

















(H) PERSONNEL HYGIENE:

>

>

Personnel engaged in preparation of food  should follow
appropriate level of personnel hygiene to avoid contaminating food.
The workers should be medically examined by a Registered Medical
Practitioner to ensure that they are medically fit to work in a
food establishment.

No person suffering from infection or contagious disease shall be
allowed to work in food preparation establishment.

They shall be provided with clean aprons, head wears ,hand gloves
and foot wear.

The workers should wash their hands before entering in production
hall and trim their nails.

Personnel should refrain from smoking, chewing or eating in the
food preparation hall.

Adequate toilet, hand & foot washing and trimming of nails
facilities shall be provided.

Street shoes should not be allowed in food preparation area.
Separate in-plant foot wear or shoe cover may be provided.
Visitors entering in a food preparation establishment should follow
personnel hygiene and wear apron, hand & foot cover etc.













































