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Now in its 6th Edition, this highly acclaimed textbook provides sanitation information needed to ensure hygienic practices and safe food for food industry personnel as well as students. It addresses the
principles related to contamination, cleaning compounds, sanitizers, cleaning equipment. It also presents specific directions for applying these concepts to attain hygienic conditions in food processing or food
preparation operations. New in this edition: Updated chapters on the fundamentals of food sanitation, contamination sources and hygiene, Hazard Analysis Critical Control Points, cleaning and sanitizing
equipment, waste handling disposal, biosecurity, allergens, quality assurance, pest control, cleaning compound and sanitizer properties and selection criteria, hygienic construction, sanitation guidelines for
food and foodservice establishments, and sanitation management principles.
Abstract: School food service personnel are presented with a handbook designed to help foodservice operations provide food that is wholesome, sanitary and safe. Foods eaten by children must be free of
bacterial pathogens. Microbial contamination or chemical toxicants in foods may cause food poisoning or foodborne disease. Thus, school foodservice has a responsibility to maintain high standrds of
cleanliness. Guidelines are given for basic sanitation practices in food storage, preparation, transportation, handling and clean-up. Personal hygiene hints are recommended. Insect and rodent pests represent
a health hazard which can be avoided by prevention and control. Safety and sanitation checklists may be used as effective management tools for improving foodservice facilities. Appendices include a
bibliography of information resources, food storage rules, a self-inspection questionnaire, and subject outlines with audiovisual aids for use in inservice training programs for foodservice personnel.
The broad objective of this study was to assess water, sanitation, and hygiene practice among the street dwellers in Dhaka City Corporation, Bangladesh. One third of the street dwellers in Dhaka City
Corporation are children. Their major expenses are on foods and living places. Even though they are living on the street they still have to pay either to the policeman or local gangsters. Smoking prevalence
among the street dwellers is almost three times higher than the national population. Coverage of safe drinking water is slightly higher than the national level with a fair access to all. But discrimination at the
water collection point was also reported frequently. They do not know about safe storage of water, water treatment procedures to make it safer to drink and mostly they strain the water through clothes before
drinking. Even though they have heard of water borne diseases, they do not have actual knowledge about them or their mode of transmission. Sanitary toilets are widely available in the study areas and
majority of them were in use. But openair defecation is still happening among the street dwellers. Additionally, poor management of the toilets was also observed. Literally there was no garbage management
system in those areas and very poor drainage system was also noticed. Even though many of them wash their hands before taking meals and after using toilet, use of soap while hand washing is rare.
Knowledge of the participants on WASH and related diseases is poor. Sanitation practices among the street dwellers are fairly acceptable, but practices on water use and personal hygiene are poor. Street
dwellers also have a poor knowledge about common diseases and their prevention techniques. Since the total knowledge and current practice both scored very low or poor, the relationship between these
two was insignificant. A specific WASH program focusing on improving the knowledge, awareness, and current practice should be formulated, and safe drinking water, sanitary toilets, and hand washing
facilities should be ensured with the active participation of the street dwellers.
"The Nation has lost sight of its public health goals and has allowed the system of public health to fall into 'disarray'," from The Future of Public Health. This startling book contains proposals for ensuring that
public health service programs are efficient and effective enough to deal not only with the topics of today, but also with those of tomorrow. In addition, the authors make recommendations for core functions in
public health assessment, policy development, and service assurances, and identify the level of government--federal, state, and local--at which these functions would best be handled.
In this era of emphasis on food safety and security, high-volume food processing and preparation operations have increased the need for improved sanitary practices from processing to consumption. This
trend presents a challenge for the food processing and food preparation industry. Now in its 5th Edition, the highly acclaimed Principles of Food Sanitation provides sanitation information needed to ensure
hygienic practices and safe food for food industry personnel as well as students. The highly acclaimed textbook and reference addresses the principles related to contamination, cleaning compounds,
sanitizers, cleaning equipment. It also presents specific directions for applying these concepts to attain hygienic conditions in food processing or food preparation operations. New features in this edition
include: A new chapter on the concerns about biosecurity and food sanitation Updated chapters on the fundamentals of food sanitation, contamination sources and hygiene, Hazard Analysis Critical Control
Points, cleaning and sanitizing equipment, and waste handling disposal Comprehensive and concise discussion about sanitation of low-, intermediate-, and high-moisture foods
There has been noticeable increase of food vendors most cities in Africa and most parts of the globe, who sell both raw and cooked food items. It has been instigated by rapidly growing and changing food
demands alongside the need to diversify and/or employ income sources in the face of declining incomes. Due to the enormous increase of street food vendors being sold close to sewers and along the roads,
a study was done to determine the hygienic and sanitary practices of vendors on street foods. A sample of street food vendors, street food consumers and Public Health Officers were interviewed in Nairobi.
