R j Schinner

DIAL FOODSERVICE / FOOD
PROCESSING HAND HYGIENE
PROGRAM

October 2021




WHY DID WE BUILD THIS HAND
HYGIENE PROGRAM?

Let's look at some Kline Data



p CHANGES IN FOODSERVICE DUE TO COVID-19

P) Impact of COVID-19

® Due to the COVID-12 pandemic, many end-users have made changes to their cleaning and operational procedures.
® Most have increased hand sanitizer dispensers and sanitizing and disinfecting surfaces. Many have also distanced tables and chairs in dining rooms and are reminding patrons to wash their

hands and maintain social distancing. However, a sizable number of end-users have had to reduce their operating capacity, fulfill more takeaway orders, and/or close or limit their dine-in

services.
CLEANING PRACTICE CHANGES MADE BY FACILITY FOODSERVICE OPERATIONS, 2021
Increased number of locations that hand sanitizer is available 59.6%
Sanitizing and disinfecting surfaces more frequently 58.7%

Increased frequency of cleaning procedures T  ————————————— 57 4%
Changed hand soap/sanitizer dispensers from manual to touch-free S  —————— 10 3%
Increased use of antibacterial hand soaps T T s T ] 0 (3
Increased checking level/refilling hand-care dispensers e SSSS———————— 40 2%
Using higher temperatures on warewash machines T s TEEEE——————— 36 5
Stockpiled cleaning products to ensure adequate supply amid shortages o s ————— 33 2%
Switched from environmentally friendly products to stronger, chemical-based products 32.2%
Changed brands of cleaning products we buy 28.5%
Using more disposable wipes m——_—_—_————————— 23 3%
Rem oved air dryer systems and replaced with paper towels - 15 3%

0.0% 10.0% 20.0% 30.0% 40.0% 50.0% 60.0% 70.0%

OPERATIONAL CHANGES MADE BY FACILITY FOODSERVICE OPERATIONS, 2021
Distanced tables and chairs in dining room | G2 0%
Added signage/instructions on hand washing and social-distancing protocols I 40 ] %
Operating with limited capacity I 40 .2%
Using more food delivery services N 3 S 7%
Reduced staff or had to furlough employees I 3 7 0%
No longer offering dine-in services, only take-out IEEEG N 30 0%
Raised prices to cover increased costs GGG 07 7%
Added signage to show areas have been cleaned G 2] .1%

Using QR codes instead of menus IEEEEG—G— 13.0%

Multiple responses aliowed 0.0% 10.0%  20.0%  30.0%  40.0% 50.0% 60.0%  70.0%

@KI i ne Q: What have you changed in your foodservice cleaning procedures at your facility?



Regulatory Developments

® During the pandemic, a number of sources issued guidelines and regulations concerning how
foodservice operations must be cleaned. These include chemical manufacturers, the CDC, OSHA,
state and local governments, local departments of health, and trade organizations. Each
region, depending on local infection and hospitalization rates, has tended to have its own guidance
about dining room closures or occupancy restrictions, cleaning requirements, masking and social-
distancing requirements for staff and patrons, and how vaccinated staff and patrons might be

treated differently than non-vaccinated.

® Some manufacturers and distributors of foodservice cleaning products have published guidelines,
educational materials, and signage to help foodservice operations follow the laws and
recommendations, clean properly, reopen after a closure, and assure staff and patrons of a relatively
safe foodservice facility.

® Guidelines for cleaning changed over the year of the pandemic so that by spring 2021, the CDC was
no longer recommending such stringent disinfection of surfaces and high-touch areas. However, in
order to reassure staff and patrons, some foodservice facilities have continued heavy surface-

cleaning practices.
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CENTERS FOR DISEASE"
CONTROL AND PREVENTION

RECOMMENDED GUIDANCE AND BEST PRACTICES FOR A FOODSERVICE
FACILITY TO MINIMIZE COVID-19 RISK, 2020
(SOURCE: US FOODS)

