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Welcome to Module 1 of our hazard communication training sessions.  

This training will cover the “Purpose of cleaning a food production facility.” 

This material was produced under grant number SH-05046-SH8 from the Occupational Safety and 
Health Administration,  

U.S. Department of Labor. It does not necessarily reflect the views or policies of the U.S. Department 
of Labor, nor does the mention of trade names, commercial products, or organizations imply 
endorsement by the U.S. Government. 
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You are attending this training session because you are working in a facility that prepares or produces 
food or beverage items, and the job tasks you have been assigned require you to work to keep these 
facilities clean and sanitary. You job is important because bacteria – the microscopic organisms present 
everywhere! – can make us sick. For example, the blue forms in the picture on the left are images of 
Campylobacter bacteria - magnified thousands of times – and consuming food contaminated with these 
bacteria are the #1 cause of bacterial stomach illness in the United States. 

The Centers for Disease Control and Prevention (or CDC) estimate that annually in the United States 
almost 50 million people are sickened from consuming food contaminated with bacteria – such as this 
campylobacter, or salmonella – the red and yellow image, or e coli (the pinkish rods in the bottom 
picture). Thousands of those people are hospitalized, and sometimes, people die as a result of this 
bacterial contamination. Some of these illnesses might take place in consumers’ homes – meat they 
were cooking for dinner wasn’t properly cooked to a certain temperature, for example, but some result 
from contamination at the farm, field, or processing facility where food is grown or initially prepared. 

This makes your job in sanitation – and how well you perform it – not just important but CRITICALLY 
important! Remember – it could be you or a family member that you keep from getting a foodborne 
illness! 
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By law, food facilities must follow rules put in place to keep harmful bacteria from contaminating food 
products. These rules include things such as how to keep raw products from mixing with cooked 
products, the temperatures in buildings or storage facilities, and what type of chemical products should 
be used to clean dirty equipment. 



These procedures – specific steps that are completed in a certain way and in a certain order – are very 
important.  

In this training, we will discuss WHY it is important for you to understand the significance of your 
sanitation job, and the role you play in reducing risk in food contamination, keep the company in 
compliance with the laws, to keep the facility running productively, and to make it safe for you, other 
employees, and customers. 
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Sanitation work in food and beverage facilities typically requires handling and using chemicals to 
maintain food & beverage safety and product quality. Some of these chemicals could be the same 
products you use in your own home, others could be very different. Appropriate use of these chemicals 
in the work environment is critical to maintaining food safety and product quality, but requires training 
and understanding of the specific work environment and procedures an employer has set in place.  
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The surfaces that get sanitized can either be “food contact surfaces” - things that touch the food or drink 
product – such as processing equipment or conveyors, or “non-food contact surfaces” – things like 
drains, floors, walls, ceilings that shouldn’t normally contact the consumable food item. In this photo, 
you can see an example of non-food contact surfaces.  Notice the stainless steel metal stairs, green 
plastic grating on the platform, the concrete floor, and the yellow paint on the posts. 
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Depending on whether the substrate is a food-contact surface – such as a mixer, hopper, tank, auger, or 
conveyor – or a non-food contact surface (such as the floor), the type of soil contamination will be 
different, and each type of soil will require it’s own type of sanitation process procedure. 
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Once your employer has determined what surfaces – or substrate- must be cleaned, and what food or 
other material is causing the soil; they will select the appropriate cleaning chemicals and procedures to 
complete this important work. This is where YOU come in – you will be tasked with handling and 
applying chemicals, using hot water or steam, and applying physical force to sanitize the food processing 
facility to keep the food product safe and of high quality for the end consumer.  

Your employer is required to provide you with information about the types of chemicals you might work 
with at your job. The chemicals used must be used as instructed, because even though the chemicals 
selected by the employer are “Safe for food contact” doesn’t mean that they cannot cause harm or 
injury to human health if handled or used improperly. You must be trained on how to use the chemicals 
safely, or what to do if there is a chemical spill or emergency.  
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This is why receiving training on chemical handling and hazards is so important – and is required by law. 
The following training modules will outline some of the basic chemical hazards and steps you can take to 
protect yourself from these cleaning products while performing sanitation work, but remember  your 
employer has a legal responsibility to make sure YOU are provided adequate training, supervision, and 
equipment to perform your specific job safely. 
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Here are a few basic things to get us started talking about chemical handling in the workplace: 

DO: Ask questions! 

DON’T: Start work until you understand the instructions. 

DO: Be Familiar with the chemical products you are required to use; what do they do, how they are 
applied, and where are they applied. 

DON’T: Skip steps in the procedures or change the procedure without approval from your supervisor, 
this includes adding “extra” chemicals. 

DO: Wear the personal protective equipment (PPE) provided by your employer to protect your skin, 
eyes, and lungs. 

DON’T: Work without the required PPE or use damaged PPE. 
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A Special Thanks for the Translation Services provided by 
The Translation Station, Inc. Language Solutions Made Simple.  

 

 

 

 

 

 

 


