A Handy Int k“‘{efresher Training...
s

Welcome the trainees and explain to th- are he ""earn:

» Hygiene training is critical for buildir_ ““understanding of

employees and for developing the corripetencv [ "\fe food packaging.

*  Hygiene training is also a key customer r~ require standards such as the
BRC/IoP Packaging Standard.

e Tell the trainees what they are going to learn e purp. aging, the main risks to

it e.g. foreign objects, chemicals and bacteria and the impor.. y plav "~ “ensuring that the
packaging that the company produces is safe for use with food.

e The short presentation consists of 30 slides and can take anywhere *
hours depending on the level of discussion generated.

* Welcome feedback and discussion from the trainees.

« Explain about the end Q & A quiz. It's important they liste
quiz is not an exam.

ates to 1 1/2

ntation but stress that the

« The quiz is to check the effectiveness of the presentation as a . “‘~~methodology and tr k
the trainees understanding of the course content. A\ :

e The quiz is not a memory test and can be completed using the boo. refer
groups ideally pairs. /a
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-
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\") rood Packaging Hygiene is Important

| M. s of tonnes of packaging are manufactured throughout the world
every year

i Around 70% of all packaging manufactured is used for packaging food
A The main purpos~ of food packaging is to transport, protect and preserve

food pr~~
~ < and quality are very important to our customers and
yroducts
<l s’ /packaging safety are contamination by foreign
s, ¢k And bacteria
a. c Mmust identify all potential food packaging safety hazards
al Ate systems and controls in place to ensure that our
pac fe for use witt  d
‘ A! Thi- A droduction to Food Packaging Hygiene.
f . ~Co’ {d put into practice what you learn.
& WL _<OUN~ A1 Y SYSTEMS WORK!

Ask questions to check underst-

1. Talk about why quality and hyg€ne are P oN ‘ers e.g. consumer
safety and brand protection.

2. Explain that the company has carrie <Fo. >afety Risk
Assessment e.g. a Hazard Analysis 0.44AACCP L £r to identify all

potential foreign body, chemical and bacterial contas.....«1ts ar~~ < developed
control measures to minimise their risk.

3. If you have Critical Control Points in your system ask * a'they know
what they are and what their responsibilities are fr 7 monitoring them.

4. In addition to the above contaminants if you have A any "packaging
defects critical to consumer safety” within your sys. 1. print faults such as
missing / wrong ingredients you can introduce these what could be *

consequences of a “nut” printed ingredient error to the mer?



( gn Bodies

A n body is anything that can physically
contdminate the food packaging

Typical foreign bodies are glass, blades, sharp
objects, nuts, bolts. bits of machinery, hairs,
stationerv # al droppings, dust, dirt, tape,
b ry, paper, cardboard, off-

eign bodies are the ones
harm to the consumer
Objects or Blades

e risk of foreign body contamination
s and procedures at all times.
tial forei~ odies into the workplace

1. Ask the trainees if they can ide”
to prevent foreign body cont.
control, personnel hygiene rulc

“c controls that are in place
glass control, pest

2. Use an example of a young child ab~ 'fépl “\that uses your food
packaging that has been contamin. Expl e ramifications of
this e.g. customer complaint, enviror, | he. n, litigation etc.

3. Explain the due diligence defence. As long as all e me  res have
been taken and can be demonstrated then the company me* Jrosecuted.



icals

Ci. Jcals can be an important source of
contamination if they are not handled and used

safely

Typical chemicals may be inks, solvents,
lacquers - " oils, adhesives, dyes,
Lot

‘hemicals etc.

ferred to packaging they
ood and cause harm to

the manufacturers
els at all times

hemicals in properly designed and
can be securely closed.
cals ne2~ ~en or exposed products

\¢

Ask the trainees to name the c*

Highlight the importance of te
— e.g. what precautions shoula

: "n the factory.
\ar unprotected products

Point out the importance of followir
chemical containers and for using + .
dangers of prolonged skin contact, ci. g, glo.




