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Part I: Handwashing and Kitchen Towels 

Part II: Cleaning vs. Sanitizing; Surface Cleaning 
(hold the date ïJune 12)

Welcome to the BAC Fighter 

Clean Summit! 
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Welcome!
The Partnership for Food Safety 

Education develops and promotes 

effective education programs to reduce 

foodborne illness risk for consumers. 

We are a non-profit organization that 

relies on grants and contributions. 
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After the webinar, you will receive 

a brief survey. Please fill it out. 

Help us improve!

To ask a question, please use the 

question box on the right of the 

screen.
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Continuing Education Units

One hour CEU available from ANFP, CDR & 
NEHA 

Å Download certificate from sidebar

Å Follow-up email

Å Download at fightbac.org under ñEventsò tab   
and ñWebinar Recordingsò 
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What We Will Cover Today

ÅFundamentals of cross-contamination

ÅHandwashing

ÅKitchen towels
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In your line of work, how often do you 
address questions from consumers about 
cleaning practices and/or hand washing? 

1. All of the time! 

2. Every so often

3. I never get asked about cleaning and 
handwashing.

Poll Question
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Cross-Contamination: Definitions

USDA Definitions

üDIRECT Cross-Contamination

Contact between raw food and ready-to-eat  

food during transport, storage or preparation

ü INDIRECT Cross-Contamination

Spread of bacteria from raw food to RTE 

food via food handlers, equipment or 

surfaces
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Cross-Contamination in the Home

ÅWiping counter with a towel, 
then using it to dry hands

ÅNot washing hands after 
using the bathroom,  handling 
food, handling pets, changing 
diapers, etc.

ÅStoring food improperly: (eg:  
raw above ready-to-eat in the 
refrigerator)

ÅRinsing raw poultry under 
running water in the sink

So many more ïsubmit your cross-contamination 

ñincidentò idea to CHAT

Just a few of many opportunities in the home 
kitchen:
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Commonly Contaminated ITEMS and 
DEVICES in the home kitchen

ÅSpice canisters / salt 
and pepper

ÅFood processors and 
blenders

ÅDish towels and  
sponges

ÅCooking utensils

ÅCan opener

ÅCountertops

ÅRefrigerator door handles
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Research for More Information

ÅRecent Observational Research ïUSDA on cross 
contamination of surfaces and of kitchen items
https://www.fsis.usda.gov/wps/wcm/connect/cb222383
-1e02-471a-8657-c205eda92acf/Observational-
Study.pdf?MOD=AJPERES

ÅResearch ïFDA cell phones/ devices
https://www.fda.gov/Food/FoodScienceResearch/ucm
275988.htm

ÅShopping bags 
Contamination of reusable plastic bags for food 
transportationïBarbosa et al 2019 

https://www.fsis.usda.gov/wps/wcm/connect/cb222383-1e02-471a-8657-c205eda92acf/Observational-Study.pdf?MOD=AJPERES
https://www.fda.gov/Food/FoodScienceResearch/ucm275988.htm
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Handwashing in 
Community Settings

David M. Berendes, PhD, MSPH

Epidemiologist, Global WASH Team

Waterborne Disease Prevention Branch

Division of Foodborne, Waterborne, and 
Environmental Diseases

Centers for Disease Control and Prevention

uws8@cdc.gov

mailto:uws8@cdc.gov
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Handwashing
is the single most important way to prevent

transmission of infectious diseases.
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Why is handwashing important?
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Handwashing helps prevent illness and

spread of germs

ÅGerms get on hands from contaminated 
objects

ÅHandwashing helps prevent diarrhea and 
respiratory infections
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Handwashing helps battle rise in antibiotic 

resistance

ÅPreventing sickness reduces the amount 
of antibiotics people use

ÅHandwashing can prevent
ü 30% of diarrhea-related sicknesses 
ü 20% of respiratory infections

ÅAntibiotics often are prescribed 
unnecessarily
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Steps of proper handwashing

1. Turn on water and wet hands
2. Lather soap on palms, backs of hands, around 

and under fingernails, and between fingers.
3. Rub vigorously for 20 seconds.
4. Rinse hands.
5. Dry hands with paper towel or air dry them.



www.fightbac.org

Key times to wash hands

ÅTo protect yourself
VWhen visibly soiled

VAfter assisting another with 
toileting

VAfter touching animals

VBefore preparing own food 
or eating

VAfter handling raw meats

VBefore touching own 
mouth, eyes, or nose

VAfter outdoor activities like 
yardwork or playing sports

ÅTo protect others
V After toileting

V Before cooking for or 
feeding another

V After coughing or sneezing
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What can people do if soap and water 

are not available?

