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1. Overview
All food manufacturing facilities are responsible for ensuring that the products they produce are safe for consumers. As a worker in this facility, you share in that responsibility. You must follow this Hygiene and Health Policy at all times to prevent product contamination and keep products safe.
Food can be contaminated in three main ways, each posing unique health risks: 
Biological hazard e.g. microorganisms, pest infestation
Physical hazard: e.g. including foreign materials e.g. glass breakage
Chemical hazard: e.g. toxic substances and allergens etc.

It is your responsibility to maintain good hygiene and health practices, commit to good personal hygiene, and to understand and follow the requirements outlined below.

To make this policy easy to read and understand, it is broken down into clearly labelled sections. Starting with a communicable diseases/ wounds section, then following the order of your workday — from arriving and getting ready, through what you wear and how you work, to how you finish your shift.
 
2. Communicable Diseases/Wounds
If you show any signs of illness — including sneezing, coughing, vomiting, diarrhea, cramping, fatigue, fever, or discharge — do not work in any food handling or production area. Notify your supervisor immediately.
If you become ill while in the facility, notify your supervisor right away. Your supervisor will decide on the appropriate next steps, including medical attention if it is needed.
If your symptoms last more than one day, you must provide a doctor’s note confirming you are fit to work in a food facility before you return to any meat or food handling area.
Cover all cuts, abrasions, sores, or skin openings on your hands or exposed skin with a company-provided bandage. Wear a disposable, impermeable glove over any bandage on your hand.
Notify your supervisor immediately if you lose a bandage during production or if you are injured while working. Seek medical attention for any serious injury. Any potentially affected products must be assessed for safety and subsequent disposition.

3. Start of Day Rules
Change out of your street shoes and into your facility safety boots before entering the production area(s). When you leave the production area, place your facility safety boots back on the rack. Wear your street shoes only in the lunchroom, offices, and washrooms.
Remove personal items such as jewelry, watches, and unsecured objects (see the Jewelry section below).
Wash and sanitize hands according to the facility handwashing procedure below.
Wear a hair net (or a hair covering if you are working only on the kill floor) whenever you are in production areas (see hair and facial hair covering section).
Put on the smock appropriate to your area (see smock and coverall requirements section). 
Put on hearing protection, if required.
Put on gloves and plastic sleeves as required for your area and operation (see Gloves and Protective Sleeves section).
Conduct a final visual check to ensure PPE is properly worn before entering the production floor.

3.1. Hair and Facial Hair Covering Requirements by Area
Your hair and facial hair covering requirements depend on the area you are working in, as follows:
Scald/Pluck Room and Kill Floor — Wear a clean hair covering (for example, a hard hat). Wear a hairnet only if your hair is longer than shoulder length. You do not need a facial hair covering in these areas.
Evisceration Floor — Wear a hairnet that fully covers all hair. You do not need a facial hair covering.
Processing Areas — Wear a hairnet that fully covers all hair. The mesh must be fine enough to keep loose hair from escaping, and your hairnet must cover all of your exposed hair. A religious hair covering is acceptable as long as it is clean and covers all of your hair. If you have exposed facial hair, you must also wear a facial hair covering. Exposed facial hair means a moustache, beard, goatee, or any other facial hair long enough that you can grasp it between your thumb and the knuckle of your index finger. If you have exposed arm, chest, or other body hair that could present a contamination risk, wear appropriate protective clothing or coverings to contain that hair and prevent contamination of food, food contact surfaces, ingredients, or packaging materials.

3.2. Jewelry
Do not wear jewelry — such as rings, watches, necklaces, earrings, body piercings, or other exposed removable jewelry — while you are in the production areas. The only exceptions are Medical Alert identification and items that cannot be removed (for example, a nose stud or wedding band).
Keep any jewelry you cannot remove covered.

3.3. Smock and Coverall Requirements by Area
Barn/Lairage — Wear a designated [insert smock color] smock when you help place live animals in the barn and into the knock box, or wear it over your coveralls when you assist with ante-mortem inspection. When you finish these duties, remove the [insert smock color] smock and hang it in the appropriate location, then wash your hands before you return to the work area in proper kill floor attire. Remove your coveralls when you leave the facility for lunch. If you work in slaughter, do not work in other areas until you have washed and changed your outer garments.
Scald/Pluck Room and Kill Floor — Wear clean, company-issued protective outerwear suited to the conditions of the area (for example, coveralls, aprons, or smocks). Keep your smock in good condition and change it when it becomes heavily soiled. Keep kill floor aprons and coveralls on the kill floor; do not wear them in other areas of the facility such as lunchroom.
Evisceration Floor — Wear a clean smock or coverall suited to the evisceration environment. Keep it in good condition and change it when it becomes heavily soiled.
Raw Processing Areas — When you handle raw or processed meats, wear a clean [insert smock color]  smock. Do not wear smocks or coveralls used in processing areas in non-production areas (for example, lunchrooms, washrooms, or offices). Do not move into other areas until you have washed and changed your outer garments.
RTE Area — When you work in the ready-to-eat (RTE) area, wear a clean [insert smock color]  smock used only for that area. Do not wear your RTE smock in raw product areas, and do not enter the RTE area wearing a smock used for raw product handling. Before you enter the RTE area from any other production zone, change your smock and wash your hands. This separation is essential to prevent cross-contamination of finished RTE product.
General Requirements (all areas) 
Before you leave the production area for break, remove your smock or coveralls and hang them in the designated area. 
Keep all protective coverings in good condition and replace them when they are torn, heavily soiled, or no longer fit for use.