R aria

| Be. Jia are found everywhere, some are friendly .
and‘others are harmful and can cause food e Pt
poisoning AL @l
4 The main sources of food poisoning bacteria are aql e
people. ir-- ‘ents, dust, soil, dirt, refuse $

exist in the manufacture

_cKe nuch lower than that of a
ousine {ally if the packaging is not
adi £t with food
Qt andling food packaging can be
an drce of food pr’ 9ning bacteria,
whi érred to food vake the
p’ gat it very "
‘ A! Wh- el {elephone, handle money, make meals,
f sy 4 gather bacteria. You can remove many
¢ Jacte ASHIN™ R HANDS and SCRUBBING
é YC _&FINT (<
1. Explain that humans can carrv - narmfu’ invisible bacteria such as
(Staphylococcus aureus ana 4Cteriac” \r hands and these can
only be removed or reduced b, _+€ctive - “washing at the critical
times.
Ask the trainees what other contro. . has imising the risk of
bacterial contamination e.g. protectiv ~ _sthing, Jrammes, pest
control, eating, drinking and smoking restrictions.
If you have a return to work / reporting illness procedure in r’ the

trainees if they are aware of it and understand it?



( / nal Hygiene - Do’s!

Ex nt standards of personal hygiene are
esséntial to ensure that our packaging is safe for -
use with food products t.f'
Do cover cuts, sores and open wounds with a
blue met=' - \le plaster ] ; =
L athing correctly, such as -
Ind overalls
gularly especially after

g the g, drinking or smoking
/EI ar’ rvisor if you are suffering from

(o} ntact with any disease likely to

be rough food, = " as infected

wo’ omplaints ‘ea

ac jeweller nes
” and procedures are in place to

. r re safe for our customers products.
L v E THF"" RK!

&

1. For each of the do’s ask the tr~’
they do!

1 why it is important that

2. Explain why a “blue metal-dete le” p! rd e.g.
Metal strip - to allow a plaste "Iurlng detection carried
out by the food manufacture. /
Blue - to enhance visual identification «fave you ue food?"

3. Incorporate any of your own specific do’s — ask the tr es for
thoughts and ideas.

4. If you are asked why jewellery is a potential contamir- use it can
harbour dirt and grime and can contain small pie~



nal Hygiene - Don'ts!

Ex nt standards of personal hygiene are
esséntial to ensure that our packaging is safe for
use with food products

Don't eat, drink or smoke outside of designated
areas

L “ems into production areas
‘ing perfume, aftershave

f contamination!

and procedures are in place to

. r re safe for our customers products.
i ? C c ETHF" RK!
1. For each of the don'ts ask the * ey car '—1|n why it is important that
they don't!

2. Incorporate any of your own spe

ic don” . °S for their own
thoughts and ideas. e



C Ing
Re r cleaning is the key to removing foreign

boares, dirt and waste, which could contaminate
product, encourage pests or allow bacteria to

grow
O Try to kee~ rk area as clean and tidy as
til you have moved or
cts
vs follr cturers instructions on
— g
dk e cleaning equipment away
san ugo
¢, P otto
v U -
\
&

Before looking at the slide ask *
Ask the trainees what cleanir. mmes tion in their area /

department, what they clean, t / "ow often cleaning is
carried out.

|d we clean?

Talk about the importance of keepi 4 - onitor the
effectiveness of the cleaning progran. _&; which increase or
decrease in frequency and secondly to show that y don- as part of due
diligence.

A clean working environment is a safer and more enjov ork.



he Food Packaging Safety Hazards

anufacturer with poor hygiene
- 4 the hazards that may be of risk

. Ask the trainees to study the di-
list as many of the potential

pproxi- V 15 minutes ‘in pairs” and

. Tell them that there are 19 pott
more great!

. Compile the results on a flipchart o, -~ maining
unidentified contaminants.