This work examines the hygienic and sanitary practices, experiences of consumers of street foods and the role of public health officers. This work gives also recommendations on street food vending to
enhance the safety of the consumers as street foods are here to stay. This work is ideal for food safety experts, institutions offering food safety, health and nutrition research bodies and health government
ministries.
More than half the people who defecate in the open live in India. Around the world, people live healthier lives than in centuries past, in part because latrines keep faecal germs away from growing babies.
India is an exception. Most Indians do not use toilets or latrines, and so infants in India are more likely to die than in neighbouring poorer countries. Children in India are more likely to be stunted than children
in sub-Saharan Africa.Where India Goes demonstrates that open defecation in India is not the result of poverty but a direct consequence of the caste system, untouchability and ritual purity. Coffey and
Spears tell an unsanitized story of an unsanitary subject, with characters spanning the worlds of mothers and babies living in villages to local government implementers, senior government policymakers and
international development professionals. They write of increased funding and ever more unused latrines.Where India Goes is an important and timely book that calls for the annihilation of caste and attendant
prejudices, and a fundamental shift in policy perspectives to effect a crucial, much overdue change.
The third edition of A Guide to Hygiene and Sanitation in Aviation addresses water, food, waste disposal, cleaning and disinfection, vector control and cargo safety, with the ultimate goal of assisting all types
of airport and aircraft operators and all other responsible bodies in achieving high standards of hygiene and sanitation, to protect travellers and crews engaged in air transport. Each topic is addressed
individually, with guidelines that provide procedures and quality specifications that are to be achieved. The guidelines apply to domestic and international air travel for all developed and developing countries.
There are 17 comprehensive and detailed Sustainable Development Goals, which are all interlinked. Although access to water, sanitation, and hygiene is a human right, billions of people in developing
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countries are still faced with daily challenges accessing even the most basic of services, specifically the poor and vulnerable in communities. Hygiene is an important aspect for women/girls to access the
economic, educational, and social opportunities they deserve. Proper hygiene removes disease as a barrier for equality, economic growth, and more. The role of hygiene in water, sanitation, and infections
must be addressed from both scientific and social perspectives. This book provides the reader with an analysis of hygiene behaviors and practices and provides evidence-based examples in a number of
developing countries.
The handbook provides practical guidelines for evaluating water- and sanitation-related hygiene practices. An evaluation of hygiene practices can be used for the purposes of project planning, monitoring, or
final assessment of the project's impact. The main focus is on the practical concerns of field personnel working in water supply, sanitation, and health/hygiene education projects who want to design and
conduct their own evaluations of hygiene practices. It is designed to make qualitative research skills accessible to practitioners with little or no previous training in social sciences and emphasizes how to
gather, review, and interpret qualitative information.
Large volume food processing and preparation operations have increased the need for improved sanitary practices from processing to consumption. This trend presents a challenge to every employee in the
food processing and food prepara tion industry. Sanitation is an applied science for the attainment of hygienic conditions. Because of increased emphasis on food safety, sanitation is receiving increased
attention from those in the food industry. Traditionally, inexperienced employees with few skills who have received little or no training have been delegated sanitation duties. Yet sanitation employees require
intensive training. In the past, these employees, including sanitation program managers, have had only limited access to material on this subject. Technical information has been confined primarily to a limited
number of training manuals provided by regulatory agen cies, industry and association manuals, and recommendations from equipment and cleaning compound firms. Most of this material lacks specific
information related to the selection of appropriate cleaning methods, equipment, compounds, and sanitizers for maintaining hygienic conditions in food processing and prepara tion facilities. The purpose of
this text is to provide sanitation information needed to ensure hygienic practices. Sanitation is a broad subject; thus, principles related to con tamination, cleaning compounds, sanitizers, and cleaning
equipment, and specific directions for applying these principles to attain hygienic conditions in food processing and food preparation are discussed. The discussion starts with the importance of sanitation and
also includes regulatory requirements and voluntary sanitation programs including additional and updated information on Hazard Analysis Critical Control Points (HACCP).