3.4. Gloves and Protective Sleeves
Wearing gloves does not eliminate cross-contamination. Your gloved hands can pick up just as much contamination as bare hands, so wash them just as thoroughly.
When you handle meat products, wear latex or nitrile gloves over cotton gloves. During cutting, trimming, and deboning, wear mesh gloves underneath your nitrile gloves to protect yourself.
Change your gloves whenever they tear and account for every piece of a torn glove. Also change your gloves when they become heavily soiled, after you touch non-food contact surfaces (for example, the floor or cardboard), when you move between work areas, and when you move between RTE and non-RTE products in either direction. Wash your hands before you put on a new pair of gloves.
Wear plastic or disposable sleeves when your work or product area requires them (for example, when you work with exposed product and your arms may touch it). Make sure your sleeves cover your forearms fully, and change them when they tear, become soiled, or when you move between incompatible product areas — especially when you move between raw and RTE zones.
Clean and sanitize reusable sleeves (for example, fabric or chain mail) between uses, and do not move them between raw and RTE areas until you have sanitized them.
Like gloves, sleeves do not replace proper handwashing. Wash your hands and change both your gloves and sleeves whenever the product could become contaminated.

4. Rules During Production
4.1. Hand Washing/Sanitizing
Wash your hands thoroughly with an approved soap and warm water. All workers (and any visitor) must wash their hands: 
After visiting the washroom, eating, or smoking; 
When entering a production area (including start of shift and after breaks); 
After coughing or sneezing; 
When you begin or return to work; and
Whenever there is a risk of contaminating the work area or product.
After handling waste or dirty materials or touching non-food contact surface.

Hands are one of the main sources of contamination, so washing them well greatly reduces the chance of contaminating the product. Do not use your work clothing to dry your hands.

4.1.1	Proper hand-washing technique:
Use soap and warm water→ Wash vigorously for 10-20 seconds→ Reach all surfaces of your hands, including your wrists and between and under your fingers and fingernails→ Rinse well→ Dry your hands with single-use paper towels.

4.2. Personal Behaviors
Do not smoke anywhere in the building. Smoke only in the designated areas outside the building. Do not bring any form of tobacco onto the facility floor, keep it in your locker. These rules also apply to e-cigarettes.
Keep your use of personal medicines controlled in production areas to avoid any risk of contamination. Notify your supervisor if you need to bring medication into production, or if a health condition (such as a severe allergy, diabetes, heart disease, or severe asthma) that requires you must to have easy access to emergency medication at all times.
You may wear items that compensate for a disability (such as glasses, contact lenses, or hearing aids), but they must not create a hazard (for example, beads or metal glitter).
Keep your fingernails properly trimmed. Do not wear nail polish, false fingernails, false eyelashes, or other cosmetic enhancements.
Do not eat or drink on the processing floors. The only exception is a sealed plastic or thermos-style (non-glass) water bottle, which production floor workers may use; store your bottle in the designated area when it is on the production floor.
Do not chew gum, candy, or lozenges, and do not put toothpicks, matchsticks, or similar objects in your mouth while you are on the job.

5. General 
Start each shift with clean work clothing — including aprons, jackets, coats, protective headgear, gloves, and chain mail — and change it whenever it becomes unreasonably soiled.
Wear approved footwear. Keep your footwear at the facility; if that is not possible, sanitize it when you enter and when you leave.
Attach your earplugs to a tie string, or use the earmuff type.
Do not store personal items in processing or storage areas. Keep your personal items in your locker or the designated worker storage area. Report any suspect containers.
Do not store or place anything where it could fall into the product stream.
Do not bring pins, staples, or paper clips into open product areas.
Follow the prescribed worker traffic pattern to reduce the risk of cross-contamination.
Inform your supervisor or the operator of any incident involving blood, vomit, or other body fluids.

5.1	Cell Phone Rules
You may carry a cell phone, but keep it on your person (for example, in a pocket) so that it cannot be exposed or fall out.
Step off the production floor when you use your phone. The only exception is a rare emergency, and even then keep your use very brief.

6. Visitor Rules
Tell the supervisor or designated personnel if you see any unaccompanied visitors or unknown person in the facility. 
All visitors and contractors (except meat inspectors) must register at reception and be accompanied by a designated worker. Before any facility tour or maintenance access, they must also complete the Production Area Access Control Form.

7. End of Day
Wash your knives, hooks, aprons and scabbards and hang them to dry.
Remove disposable gloves and apron. Put dirty laundry into the dirty laundry bins.
Wash the bottoms of your boots off.
Remove disposal hair net and beard net if worn and dispose them in designated waste containers.
Wash hands thoroughly following the handwashing procedure and dry hands using single-use paper towels
Exit the hygiene area

8. Review:
This policy will be reviewed at least once a year, and updated whenever changes to facility operations, procedures, or processes occur that may affect its accuracy or effectiveness. It is the operator’s responsibility to make sure the written policy reflects current practices and continues to achieve its intended food safety outcomes.
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