‘% — if they can spot



ood Packaging Safety Hazards

Spiders web

Food poisoning bacteria
Glass

Make p

Sneezing and coughing
Litter

Flies

Lubricants

Blades

Jewellery

Foodstuffs

Dirt and grime

Personal items

Hairs

Dirt and grime

Smoking

Engineering parts
Rodents

Inks

o’ for an evlanation of
tr. Par afetv ' ‘

1. Working down the list click the Tink to r
hazards.

2. Before clicking the link ask the trai.

anation ‘\gh of the food packaging safety

~ould be.

8. Keep the question sheets as an attendance / training recora

3. Once all 19 of the explanations have i / ‘Akl\i“Ck quiz.

Quiz instructions:

1. Allow approximately 20 minutes for the quiz /

2. Separate the trainees into pairs.

3. Hand out a question paper for each trainee to complete.

4. Allow the trainees to use the booklets as a reference.

5. When finished run through the answers asking the trainees to fill in * ge the
incorrect answers.

6. Ask the trainees to sign and date their question sheet.

7. The trainer signs and dates all collected question sheets.

And Finally

1. Ask for feedback on the usefulness of the course, what was good « “esting a~
bad and of no use at all etc. /

2. Remind the trainees that the company has an obligation to customers-to prr /anc.
ﬁﬁ;‘gspackaging. And that they have a responsibility for following rules ar

3. Ask them to put into practice what they have learned as the systems will nc without /

4. Thank them for their time.

10



rs Web

Because the spiders web is
directly above the work area
there ic - “al for

' ~ drop

te the

11



iy

Poisoning Bacteria

This fine fellow looks as
though he is returning from

asucee~ ’ to the toilet
his

Wxtrer gortant
L r Adashed after
vis (et, eating,
drir smoking a<
th, (he mair
for . {errinr
Poiso.4ng ¥ i
packag:

Back
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Glass is easily smashed
and is a contaminant with
the pote-" ause

ould not be
factory

13



\% —up

Cosmetics and strong
smelling aftershave or

perfum~ tor
rackaging
- Jjorn
Ssive’

14



S

zing and Coughing

Sneezing and coughing can
carry droplet infection for a

conside~-’ ‘ance and
near

1s sh {(vashed
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Regular cleaning is
essential for preventing the
build 1~ -~ irt, grime
“*hat could

16



If Electric Fly Killers (EFK’s)
are in place they should be

workinm - <and
nt
/« being
ned’

Rk

17



cants

Maintenance work such as
oiling a fan should not be
carried =~ *the fan is

‘:pecially

ducts
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S

Blades are small, difficult to
see and are a contaminant
with the - " to cause

‘nsumers
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-

J llery

Jewellery can harbour dirt
and bacteria

Q Inad~™ x and small
3\
atf ackaging
- 2we'’ «cy should
L ' Al times
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tuffs

Eating and drinking in a
production environment can
be a ca “atamination
' “ris and
/ «ction,
a1 car bacteria

21



nd Grime

Rolling or storing food
packaging on the floor can
cause 7~ ‘nd transfer

“\gny other
wfor

iay be

\¢ uipment
and the

Id be ster

22



( . >nal Items

Who knows what'’s in the
bag? !
Q Perer- “ich as
“mobile
bits
potential
ood
should not
the facte: “
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——

:

Protective head coverings
such as caps, hairnets and

snoods -~

e
\ 9]

thy

to prevent
“from
od
udbe |
ly enclose
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There are two issue here
firstly the packaging is in
contart " “:lpor

nd Grime

ris sat

hygiene
be a cause

25



S lng

Smoking can be a cause of
contamination both from
smokin~ ‘nd from
action,
a jacteria

Back
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eering Parts

Carrying out maintenance
work with unprotected
produrt - “resents a

comp Atior
maintei Back




ts

Pests such as rats and mice
are a source of food
poisonir- ‘'sms and
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l A

Chemicals such as inks can
contaminate food packaging

if thev =~ ndled
O’ d be
'd aw 4 when
) v /rably in a
lia. slled
cor
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