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GOOD HYGIENE PRACTICESAUDIT

Methodical review of following elements

Interim Clean I[]te”.m Wash Area Set ULEL Area Hygiene o Barrier
Objective 4 |Clegning Up (llzziniing ¢ Equipment el e ing ! Controls
Process i Methodology : :
Prerequisites
EI‘/ Collecting information in the field and in EI‘/ Need for the presence and support of
existing documentation an internal person in the organisation

GOODHYGIENE Protocol
PRACTICES AUDIT

Structured observations

of process and practices

To determine if the hygiene
practices employed during Real-time feedback to production
production hours, such as and hygiene departments
between product changeovers
and washroom cleaning
activities, are sufficientin
helping to control cross
contamination and are
maintaining a hygienically
clean environment.

Actions and recommendations

summarized in formal report

Benefits / Outcomes:

I Focused observations of hygiene duties sometimes overlooked
I Ensures cleaning objectives are correct and understood by operators

I Highlights cross contamination potential as well as a lack of suitable
cleaning standards

I Review of off-line hygiene processes in washrooms

I Assessment of washroom flow and design
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