
Food for thought

The best way to prevent the spread of COVID-19 is through good hygiene practices.  
At a minimum, businesses must adhere to existing requirements of the Food Safety  
Standards, including:

• Maintain and practice frequent hand washing when preparing foods, including after  
 going to the bathroom, and after touching the face or hair

• Maintain thorough cleaning and sanitising of facilities, equipment, and transport vehicles   
 (including all food contact surfaces and equipment, but also door handles, light switches  
 and other ‘high touch’ areas). Restrict the use of mobile phones in food preparation areas.

• Maintain strict requirements around worker health and hygiene. All staff should be trained  
 in personal hygiene and how to wash their hands properly. 

• Any worker with a suspected communicable disease such as coughing, sneezing,  
 flu-like symptoms, gastrointestinal illness, MUST be excluded from the workplace. 
 It is recommended that the health of all employees is reviewed on a daily basis and  
 any workers showing these symptoms are sent home or advised not to come to work.

• Consider if there are any higher risk activities in your business that need to be managed  
 and implement appropriate risk management strategies. For example, if you have  
 face-to-face contact with customers, encourage social distancing and have hand  
 sanitiser available for use.
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Sanitising - the correct dilution is the solution

Effective cleaning and sanitising in a food business is crucial. Food handlers should receive food safety training 
to ensure they know how, what and when to clean and sanitise, as well as the risks of not following food safety 
procedures. Food safety training also makes good business sense, because effective cleaning and sanitising:

• reduces likelihood of pest infestations;

• helps protect customers from viral outbreaks; and

• helps to protect customers from food poisoning and allergic reactions to food.

Sanitising food contact surfaces or using a sanitiser in your rinse water as part of washing up (a requirement when you don’t have  
a commercial dishwasher or for equipment that won’t fit into your dishwasher) will only work if it’s used at the correct concentration. 
Ideally, the sanitiser you use should be a non-rinse food grade sanitiser specifically designed for the food industry. 

The amount of active ingredient in sanitisers can vary significantly depending on the product and its intended use. Surface 
sanitisers are often ready-to-use to spray or wipe on food contact surfaces, BUT are NOT strong enough to use in rinse water. For 
this, a stronger sanitiser is required that will need diluting. Diluting at the correct concentration is critical in pathogen control and 
preventing food borne illness. To ensure you are doing this correctly there are 3 easy steps: 

1.  Calculate the working volume of the sink (how high you fill the sink up to). 

2.  Check the dilution rate on the side of the sanitiser bottle (e.g. 10:1; 50:1; 200:1). 

3.  Mix water and sanitiser at correct concentration. 

If you calculate this correctly once for the type of sanitiser you are using, simply mark the required amount on a measuring cup and 
show your staff how much is required. To calculate the capacity of a square or rectangular sink, measure the length, width and 
depth in centimeters then multiply the three measurements together to get the volume in cubic centimeters. Divide this number by 
1000 to determine the number of litres the sink will hold. 

For example, a rectangular sink 40 cm wide, 50 cm long and filled to a height of 30cm 
is calculated like this:  
 40 x 50 x 30 = 60,000 cm3.  
 Divide this by 1000 = 60 litres. 

The dilution rate is described in parts per water to sanitiser so 200:1 represents 200 
parts water to one part sanitiser. The easiest way to estimate the sanitiser needed  
is to divide the volume of water required, in this case 60 litres, by the dilution rate, in 
this example 200:1. So you would need 60 litres divided by 200 = 0.3 litres or 300 ml  
of sanitiser. 

Single use gloves may be used by food workers but must  
be changed frequently and hands must be washed between glove changes and 

Single use gloves may be used by food workers but must  be 
changed frequently and hands must be washed between 
glove changes and when gloves are removed. Gloves must  be 
changed after carrying out non-food related activities,  such 
as opening/closing doors by hand and emptying bins. 

Food workers should be aware that wearing gloves can  
allow bacteria to build up on the surface of the hands,  
so handwashing is extremely important when gloves are 
removed to avoid subsequent contamination of food.  
Food workers should avoid touching their mouth and  
eyes when wearing gloves. 

