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SECTION 7: FITNESS TO WORK 

 

FW/05: Personal hygiene 

 
1.0 Introduction  
 

1.1 Food handlers have a legal and moral responsibility to ensure pathogenic organisms responsible for 
food poisoning are not introduced into the internal food chain, by failure to observe fundamental 
principles of good personal hygiene. 

 

1.2 Food handlers shall be in good health and must exercise hygienic habits to prevent the direct or 
indirect cross-contamination of food. 

 
2.0 Definitions  
 

2.1 Food handler (legal definition); ‘any person involved in a food business that handles or prepares 
food whether open or packaged. Food also includes ice and drink’. 

 

2.2 For the purpose of in-house food safety procedures and the distinction between different posts 
across the food businesses the following sub-definitions are to be used: 

 

 Food production staff;  ‘those food handlers that handle, prepare, cook and serve open food;    
   and 

 

 Food service staff; ‘those food handlers that make beverages, serve pre-packed food and/or  
   wait on tables/serve at banquets.  

 
3.0 Hand washing 
 

3.1 Hands are one of the main reasons as to why microorganisms can be transferred to food, and 
therefore the direct handling of food must be kept to a minimum.   

 

3.2 Hands shall be clean at all times in order to reduce the risk of transient pathogenic bacteria being 
transferred to foodstuffs.  For more information on refer to procedure FW/06: Hand washing. 

 
4.0 Nails 
 

4.1 Long and dirty nails are a reservoir for the potential physical and bacterial contamination of food, 
therefore nails must be short so that they can be effectively cleaned at all times. 

 

4.2 Food production & food service staff are not permitted to wear false nails, nail varnish or similar 
applications as this may give rise to the contamination of food by way of chipping and/or falling 
into food. 

 
5.0 Hair 
 

5.1 Hair falls out of the scalp on a constant basis, along with dandruff, which can give rise to the 
contamination of food.  Owing to the fact that the scalp is a source of Staphylococcus aureus, 
control measures shall be in place to prevent any such contamination of foods. 

 

5.2 Hair must be clean and tidy at all times, and must be washed after having it cut to prevent physical 
contamination of food.  

 

5.3 Hair must not be combed or adjusted in food rooms. 
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5.4 Food production staff shall: 
 

 wear the appropriate head gear as provided by the food business; 
 

 ensure that long hair is tied back and completely contained within head gear; 
 

 not wear hair grips, clips or slides as these may well fall into food.  
 

5.5 Food service staff may be exempt from wearing head gear; however this will be at the discretion of 
the local manager who must ensure hair does not present a risk of physical contamination, 
however;  

 

  a risk assessment shall be carried out at unit-level to determine the risk factor and control  
       measures required to eliminate/reduce any such risk.  

 
6.0 Nose, mouth and ears 
 

6.1 These body parts can present a realistic threat of contamination from Staphylococci and 
Streptococci bacteria as approximately 40% of adults carry Staphylococcus aureus in their nose, 
mouth and ears.  

 

6.2 To prevent the transfer of harmful bacteria food handlers must avoid the following habits/actions:  
 

 spitting; 
 

 picking or scratching the nose/ears; 
 

 touching hair, face, ears, eyes or other parts of the body; 
 

 licking fingers or using dirty spoons whilst tasting food; 
 

 blowing into bags in which food may be placed; 
 

 biting finger nails; and 
 

 eating or drinking in food preparation areas. 
 

6.3 If sneezing and/or coughing is unavoidable then food handlers must turn away from the activity in- 
hand and cover their nose/mouth with a disposable tissue.  The tissue must be disposed of in an 
appropriate manner and the food handler must wash their hands before starting the task again. 

  
7.0 Protective clothing for food handlers 
 

7.1 Protective clothing is primarily worn to protect the food from the food handler, not for the 
protection of personal clothes and for this reason, all staff must be aware of the importance in 
doing so.  

 

7.2 Managers’ must ensure that food production staff: 
 

 are provided with an adequate supply of clean protective clothing; 
 

 that protective clothing is washable, light coloured and without external pockets; 
 

   that the correct protective clothing is worn at all times whilst handling and preparing food; 
 

   must not travel to work in protective clothing; 
 

 that they do not wear personal clothing during working hours; and 
 

   adequate facilities for the storage of personal clothing are made readily available. 
 

