Food Safety Fact Sheet
Preventing Contamination During Food Preparation

INTRODUCTION

Cross contamination is the transfer of bacteria or viruses from hands to food, food to food, or equipment
and food contact surfaces to food. Chemical contamination, or hazard, is when chemicals unintentionally
come in contact with food. Cross contact occurs when an allergen is accidentally transferred from a

food containing an allergen to a food or surface that does not contain the allergen. All three - cross
contamination, chemical contamination/hazard, and cross contact - are types of contamination that can
happen in a school. School nutrition employees can minimize or eliminate contamination by following the
Standard Operating Procedures in their school food safety program.

HERE ARE THE FACTS

One of the most common causes of foodborne illness is cross contamination. Cross contamination

may occur when 1) a sick employee handles food, 2) raw food contaminates a ready-to-eat food, 3) food
contact surfaces are not cleaned and sanitized properly and come in contact with a ready-to-eat food, or 4)
equipment is used for multiple foods without cleaning and sanitizing between preparing foods. Chemical
contamination may occur if chemicals are improperly handled or if manufacturer instructions are not
followed. Cross contact may occur if proper cleaning and food handling procedures are not followed while
preparing allergen-free foods.

APPLICATION
There are many practices in the Standard Operating Procedures that school nutrition employees can follow

to minimize or eliminate contamination.

Hand-to-Food Cross Contamination
- Wash hands properly, frequently, and at appropriate times.
- Wash hands before putting on single-use gloves and change gloves frequently.
- Wear gloves when handling ready-to-eat foods.
- Cover cuts, sores, and wounds with a clean bandage and a single-use glove.
- Keep fingernails short, unpolished, and clean.
- Do not wear jewelry, except for a plain band such as a wedding ring.
- Do not allow sick employees to work.

Food-to-Food Cross Contamination
- Separate raw animal foods from ready-to-eat foods during receiving, storage, and preparation.

- Separate different types of raw animal foods, such as eggs, fish, meat, and poultry, from each other
except when combined in recipes.

- Separate unwashed fruits and vegetables from washed fruits and vegetables and other ready-to-eat
foods.

- Place food in covered containers or packages, except during cooling. Store in the refrigerator or cooler.
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Equipment and Food Contact Surface-to-Food Cross Contamination
- Use only dry, cleaned, and sanitized equipment and utensils for food preparation.

- Clean and sanitize work tables, equipment, and cutting boards after each use and before beginning a
new task. For example, after slicing ham, the slicer should be cleaned and sanitized before slicing turkey.

- Clean and sanitize surfaces that are handled often, such as refrigerator and freezer handles.
- Maintain a fresh bucket of cleaning solution and a fresh bucket of sanitizing solution in the work area so
that cleaning and sanitizing can be done easily.
Chemical Contamination/Hazard

- Store chemicals away from food. Keep chemicals in a locked storage area with access only to
authorized employees.

- Use Safety Data Sheets (SDS) provided by the manufacturer to ensure chemicals are stored and used
properly.

- Check the concentration of the sanitizing solution with a sanitizing test kit to make sure it is at
appropriate levels to sanitize.

- Store chemicals in original containers, never in containers that once stored food.
- Teach employees how to use chemicals.

Cross Contact

- Use color coded utensils, equipment, etc., or designate equipment and utensils for foods that are
allergen-free.

- Isolate ingredients that are allergen-free in storage and preparation.

- Prepare allergen-free foods first, wrap and label them (with name, color code, or stickers), and place
them on the top storage shelf until service.

- Follow proper handwashing procedures, and wash hands between handling allergen-free foods and
foods which contain allergens.

- Properly clean and sanitize all utensils, equipment, and surfaces before preparing allergen-free foods.

Remember, follow state or local health department requirements.

References

U.S. Department of Agriculture, Food and Nutrition Service, & Institute of Child Nutrition. (2015). Food safety in schools. University, MS. Author.

U.S. Department of Agriculture, Food and Nutrition Service, & Institute of Child Nutrition. (2016). HACCP-based standard operating procedures: Preventing cross contamination during storage and
preparation. Retrieved from http://www.nfsmi.org/ResourceOverview.aspx?ID=75

U.S. Department of Agriculture, Food and Nutrition Service, & Institute of Child Nutrition. (2014). Managing Food Allergies in School Nutrition Programs. University, MS. Author.

U.S. Department of Health and Human Services Public Health Services, Food and Drug Administration. (2013). FDA food code. Retrieved from http://www.fda.gov/food/guidanceregulation/
retailfoodprotection/foodcode/ucm374275.htm

This project has been funded at least in part with Federal funds from the U.S. Department of Agriculture, Food and Nutrition Service through an agreement with Institute of Child Nutrition at The University of Mississippi. The contents of this
publication do not necessarily reflect the views or policies of the U.S. Department of Agriculture, nor does mention of trade names, commercial products, or organizations imply endorsement by the U.S. government.

The University of Mississippi is an EEO/AA/TitleVI/Title IX/Section 504/ADA/ADEA Employer.
In accordance with Federal law and U.S. Department of Agriculture policy, this institution is prohibited from discriminating on the basis of race, color, national origin, sex, age, or disability.

To file a complaint of discrimination, write USDA, Director, Office of Civil Rights; Room 326-W, Whitten Building, 1400 Independence Avenue, SW, Washington, DC 20250-9410 or call (202) 720-5964 (voice and TDD). USDA is an equal opportunity
provider and employer.

© 2016, Institute of Child Nutrition, The University of Mississippi, School of Applied Sciences

Except as provided below, you may freely use the text and information contained in this document for non-profit or educational use with no cost to the participant for the training providing the following credit is included. These materials may not
be incorporated into other websites or textbooks and may not be sold.

Suggested Reference Citation:
Institute of Child Nutrition. (2016). P ing ination during food preparation. University, MS: Author.

The photographs and images in this document may be owned by third parties and used by The University of Mississippi under a licensing agreement. The University cannot, therefore, grant permission to use these images.

For more information, please contact helpdesk@theicn.org.
02/2016