Practice Good Hygiene! focuses on hygiene skills while discussing steps children can take to practice healthy lifestyles. Readers are introduced to basic body care and why cleanliness is important. Body
odor, bad breath, germs, and self-esteem are discussed. Callouts prompt inquiry, further thinking, and close examination of photographs. Additional text features and search tools, including a glossary and an
index, help students locate information and learn new words.

Packed with case studies and problem calculations, Handbook of Food Processing: Food Safety, Quality, and Manufacturing Processes presents the information necessary to
design food processing operations and describes the equipment needed to carry them out in detail. It covers the most common and new food manufacturing processes while
addressing rele
Abstract: Introduction: Children between the ages of 37 and 54 months enrolled in child-care facilities (CCFs) are reported to be 2.3 to 3.5 times more likely to experience an
acute gastrointestinal illness (AGI) than are children cared for in their own home. Identifying potential risk factors for the transmission of enteric pathogens in CCFs is essential to
the prevention of AGI. Methods: A convenience sample of CCFs in North Carolina and South Carolina was recruited to participate in this study. A survey was administered to all
CCF directors to collect information about facility characteristics, meal preparation, staff training, hygiene policies and procedures, and the health status of staff and children. In
each facility, the sanitary conditions of two classrooms (infant [0-11 months old] room, toddler [12-35 months old] room, or combined [3-5 years old] room) and the food
preparation area were assessed. Floor plans of all audited classrooms were also prepared. Trained data collectors used iPods to record hand-touch events of one child-care
provider (CCP) for 45 minutes in each of the audited classrooms. Follow-up telephone interviews with the CCF directors were conducted to collect information about the use of
hand sanitizers, surface sanitizing practices, carpet and rug cleaning practices, and flooring materials. Results: Forty (40) CCFs (31 child-care centers and 9 day-care homes)
participated in the study. Of 10,134 hand-touch events observed in 51 classrooms, 4,563 occurred on porous surfaces; 4,024 occurred on nonporous surfaces; and 1,547
occurred on bare-skin with average of 198.7 hand-touch events per provider. The overall handwashing and diaper-changing compliance rates in both states were 3.5% and 8.8%
respectively. Forty-nine percent (25/51) of audited classrooms had handwashing sinks adjacent to the diaper-changing area. About 55% (28/51) of classrooms had hands-free
trash cans adjacent to the diaper-changing area. Disposable sheets were used on diaper-changing surfaces in only 8.8% (3/34) of diaper-changing events. About 41% (13/32)
the temperature inside the food preparation refrigerator was at 41°F or lower. About 83% (25/30) of facilities reported using chlorine bleach solution to disinfect a surface.
Conclusions: Low handwashing compliance (3.5% [5/142]) with the CDC handwashing guidelines and low diaper-changing compliance (8.8% [3/34]) with the CDC diaperchanging guidelines were observed in this study. Child-care providers had frequent contacts with children's clothes (an average of 34.2 times per observation), food-contact
surfaces (an average of 18.6 times per observation), and children's hands (an average of 9.8 times per observation). The mean hygiene score of 51 classrooms was 7.7 out of 8.
The mean hygiene score of 32 food preparation areas was 7.3 out of 10. Improvement in maintaining temperature of refrigerator at 41°F or lower is needed. Sanitation practices
varied among facilities, which may indicate a need of universal hygiene and sanitation standards for CCFs.
This publication, jointly prepared by WHO, the United Nations Children's Fund (UNICEF) and the United States Agency for International Development (USAID), summarizes the
current evidence on the benefits of WASH (water, sanitation and hygiene) for improving nutrition outcomes and describes how WASH interventions can be integrated into
nutrition programs. It provides practical suggestions, targeted at nutrition program managers and implementers, on both "what" WASH interventions should be included in
nutrition programs and "how" to include them. It also seeks to help the WASH community to better understand their role, both as providers of technical expertise in WASH
interventions and in prioritizing longer-term improvements to WASH infrastructure in areas where under-nutrition is a concern.
