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Hygiene training organized professionally

Hygiene training not only has to teach knowledge, but also raise awareness and motivation for
company hygiene among all those involved. Competence does not only consist of knowledge and
experience, but also of the will to do something.

To build up hygiene competence, introductory training for new employees, ad hoc training for new
challenges, annual hygiene training and training for non-company staff are required.

We understand competence as the knowledge and experience to solve problems in an area as well as
the will to do so.

If you expand the hygiene skills of your employees with training, you not only have to pass on
knowledge, but also build up experience in problem solving and sharpen your willingness to face the
challenges of hygiene in your company.

Hygiene training must also raise awareness of contamination from foreign bodies, microbes and
chemicals. It should be clear that:

¢ Hair is not only an unappetizing foreign body, but can also transmit microbes to the food.

¢ Nose and mouth are sources of germs.

¢ Eating, drinking and smoking in the production room can contaminate production.

¢ Hand injuries are sources of germs.

¢ Jewelry and watches reduce the effect of hand cleaning and are a danger of foreign bodies.

There are different types of hygiene training

¢ Introductory training for new employees.

¢ Ad hoc training for new challenges (new tools or machines, complaints, etc.).
¢ Annual hygiene training.

¢ Training of external personnel who have access, such as Service technicians.

It is important that the trained rules apply to all employees who work in a certain hygiene zone (and
also to visitors). People who are currently absent must also receive the training. Managers must set a
good example.

Introductory training

Since everything is new for new employees at the beginning, the introductory training should not be
overloaded. Rather spread the material over a few training sessions. In the first training you should
only explain the most important things, such as correct hand washing, using work clothes correctly,
etc.

Ad hoc training

Ad hoc training can be short. It can take only five minutes when starting work or changing shifts. It is
about the demonstration of adapted behavior at new facilities or machines, after complaints due to
misconduct (foreign bodies), etc. Through repeated training, the motivation for correct behavior
remains.



Annual hygiene training

The annual training is mostly specified by our own quality system. The frequency is often prescribed
as "once per year", although it would be better to conduct smaller learning blocks several times a
year.

It is important to focus on specific errors or grievances in operation, with pictures or on-site
inspections.

One challenge is to upgrade the training so that all employees look forward to it. There is no rule that
says you have to sit in front of a PowerPoint presentation. It is better to use games, take a quiz,
deepen topics in discussions, do your own research in the company. There are many opportunities
for exciting annual hygiene training.

In stressful situations, on the other hand, people get a tunnel view and can no longer learn.
Therefore, a relaxed atmosphere is important good learning.

Training of external staff

External personnel must be aware that hygiene is a specialty of the food industry. You have to focus
on industry-specific peculiarities of the company. External personnel can be instructed and just
trained by the contact person, or you can hand in training material with the most important points in
the form of brochures for self-study. Videos before starting work are an alternative for larger
companies. It is important for all three types of training to test the learning effect with control
guestions at the end.

Repeat more often

Mark Twain once said: Bad habits cannot simply be thrown out of the window, but have to be
thrown down the stairs step by step and chased out of the house. This means that hygiene training
cannot be carried out often enough. And it is better to do training more often than to extend it.
People usually learn all the time. So we cannot "not learn". This means that in addition to training,
other means of teaching can be used. For example, through your own role model, through posters
with slogans, through meaningful gifts on occasions (e.g. year-end) with calendars, etc.

Measure learning success

The learning success must be measured. Tests like the driving test should be designed: Theoretical
with a written or oral test, practical with test demonstrations.

In the long term, learning success should be visible through a decrease in the number of wrongdoings
and complaints.

Internal or external course instructors

The boss does not always have to setup the training himself, motivated employees could also be
used for parts or the entire training. This usually requires assistance and more time, but ultimately
generates added value.

If you do not have the time and joy to conduct training yourself, you can also bring in external
speakers. It is important that these specialists do not just take a generalized presentation, but work
with examples from the company. It makes sense to have the speakers give you references from
other companies beforehand. External speakers can also bring a breath of fresh air to the training.
Regardless of whether you train with your own or a third-party speaker - it is important to have good
training quality, because 80% of our operating errors are due to the human factor and only 20% to a
technical one.
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We are food professionals who have worked with major manufacturers for decades.

Now we support food companies who want to improve themselves and their standards.

Our services are: assessments, project support, consulting, training and coaching in the field of good
manufacturing practice. We are strong in implementing simple and

effective control measures.

For details see : www.gmp-support-company.com
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