Disposable gloves should not be used in the food work 
environment as a substitute for handwashing. Removal  
of disposable gloves can lead to contamination of hands. 
Wearing disposable gloves can give a false sense of  
security and may result in staff not washing hands as  
frequently as required. 

Handwashing is a greater protective barrier to infection  
than wearing disposable gloves. Food businesses need  
to ensure that adequate hand wash facilities, with soap  
and single use (paper) towel are provided and ensure that  
food workers thoroughly and frequently wash their hands. 

Use of disposable gloves



During storage, food is in direct contact with the surface of  
the container it is being stored in. Therefore, it is important  
that the plastic used is of food grade quality and made  
from appropriate materials which will not contaminate or  
taint the food. When looking for containers to use for food 
storage, take the time to read the label. If the label doesn’t 
indicate whether it is food grade or not, it’s a good idea  
to assume the container is not food grade. Most plastic 
containers will have various symbols printed on the  
bottom which shows what the plastic is safe for.

An important consideration when looking at food storage 
options is to look at what the intended use of the container  
is, and only buy containers which are fit for their intended use. 
For example, takeaway containers are intended to be used 
once and thrown away. They are not recommended to be 
reused for long term food storage. 

Other items like household storage tubs, small garbage bins, 
laundry tubs and the like, are not intended to come in contact 
with food and as such, should not be used. 

Food storage containers must be able to be effectively 
cleaned. That means, the plastic must be able to withstand 
routine washing with hot water, detergent and sanitiser. The 
surface of the container must be smooth and free of cracks, 
chips, crevices or grooves which could harbour bacteria and 
be very difficult to clean. Damaged containers must be 
replaced immediately.

Although hand sanitisers have their place in the food  
industry, a new experiment within a school classroom 
shows that nothing beats hand washing. 

The experiment involved five slices of bread with one slice 
untouched and used as a control. One was touched  
with unwashed hands, one with hands that had been  
sanitised without washing, one with hands washed with  
warm water and soap and then one was rubbed on the 
keyboard of a classroom computer. 

Each piece of bread was placed in in a resealable plastic 
bag and then observed after 3 to 4 weeks. The results weren’t 
pretty. While the slice touched by hands washed in warm water 
with soap was in near-perfect condition, the one the teacher 
rubbed on the computer was almost covered in mould, along 
with the piece touched by dirty hands. 

The slice handled by students who used only  
hand sanitiser had a good amount of mould too!

Hand washing is the most effective way of preventing 
infections. In one study, a 30-second hand wash killed the 
flu virus whereas hand sanitisers didn’t, even after using  
them for 2 minutes. 

How you wash your hands is just as important as what  
you use to clean them, a two second rub and rinse won’t 
cut it. Follow these guidelines: 

• Wet hands with clean warm water and get some soap.

• Lather your hands by rubbing them together with
the soap.

• Scrub all surfaces of your hands, including the palms,
backs, fingers, between your fingers, and under your nails.
Keep scrubbing for 20 seconds.

• Rinse your hands under clean, warm running water.

• Dry your hands using a clean single use towel.

Hand sanitisers have been very helpful during the COVID-19 
pandemic. However, nothing beats hand washing as the  
results show. 

Food grade storage containers

Hand Washing

Cup and Fork
indicates this  

plastic is  
safe for 
contact  

with food

Radiation 
Waves 

indicates 
this plastic 
is safe for 

microwave

Snowflake 
indicates  

this plastic  
is safe for 
 use in the 

freezer

Dishes 
indicates 

this plastic 
is safe for 

dishwasher 
top rack

Know your plastic container properties 
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A snapshot of 2019/2020

More than 3/4s of the food businesses inspected scored 
excellent or very good.

Compliance profile
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Meet the team  
(left to right):  
Jennifer MacDonald,  
Robyn Platt,  
John Metten, 
Sarie Wheatland,  
Isobel Aranha,  
Ann-Marie Green