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The WHO Guidelines on Hand Hygiene in Health Care provide health-care workers (HCWs), hospital administrators and health authorities with a thorough review of evidence on
hand hygiene in health care and specific recommendations to improve practices and reduce transmission of pathogenic microorganisms to patients and HCWs. The present
Guidelines are intended to be implemented in any situation in which health care is delivered either to a patient or to a specific group in a population. Therefore, this concept
applies to all settings where health care is permanently or occasionally performed, such as home care by birth attendants. Definitions of health-care settings are proposed in
Appendix 1. These Guidelines and the associated WHO Multimodal Hand Hygiene Improvement Strategy and an Implementation Toolkit (http://www.who.int/gpsc/en/) are
designed to offer health-care facilities in Member States a conceptual framework and practical tools for the application of recommendations in practice at the bedside. While
ensuring consistency with the Guidelines recommendations, individual adaptation according to local regulations, settings, needs, and resources is desirable. This extensive
review includes in one document sufficient technical information to support training materials and help plan implementation strategies. The document comprises six parts.
Food-borne diseases are major causes of morbidity and mortality in the world. It is estimated that about 2.2 million people die yearly due to food and water contamination. Food
safety and consequently food security are therefore of immense importance to public health, international trade and world economy. This book, which has 10 chapters, provides
information on the incidence, health implications and effective prevention and control strategies of food-related diseases. The book will be useful to undergraduate and
postgraduate students, educators and researchers in the fields of life sciences, medicine, agriculture, food science and technology, trade and economics. Policy makers and food
regulatory officers will also find it useful in the course of their duties.
In any survival or disaster situation, there are many needs that you must meet: having enough food and water, having a warm and insulated shelter, having a means to protect
yourself or treat an injury, and so on. But one of the most overlooked and yet important priorities in any survival or disaster scenario must be practicing good hygiene and
sanitation practices. Yes, making sure your teeth are clean is just as important as the above necessities. There are many reasons why personal hygiene is so critical in a disaster
situation. For one thing, keeping yourself clean could literally mean the difference between life and death. By taking good care of yourself, you will greatly limit the number of
deadly pathogens or bacteria that could threaten your health. This is why including basic personal hygiene items as part of your survival kit or bug out bag is absolutely
necessary, but that's only the start of what you need to do. For example, did you know that even if you don't have store bought hygiene products, you can still make your own out
of natural resources? This is just one of the topics that we will discuss in this book. This book will serve as a step-by-step beginner's survival guide on how to practice good
personal hygiene and sanitation in a survival or disaster scenario. The steps that we are going to cover are: -Step #1 - Why Is Personal Hygiene So Important In A Survival
Situation? -Step #2 - Personal Hygiene Gear Survival Checklist -Step #3 - Top Priorities For Personal Hygiene In A Survival -Situation -Step #4 - Proper Sanitation Practices In A
Survival Situation -Step #5 - Natural Resources You Can Use As Personal Hygiene Items -Step #6 - DIY Survival Hygiene Solutions The importance of good personal hygiene
and sanitation is something that you should never forget about as part of your survival preparations. It will make your survival efforts a lot easier and a lot healthier.
This is a fully revised new edition of this acclaimed practical manual. Indispensable for fieldworkers on projects or programs aiming to reduce the incidence of water-andsanitation-related diseases, this book will also be useful for other relief and development workers, particularly those working in the fields of community development, health, and
engineering. The authors describe a wide range of approaches to hygiene promotion that can be used in different settings. Central to these approaches is a commitment to
working in collaboration with people and encouraging them to take more control over the factors that influence their lives. The authors stress the need for a form of hygiene
promotion that fosters capacity-building rather than the provision of information alone. The opening chapter of the manual introduces the reader to the context of emergency relief
and development projects and provides insights into current hygiene promotion theory. The main body of the text then goes on to consider the four phases of the project
cycle--assessment, planning, implementation, and monitoring and evaluation--each of which is assigned a chapter for discussion. These chapters draw together the experience
of hygiene promotion fieldworkers in many emergency and rehabilitation, water, sanitation, and hygiene program undertaken by CARE and other agencies. The annex comprises
other useful material including a series of concise "how-to" guides, pictures for use or adaptation in the field, information about hygiene-related diseases and how to prevent
them, and an annotated bibliography.
Developments such as the demand for minimally-processed foods have placed a renewed emphasis on good hygienic practices in the food industry. As a result there has been a
wealth of new research in this area. Complementing Woodhead’s best-selling Hygiene in the food industry, which reviews current best practice in hygienic design and operation,
Handbook of hygiene control in the food industry provides a comprehensive summary of the key trends and issues in food hygiene research. Developments go fast: results of the
R&D meanwhile have been applied or are being implemented as this book goes to print. Part one reviews research on the range of contamination risks faced by food processors.
