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O
ne of the ways that fruits and vegetables can become contaminated with illness-causing bacteria or viruses is through 
contact by farm workers. If these workers are sick or not practicing good hygiene, then contamination of foods can 
occur. Promoting good worker hygiene is one of the most important steps a farmer can take to prevent contamination 

of their fruits and vegetables with foodborne pathogens.

S teps to maintaining good worker hygiene 

1) Prevent ill employees from having contact with food 
It is important for farm workers to report when they are feeling ill. Symptoms of specific concern include vomiting, nausea, 
diarrhea or jaundice. These symptoms could indicate that the worker has an illness that is readily transferred when handling food, 
and the employee should leave work and not return until they are free of symptoms for 24 hours or have a signed medical release. 
For jaundice, a signed medical release should always be required.

Employees with other illnesses such as a sore throat or cough should be excluded from food contact, but can stay at work and be 
assigned other tasks which do not involve handling food or food containers.

2) Train employees on proper hygiene procedures such as handwashing, including 

When should hands be washed? 

Hands should be washed before beginning work and 
upon returning from work after a break (after using the 
restroom, smoking or using tobacco, eating, handling 
trash, etc.).

What are proper handwashing procedures?

1.	 Turn on water and wet hands and wrists.

2.	 Apply soap to hands. 

3.	 Rub hands and scrub wrists vigorously for at least 
20 seconds, including backs of hands, between 
fingers, around cuticles, under fingernails and 
under wrists.

4.	 Rinse hands well.

5.	 Dry hands with a disposable paper towel.

6.	 If using a public restroom, use paper towel to turn 
off faucet, turn off light and open door.

7.	 Dispose of the paper towel in a trash receptacle.

** Post signs in bathroom and handwashing areas for 
workers to use as a guide to follow. **

What about hand sanitizers? 

Hand sanitizers are good, but they cannot take the place 
of handwashing. Thorough washing will cut down on 
the numbers of microorganisms present which in turn 
helps to enhance the effectiveness of the sanitizer. Hand 
sanitizers should only be used after proper handwashing, 
not in place of it.
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