
 

 

Handwashing  

Effective handwashing is essential for 
reducing the likelihood of a worker’s 
hands becoming a source of 
contamination. It is important that 
handwashing be done only at a properly 
equipped handwashing facility in order 
to help ensure that food employees 

effectively clean their hands.  
 
Glo-germ activity 
1. Separate participants into groups 
2. Ask for two volunteers from each group 
3. Dispense glo-germ lotion on hands sufficient to cover 

all surfaces and rub thoroughly.  
4. Remind volunteers not to touch their face 
5. Ask one of the volunteers to wash their hands 

normally 
6. Ask the two volunteers to stand next to each other 
7. Examine hands for fluorescence with UV light. 
8. Show the dirty hands first followed by the washed 

hands 

Hands are probably the most common 
vehicles for the transmission of pathogens 
to foods in an establishment. Some 
employees are unlikely to wash their 
hands unless properly equipped 
handwashing facilities are accessible in 
the immediate work area. Nothing must 
block the approach to a handwashing 
facility thereby discouraging its use, and 
the facility must be kept clean and well 
stocked with soap and sanitary towels to 
encourage frequent use.  
 
 
 
Always wash hands: 
• After using the bathroom 
• After coughing, sneezing, smoking, 

eating, or drinking 
• After bussing a table 
• Before putting on gloves 
• After handling animals 
• When switching between raw and 

ready-to-eat food  
• After handling garbage or trash 
• After handling dirty equipment or 

utensils 
• During food preparation 
 

 

Problem areas 
The greatest concentration of microbes exists around and 
under the fingernails of the hands.  The area under the 
fingernails, known as the “subungal space”, has by far the 
largest concentration of microbes on the hand and this is 
also the most difficult area of the hand to decontaminate.  
Fingernail brushes, if used properly, have been found to be 
effective tools in decontaminating this area of the hand.  
Proper use of single-use fingernail brushes, or designated 
individual fingernail brushes for each employee, during the 
handwashing procedure can achieve up to a 5-log 
reduction in microorganisms on the hands.   
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