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I. CONCEPT
The following information is for procedures that are to be followed in regards to personal hygiene to ensure the safety of animal food.  

II.  PRIOR KNOWLEDGE
The employee must read and understand the procedures on this SOP.           . 

III. SAFETY CONCERNS 
No known physical safety concerns. 

IV. QUALITY CONCERNS
Personal Hygiene is important to mitigate the risk of contamination to the animal food with disease, pathogens, and physical contaminants. 

V. PROCEDURES
A. Employees should maintain proper hygiene relative to the employee’s work area in order to ensure the safety of animal food. 
B. Smoking, eating, and chewing are only allowed in designated areas and away from the manufacturing setting. 
C. Jewelry or other loose objects that can fall off and contaminate the animal food should not be worn in the manufacturing/production areas. 
D. Personal items (cell phones, smoking materials, medications, etc.) should be kept only in designated areas.
E. Personal lockers should be kept free of rubbish and soiled clothing. 
F. Employee food and beverages should not be consumed in the production area and kept in designated storage areas or break rooms. 
G.  Adequate bathrooms and breakrooms should be provided for employee use and kept in a manner so as not to present a contamination risk. 
H. Clothing worn by employees should be maintained, stored, and laundered so as not to present a contamination risk to the animal food. This includes (but not limited to) uniforms and footwear.
I. Clothing and footwear should be changed when it becomes soiled to the point where the soiled article of clothing presents an animal food safety risk. 
J. Employees shall always wash hands after using the bathroom, smoking, and eating before returning to the production area.
K. Employees should treat and bandage wounds and sores immediately. 
L. Employees should contact manager if they are feeling ill. 






VI. TRAINING DOCUMENTATION

Employee Name	Date of Training/Certification		Signature verifying trainee      									has read and understands SOP
____________________________________________________________________________

____________________________________________________________________________

____________________________________________________________________________

____________________________________________________________________________

____________________________________________________________________________

____________________________________________________________________________

____________________________________________________________________________

____________________________________________________________________________
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