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Purpose:
The purpose of this Health and Hygiene Policy is to ensure that all employees and visitors maintain proper personal cleanliness and behavior to prevent contamination of food, food contact surfaces, and packaging materials. This policy supports compliance with Good Manufacturing Practices (GMPs) and applicable regulatory requirements under 21 CFR Part 117 Subpart B – Current Good Manufacturing Practice.
Scope:
This policy applies to all employees, temporary staff, contractors, and visitors who enter production, packaging, or storage areas where food, ingredients, or food contact materials are exposed.
Responsibilities:
· Management is responsible for enforcing this policy, providing necessary facilities and training, and maintaining hygiene records.
· Employees are responsible for following all hygiene rules and immediately reporting any health condition that could compromise food safety.
· Supervisors will monitor compliance and take corrective action when necessary.

Employee Health Requirements:
1. Employees must report any illness that may cause food contamination, including diarrhea, vomiting, fever, sore throat with fever, jaundice, or open/infected wounds.
2. Any employee exhibiting symptoms will be excluded from food handling duties until medically cleared.
3. Injuries or cuts on hands or exposed skin must be properly cleaned and covered with a blue, waterproof bandage and single-use glove.
4. The company reserves the right to require medical clearance before an employee resumes food-handling duties.
Personal Hygiene Practices:
1. Employees must maintain good personal cleanliness and report to work in clean condition.
2. Daily hygiene expectations include bathing before work, short clean fingernails (no nail polish or artificial nails), wearing hair and beard restraints, and no jewelry (except plain wedding bands, if permitted).
3. Handwashing: Wash hands thoroughly before starting work, after restroom use, eating, smoking, coughing, sneezing, touching face/hair, handling trash, or after any activity that could contaminate hands.
4. No eating, drinking, chewing gum, or tobacco use in processing, storage, or packaging areas.
Clothing and Protective Equipment:
1. Employees must wear clean, company-issued garments or approved uniforms.
2. Aprons, gloves, and protective clothing must be changed as needed to maintain cleanliness.
3. Street clothes and personal belongings must be stored in designated locker areas away from production zones.
4. Footwear must be clean and restricted to use within the facility or sanitized before entry.
Visitors and Contractors: 
1. All visitors must sign in, wear appropriate protective clothing, and follow hygiene rules.
2. Visitors showing signs of illness will not be allowed in production areas.
3. Contractors working near food handling areas must comply with all hygiene and sanitation requirements.
Training
1. All employees will receive initial and annual refresher training on personal hygiene, handwashing, illness reporting, and proper use of protective clothing.
2. Training records will be maintained for at least two years.
Monitoring and Enforcement
Supervisors will conduct routine inspections to verify compliance. Violations will be documented and addressed through corrective actions, which may include retraining or disciplinary measures. This policy will be reviewed annually or when changes in operations or regulations occur.
Records & Review:
· Maintain the following records: (Update to reflect titles of YOUR documentation)
· Employee illness reports
· Training attendance logs
· Visitor sign-in sheets
· Hygiene inspection forms
· Corrective action reports
Acknowledgement
I have read and understand the Health and Hygiene Policy. I agree to follow all requirements and report any condition that may compromise food safety.
	Name:
	

	Signature:
	

	Date:
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