Building on this foundation, Part two discusses current trends in the design both of buildings and types of food processing equipment, from heating and packaging equipment to
valves, pipes and sensors. Key issues in effective hygiene management are then covered in part three, from risk analysis, good manufacturing practice and standard operating
procedures (SOPs) to improving cleaning and decontamination techniques. The final part of the book reviews developments in ways of monitoring the effectiveness of hygiene
operations, from testing surface cleanability to sampling techniques and hygiene auditing. Like Hygiene in the food industry, this book is a standard reference for the food industry
in ensuring the highest standards of hygiene in food production. Standard reference on high hygiene standards for the food industry Provides a comprehensive summary of the
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key trends in food hygiene research Effective hygiene management strategies are explored
A comprehensive, best practices resource for public health and healthcare practitioners and students interested in humanitarian emergencies.
The new 2030 Agenda for Sustainable Development includes water, sanitation, and hygiene (WASH) at its core. A dedicated Sustainable Development Goal (SDG 6) declares a
commitment to "ensure availability and sustainable management of water and sanitation for all." Monitoring progress toward this goal will be challenging: direct measures of water
and sanitation service quality and use are either expensive or elusive. However, reliance on household surveys poses limitations and likely overstated progress during the
Millennium Development Goal period. In Innovations in WASH Impact Measures: Water and Sanitation Measurement Technologies and Practices to Inform the Sustainable
Development Goals, we review the landscape of proven and emerging technologies, methods, and approaches that can support and improve on the WASH indicators proposed
for SDG target 6.1, "by 2030, achieve universal and equitable access to safe and affordable drinking water for all," and target 6.2, "by 2030, achieve access to adequate and
equitable sanitation and hygiene for all and end open defecation, paying special attention to the needs of women and girls and those in vulnerable situations." Although some of
these technologies and methods are readily available, other promising approaches require further field evaluation and cost reductions. Emergent technologies, methods, and
data-sharing platforms are increasingly aligned with program impact monitoring. Improved monitoring of water and sanitation interventions may allow more cost-effective and
measurable results. In many cases, technologies and methods allow more complete and impartial data in time to allow program improvements. Of the myriad monitoring and
evaluation methods, each has its own advantages and limitations. Surveys, ethnographies, and direct observation give context to more continuous and objective electronic
sensor data. Overall, combined methodologies can provide a more comprehensive and instructive depiction of WASH usage and help the international development community
measure our progress toward reaching the SDG WASH goals.
The substantial burden of death and disability that results from interpersonal violence, road traffic injuries, unintentional injuries, occupational health risks, air pollution, climate
change, and inadequate water and sanitation falls disproportionally on low- and middle-income countries. Injury Prevention and Environmental Health addresses the risk factors
and presents updated data on the burden, as well as economic analyses of platforms and packages for delivering cost-effective and feasible interventions in these settings. The
volume's contributors demonstrate that implementation of a range of prevention strategies-presented in an essential package of interventions and policies-could achieve a
convergence in death and disability rates that would avert more than 7.5 million deaths a year.
The hygienic processing of food concerns both potential hazards in food products and the regulation, design, and management of food processing facilities. This second edition
of Hygiene in Food Processing gives a revised overview of the practices for safe processing and incorporates additional chapters concerning pest control, microbiological
environmental sampling, and the economics of food plants. Part one addresses microbial risks in foods and the corresponding regulation in the European Union. Part two
discusses the hygienic design of food factory infrastructure, encompassing the design and materials for the factory itself, as well as food processing equipment. This edition
includes a new chapter on the control of compressed gases used to pneumatically operate equipment. Part three focuses on cleaning and disinfection practices in food
processing. The chapter on cleaning in place also considers more cost-effective systems, and complements the additional chapter on maintenance of equipment. These chapters
also explore issues such as the hygiene of workers, potential infection by foreign bodies, and pest control. Further, the chapter on microbiological sampling explains how to
calculate the risk of contamination depending on the product's environment. This essential second edition is useful to professionals responsible for hygiene in the food industry. It
provides a comprehensive, yet concise and practical reference source for food plant managers, suppliers of food processing equipment, building contractors, and food inspectors
looking for an authoritative introduction to hygiene regulation, hygienic design, and sanitation. Provides a revised overview of the practices for safe processing Incorporates
