www.gapsmallfarmsnc.wordpress.com 

www.chapmanfoodsafety.wordpress.com 

www.foodsafetyinfosheets.com 