Å If soap and clean, running water are not 
available, you can use hand sanitizer that 
contains at least 60% alcohol

Å Alcohol-based sanitizers can quickly reduce the 
ƴǳƳōŜǊ ƻŦ ƎŜǊƳǎ ƻƴ ƘŀƴŘǎΣ ōǳǘ ǘƘŜȅΧ 
ü Do not eliminate all types of germs (such as 

Cryptosporidium, norovirus, Clostridium difficile)
ü Might not remove harmful chemicals

Å Do not use hand sanitizer if your hands are 
visibly dirty or greasy 
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How should you use hand sanitizers?

Å Apply about a quarter size of hand sanitizer to 
the palm of one hand
V Enough to wet all surfaces of both hands (palms, 

fingers, back of hands)
V wŜŀŘ ǘƘŜ ǇǊƻŘǳŎŜ ƭŀōŜƭ ǘƻ ƭŜŀǊƴ ǘƘŜ ƳŀƴǳŦŀŎǘǳǊŜǊΩǎ 

recommended amount

Å Rub hands together to wet all surfaces of 
hands and fingers 

Å Rub until your hands feel dry (~20 seconds) 
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Which soap to use?

Å FDA rule on effectiveness 
of antibacterial hand 
soaps and hand sanitizers 
removes certain additives 
(e.g. triclosan) from 
production

Å άtƭŀƛƴέ ǎƻŀǇ ƛǎ Ƨǳǎǘ ŀǎ 
good as any other soap

Å Hand sanitizer: at least 
60% alcohol content
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²Ƙŀǘ ƛǎ ǘƘŜ ǎŎƛŜƴŎŜ ōŜƘƛƴŘ /5/Ωǎ
handwashing recommendations?
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Hand hygiene: Cleaning hands versus killing microbes

Å Soap
V Primary action is cleaningðremoving contaminants 

from hands

V Soap molecules not generally designed for killing 

microbes
ü Antibacterial additives not significantly more effective 

for reducing number of germs on hands

Å Hand sanitizers
V Designed to kill germs (damaging them), but not true 

ñcleaningò

V Sanitizers with alcohol content 60-95% are best
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Why is hand sanitizer not recommended in 

certain situations?

Å If hands are visibly dirty (soil on them), active ingredients 

(ethanol or isopropanol) cannot get to the germs to kill 

them

Å Certain protozoa, non-enveloped viruses, and other 

organisms that tend to cause gastrointestinal illness 

(diarrhea and vomiting) are resistant to alcohol-based 

inactivation mechanisms

Å Given alcohol is designed to kill certain microbes, we do 

not know how it interacts with chemicals or grease, so we 

do not recommend itôs use in these cases.



www.fightbac.org

The evidence behind CDCôs handwashing steps

Å Is washing with soap for 20 seconds important?
V Evidence suggests that washing hands for 15-30 sec 

removes more germs than shorter times, but only a few 

studies have been done

Å Is it ok to turn off the tap or touch door handle with 

bare hands?
V Little data available to suggest that use of towels to turn 

off tap is protective of health

V Many bathrooms not equipped with towel dispensers

V Due to these factors, CDCôs handwashing steps do not 

address whether it is ok to touch water taps after 

handwashing
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Evidence of disease prevention through handwashing

Å Handwashing can prevent
V 30% of diarrhea-related sicknesses in children 

V 21% of respiratory sicknesses

Å Improved hand hygiene education can reduce
V School absences by as much as 70% 