Your locale may require
or recommend that you:*

Rearrange tables, 6 ft. distance

Partitions

Marks on the floor
Clean between customers

Signage
Clean high-touch surfaces " s
Enhanced Wait in car
Sanitizer stations Cleaning & =
Disinfecting Utilize tech/

Customer
Social
Distancing Reservation only

Signage contactless payment

Hand washing (Possible) customer

0, Vs 2
Cleaning & disinfecting JE2UT NS N symptom checking

Training
New COVID-19 ops )
Symptoms
Sick Leave
No buffet
Employee
Wear masks Distancing S & No salad bar
Rearrange work o X No condiment
spaces, traffic A LLOCRUEN station or on tables
patterns No reusable menus
Change menus
9 a Don’t preset tables
Changed/staggered l‘l’-llmp.loyge
shifts onitoring

Temperature taking Employee Favor delivery, take-out,

Symptom checking Sick Leave curbside over dine-in

Send sick employees home Create pick-up zones

Ensure leave encourages sick employees to stay
home

Duration of sick leave

(follow state and CDC guidance)
Management demonstrates/communicates support

Note: Specific requirements may not apply to your location.
*Reflects guidance from sources published prior to May 5, 2020. Current guidance may vary.



WHO DO WE TARGET WITH THIS
PROGRAM?

Let’s Build Our Target Lists



p TARGETING:

FOOD PROCESSING
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FOOD SERVICE

= Meat Processors
= Dairy Farms & Processors
= Bakeries

= Food Manufacturing Facilities

Restaurants

= Fast Food, Fast Casual, Upscale, Bars

Cafeterias

= University, Nursing Homes, Hospitals

Grocery Stores



THE PROGRAM

Sell the Program




COMPLETE PROGRAM TO PROVIDE, REFINFORCE &
FDUCATE ON HAND HYGIENE

= Decision Maker Brochure
= Three Sell Sheets
= Hand Washing Practices
= Hand Sanitizer
= NSF Ratings
= Poster - When and How to Wash
= Two Videos
= Food Service
= Food Processing
= Placards
= 5 English & 2 Spanish




p FOOD SERVICE BROCHURE
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p FOOD SERVICE BROCHURE
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p FOOD SERVICE BROCHURE
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p FOOD SERVICE SELL SHEETS
HAND WASHING, HAND SANITIZING, NSF

Turn the Dial on

Turn the Dial on Hand Sanitizing

Hand Washing

No water, No soap. No protilsm,
Protect your SLMT with Dial Professonal

¥ oy 20000
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p POSTERS
WHEN TO WASH YOUR HANDS

10.

1.

12.

. Before, during and after
preparing food

Before and after
eating food

When moving from one
prep station to another

After removing gloves

After handling meat, fish,
poultry or produce

After touching your nose,
eyes, ears or mouth

After using the restroom

After coughing, sneezing
or blowing your nose

After taking a break

After handling soiled
dishes, money or trash

After using any type of
cleaning chemicals

Whenever they look dirty

O

S

1. Wet your
hands

2. Lather with
Dial® soap

3. Scrub your
hands for
at least
30 seconds

4. Rinse off
the soap

5. Dry your
hands

Reinforce & Educate

Turn the Dial on Hand Hygiene

Handwashing is the first step in preventing foodborne illness*
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1. Before, during and after
preparing food

2. Before and after
eating food

3. When moving from one
prep station to another

4. After removing gloves

5. After handling meat, fish,
poultry or produce

6. After touching your nose,
eyes, ears or mouth

7. After using the restroom

8. After coughing, sneezing
or blowing your nose

9. After taking a break

10. After handling soiled
dishes, money or trash

-
-

After using any type of
cleaning chemicals

12. Whenever they look dirty
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. Wet your

hands

. Lather with

Dial”soap

. Scrub your

hands for
at least
30 seconds

. Rinse off

the soap

Dry your
hands




p FOOD SERVICE PROGRAM
PLACARDS - IN ENGLISH & SPANISH
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TRAINING VIDEOS

1 for Foodservice & 1 for Food Processing