7.3 Food production staff must ensure that protective clothing is:  
 

 clean at all times; 
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 changed as and when deemed necessary; 

 

 in good repair, no loose buttons and with any defects being reported to their line manager;  
 

 not worn outside where it is exposed to environmental elements; and 
 

 completely covers ordinary clothing 
 

7.4 Where protective clothing is not provided food service staff must ensure that that personal 
clothing is:  

 

 clean at all times; 
 

 in good repair, no loose buttons or loose fibres; 
 

 is not contaminated with extraneous matter such as pet hairs; and 
 

 it will be at the discretion of the line manager whether clothing is deemed appropriate for work  
  activities. 

 
8.0 Jewellery and watches 
 

8.1 Jewellery and watches harbour dirt and bacteria, furthermore, small pieces of metal and stones 
may give rise to physical contamination of food which could result in food-related complaints.  

 

8.2 Food production staff and food service staff are permitted to wear a plain wedding band only and 
must not wear the following items: 

 

 ornamental rings or rings with stones; 
 

 earrings of any description; 
 

 bracelets or brooches; 
 

 visible body piercings’; 
 

 sweatbands/charity wristbands; or 
 

   other ornamental accessories 
 

8.3 Food production staff are not permitted to wear watches owing to the fact that they are not 
readily cleanable and the length of contact time with food heightens the risk of contamination. 

 

8.4 Food handlers inclined to wear copper, stainless steel bracelets and other similar objects that 
profess to have “healing” qualities must first consult with their line manager. 

 

8.5 Medic Alert ® bracelets will be allowed to be worn as these are used as an emergency identification 
system for people with hidden conditions e.g. anaphylaxis.  The food handler will be responsible for 
ensuring such bracelets are clean at all times and do not give rise to contamination. 

 

8.6 Where a food handler opts to wear an item of jewellery or accessory on the grounds of religion or 
belief they should advise their manager. 

 

8.7  Where food handlers’ have requested to wear any of the items as set out above, the local manager 
must take each individual case on its own merit and if deemed necessary will refer that member of 
staff to the Occupational Health Department, who in turn may ask for medical evidence to support 
the request to wear any such bracelet. 
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9.0 Appropriate dressings 
 

9.1 It is a legal requirement that food handlers cover cuts and wounds (on hands or other exposed 
parts of the body) with an appropriate waterproof plaster as it will prevent blood and bacteria from 
contaminating food. 

 

9.2 Waterproof dressings must be made available at all times and must be of a noticeable colour, for 
example; blue in order to make them more identifiable, should they fall into food. 

 

9.3 Cuts on hands may require additional protection from waterproof fingerstalls or gloves. 
 

9.4 Gauze dressings and fabric plasters, which are not waterproof, must not be worn by food handlers 
whilst working in food areas. 

 
10.0 Smoking 
 

10.1 Smoking promotes a ‘hand to mouth’ action whereby fingers potentially become contaminated 
with bacteria, subsequently food and food/hand-contact surfaces may also become contaminated.  
Smoking also presents a realistic threat of ash and spent cigarettes physically contaminating food.    

 

10.2 Smoking in rooms where food is stored, handled, prepared and served or whilst handling food is 
prohibited.  Smoking is prohibited in all food areas and vehicles used for the transport of food. 

 

10.3 Food handlers who wish to smoke whilst on duty must observe local procedures as set by the 
department. 

 

10.4 On returning to a food area after smoking all food handlers must wash their hands before starting 
work. 

 
11.0 Personal items 
 

11.1 Personal items used outside of the working environment must not to be brought into food 
preparation areas, as they pose a risk of contamination. 

 

11.2 The following items are deemed to be personal items; however, the list is by no means exhaustive:  
 

 papers, magazines and books; 
 

 packets of cigarettes, lighters and other tobacco related materials; 
 

 sweets and chewing gum; 
 

 medicines, headache tablets or prescriptive drugs; and 
 

 personal mobile phones and audio devices must not be used in food preparation areas. 
 

11.3 Personal mobile phones and audio devices are not readily cleanable and hence a vehicle for the 
transfer of bacteria. 

 
 
 

Version  Date of issue Author Endorsed by 

V3 December 2018 Graham Day; Health & Safety Adviser Graham Hakes; Senior Health & Safety Adviser 

 


