Handwashing Study

         handwashingforlife.com


Handwashingforlife & Active Hand Hygiene  1-15-02
Active HACCP - Hand Hygiene

HACCP has taken the teachings of Dr. Edward Demming and effectively applied them to food safety.  Dr. Demming’s theories first led the Japanese and then the world in improving automobile quality at all price points.  HACCP in the food processing industry, where the machine is king, has been an unqualified success in raising world food quality.  Applying HACCP in foodservice, where entry level labor is king, requires further understanding of the worker, his/her motivation and a written, reproducible process to follow, 24/7.

Active Management Control is a foodservice operating principle that has the potential of aligning operators, workers and regulators around a single food safety system tailored to the needs of the specific operation.  According to the FDA’s definition, Active Managerial Control is “Implementation and supervision of food safety practices to control risk factors by the person-in-charge.”

Active HACCP – Hand Hygiene, is the application of Active Management Control (AMC) to continually improve hand hygiene and thus continually reduce the risk of foodborne illness for the public and the food operators.  It is the connection mechanism between the plan and operational success in controlling hand contact with food.  Active HACCP – Hand Hygiene, is a process to control hand contact, bare and gloved, and manage down the associated risks of this major factor.  

AMC provides the framework to convert the frustrated well-educated network of regulators into a motivated corps, a national treasure, performing primarily as consultants and secondarily as agents of enforcement.  Coupled with inspections based on the A-HACCP management system versus “Facility ” inspections, the relationship between the operator and the regulatory is transformed into one of a partnership with the common goal of public health.

Give the food workers a process.  Make it convenient.  Add education & motivation.  They wash their hands, sanitize them and change gloves…frequently.
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