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1.0 PURPOSE

Hygiene is an integral part of keeping product free from any contaminations that may be introduced to the product from the facility or the facility personnel.   Hygiene is the base to ensure that the product that comes in clean leaves the plant clean.    
2.0 SCOPE

The scope of Hygiene is every operation in the facility.  
Hygiene encompasses all the components of our GMP rules. 
All visitors and contractors entering the facility will need to comply to the same rules as our employees and temporary hires. 

3.0 RESPONSIBILITY

Entire staff, contractors and visitors
4.0 REQUIREMENTS TO MINIMIZE POSSIBLE CONTAMINATION
4.1 Personnel—Clean clothing and Aprons for direct food contact melting area.

4.2 White hairnets and beard covers  are required throughout the warehouse 

4.3 No jewelry in the warehouse, with the exception of medical bracelet or necklace, management to be informed of this need. 

4.4 No open toed shoes. 

4.5 No food or drink is pretermitted in the warehouse and to be stored only in the break room.  

4.6 No false or painted Nails 

4.7 Hands must be washed prior to returning to work. 

4.8 No excessive perfumes. 

4.9 All cuts and grazes on exposed skin shall be covered by an appropriate colored band aid.  Band aids are provided in first aid cabinets in blue.  
4.10 Medicines to be kept in lockers unless otherwise granted by management to have on hand due to a medical condition that may be life threatening if medication is not available.  i.e. asthma inhale
4.11 All tools and equipment must be maintained sanitary. 

4.11.1 Work stations with food contact shall be wiped down with a dry clean cloth at each shift.  

4.11.2 Open product work area to be maintained free of debris introduced by fans, ceiling, This is accomplished by a sanitary fan, and ceilings covered without damage. 

4.11.3 All brooms, shovels and squeegee are to be hung up after use. 
4.11.4 Color coding to be followed for area.

4.11.5 Tools used on direct food contact shall be segregated from tools used indirect food contact. 

8.0 
REVISIONS

As needed

	Date
	Change
	Approved by:

	7/27/2022
	Added reference to tools, brooms.  

	Rpfisterer, FS/QA Manager, 
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