Changing procedure in the chilled food industry:

[image: image2.png]



[image: image3.png]



[image: image4.png]



[image: image5.jpg]



[image: image6.jpg]












Changing procedure in the chilled food industry:

1. Put on hairnet/hat before entering the changing area  [this is to minimise hairs being dropped on outer clothing as no one wants to find a hair in food]

2. Remove outside clothing and footwear and store in the Low Risk changing area

3. Step or swing your legs over the bench or barrier into the High Care/Risk Area [area entering where ready to eat and ready to  reheat chilled foods are made]

4. Put on High Care/Risk Area footwear

5. Wash hands with soap and sanitiser. Refer to CFA handwash poster for details

6. Dry hands thoroughly with disposable paper towels [air hand dryers not used since they can create aerosols and spread contamination]

7. Put on High Care/Risk overall

8. Apply hand sanitiser

9. Enter the High Care/Risk Area
Exiting changing procedure:

1. Remove High Care/Risk clothing

2. Remove High Care/Risk footwear

3. Step or swing your legs over the bench or barrier and leave the High Care/Risk Area in the Low Risk Area put on outside clothing and footwear

4. Remove hairnet[image: image1.png]



Put on hairnet or hat before going into the changing area. 
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Remove outside clothing and footwear.


Put them in a locker in the Low Risk changing area.





LOW�RISK�FOOD�AREA





Move into High Care/ Risk changing area. 





HIGH RISK FOOD AREA
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Put on High Care / Risk footwear





Wash hands with soap and sanitiser.


Dry hands thoroughly with 


disposable paper towel.
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Put on High Care / Risk overall.
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Apply hand sanitiser.





Enter High Care / Risk Area.





ENTERING


HIGH RISK FOOD AREA











