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Double-hand wash method

Use the double-hand wash method to reduce
disease-causing (pathogenic) organisms on hands.
Water temperature should be at least 100 I and
scrubbing should be done for at least 10 seconds. The

whole process should take 20 seconds.

The steps include:

1. Wet hands under hot, flowing water
(100° F to 120° F, 2 gallons per minute).

2. Apply sufficient soap to develop a good
lather. (Refrain from using antibacterial
soaps.)

3. Use a fingernail brush to eliminate dirt
on fingertips and under fingernails.

4. Rinse hands and brush in hot (100° F to
120° F), flowing (more than 2 gallons
per minute) water.

5. To ensure removal of pathogens, wash

hands again without using the fingernail

brush. Wash arms as far up as will make
contact with food.

6. Rinse hands and arms again in hot,
flowing water.

7. Dry hands and arms with disposable

paper towels.

Poor personal hygiene of workers causes 25 to 40
percent of all foodborne related illness in this country.
Proper attention to good personal hygiene is essential

to decrease foodborne disease.
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