additional chapters concerning pest control, microbiological environmental sampling, and the economics of food plants This essential second edition is useful for professionals
responsible for hygiene in the food industry
Since the 1960s, it has been known that poor water and sanitation causes diarrhea, which consequently compromises child growth and leads to undernutrition. Ample evidence shows that
poor water and sanitation causes diarrhea, but there is a growing body of knowledge discussing the magnitude of the impact of diarrhea on undernutrition. A recent hypothesis by Humphrey
(2009), for example, states that the predominant impact of contaminated water and poor sanitation on undernutrition is via tropical/environmental enteropathy (triggered by exposure to fecal
matter) rather than mediated by diarrhea. This new hypothesis has generated much debate, especially in the South Asia region, on the contribution of water and sanitation to the South Asian
Nutrition Enigma. The region is characterized by unusually high rates of child undernutrition relative to its income level, as well as a slow reduction in undernutrition. Practitioners have
struggled to decipher the reasons behind this 'anomaly.' This report provides a systematic review of the evidence to date, both published and grey literature, on the relationship between water
and sanitation and nutrition. We also survey the potential impact of improved water, sanitation, and hygiene (WASH) on undernutrition. This is the first report that undertakes a thorough review
and discussion of WASH and nutrition in Bangladesh. The report is meant to serve two purposes. First, it synthesizes the results/evidence evolving on the pathway of WASH and
undernutrition for use by practitioners working in the nutrition and water and sanitation sectors to stimulate technical discussions and effective collaboration among stakeholders. Second, this
report serves as an advocacy tool, primarily for policy makers, to assist them in formulating a multisectoral approach to tackling the undernutrition problem.
"Diseases related to inadequate water, sanitation and hygiene are a huge burden in developing countries. It is estimated that 88% of diarrhoeal disease is caused by unsafe water supply, and
inadequate sanitation and hygiene (WHO, 2004c). Many schools serve communities that have a high prevalence of diseases related to inadequate water supply, sanitation and hygiene, and
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where child malnutrition and other underlying health problems are common. Schools, particularly those in rural areas, often completely lack drinking-water and sanitation and handwashing
facilities; alternatively, where such facilities do exist they are often inadequate in both quality and quantity. Schools with poor water, sanitation and hygiene conditions, and intense levels of
person-to-person contact, are high-risk environments for children and staff, and exacerbate children's particular susceptibility to environmental health hazards. Children's ability to learn may be
affected by inadequate water, sanitation and hygiene conditions in several ways. These include helminth infections (which affect hundreds of millions of school-age children), long-term
exposure to chemical contaminants in water (e.g. lead and arsenic), diarrhoeal diseases and malaria infections, all of which force many schoolchildren to be absent from school. Poor
environmental conditions in the classroom can also make both teaching and learning very difficult. Girls and boys are likely to be affected in different ways by inadequate water, sanitation and
hygiene conditions in schools, and this may contribute to unequal learning opportunities. Sometimes, girls and female teachers are more affected than boys because the lack of sanitary
facilities means that they cannot attend school during menstruation. The international policy environment increasingly reflects these issues. Providing adequate levels of water supply,
sanitation and hygiene in schools is of direct relevance to the United Nations (UN) Millennium Development Goals of achieving universal primary education, promoting gender equality and
reducing child mortality. It is also supportive of other goals, especially those on major diseases and infant mortality." - p. iii
A high standard of hygiene is a prerequisite for safe food production, and the foundation on which HACCP and other safety management systems depend. Edited and written by some of the
world's leading experts in the field, and drawing on the work of the prestigious European Hygienic Engineering and Design Group (EHEDG), Hygiene in food processing provides an
authoritative and comprehensive review of good hygiene practice for the food industry. Part one looks at the regulatory context, with chapters on the international context, regulation in the EU
and the USA. Part two looks at the key issue of hygienic design. After an introductory chapter on sources of contamination, there are chapters on plant design and control of airborne
contamination. These are followed by a sequence of chapters on hygienic equipment design, including construction materials, piping systems, designing for cleaning in place and methods for
verifying and certifying hygienic design. Part three then reviews good hygiene practices, including cleaning and disinfection, personal hygiene and the management of foreign bodies and
insect pests. Drawing on a wealth of international experience and expertise, Hygiene in food processing is a standard work for the food industry in ensuring safe food production. An
authoritative and comprehensive review of good hygiene practice for the food industry Draws on the work of the prestigious European Hygienic Engineering and Design Group (EHEDG)
Written and edited by world renowned experts in the field
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