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Change Subject:

Laundry section maintains no hygiene requirements, standards and rules.


Section Number: 
   	
Check one: Construction __X_ Operations ___ Both ___ (specify both numbers)
	
Number (s): 7.5.7 Laundering


Change you would like VSP to Consider and Recommended Solution: 

“The whole original laundry section has been replaced.”

7.5.7 		Laundry

Soiled clothing and linen are always possibly contaminated and a source of pathogenic microorganisms. Laundering process should be regarded as critical to food safety, medical facilities and public health. A proper handling, including transport and storage, of linen and clothing is important during laundry procedures in order to avoid cross contamination and to maintain a hygiene safe level.
To assess and monitor the laundry is required (e.g. visual inspection, regular audits, complaints procedure) to ensure that the processes are maintained and under control. 
To reduce the potential risk in soiled linen operation and to maintain a hygiene safe level in all related processes, a Risk-Analysis and Biocontamination Control-System (RABC) for the laundry is required. (EN 14065 – Control of Laundry Processes)
Transmission of cross contamination can be prevented by an adequate separated washing of linen and clothing as well minimum hygiene standards. Washing of clothing and linen at appropriate water temperature of minimum 149°F (65°C) with detergents and bleach is an effective way of destroying and diluting microorganisms to a safe level. 
The laundry can be the obscure origin of pathogens in all other departments. 


7.5.7.1	Laundry Equipment

Appropriately situated and equipped laundry facilities, which should be able to wash all soiled/contaminated linen and uniforms within 24 hours under proper defined hygiene conditions. The laundry design should take into account the space for soiled linen storing to maintain clean and soiled areas as well at high linen volumes. The vast majority of washing machines should be able and prepared to wash contaminated linen and clothes, if necessary.

Resource like water and steam should be available in required quality. Water re-uses and A/C water systems should provide hygiene safe water in required quality. Washing machines shall be able to provide wash applications and wash processes in accordance with disinfection requirements. Therefore washing machines should reach and maintain the targeted temperatures and the required time to secure a proper and hygiene safe wash application. 

Machine surfaces and buttons should be cleaned and disinfected regular. The machine exhaust should be flushed outside the laundry to avoid any air contamination inside the laundry. The inside drum casing must have a smooth surface and should be designed to avoid any remaining substances or lint’s. Finishing equipment like tumble dryers, flat work ironers and presses shall be able to dry linen and clothes in full, to avoid any mold during storing. 

The finishing equipment is not a part of the disinfection process and not adequate for the destroying or reduction of microorganism. The level of microorganism must reach a safe level before crew empty the washing machine. 


7.5.7.2 	Laundry Procedures

7.5.7.2.1	Soiled Linen

Soiled and clean linen should be processed in different areas (separation) to avoid cross contamination.
 
Soiled linen and clothes should be classified in three main categories. 
1. Possibly Contaminated
Room linen, restaurant linen and uniforms
2. Contaminated 
F&B clothes, food service linen, housekeeping rags and mops, hospital linen
3. High Grade Contaminated
Linen and clothes from any outbreak situation or known patient infections
	
Dirty linen should be bagged or placed in containers at the site of collection unless a laundry chute is used.

All soiled linen should be washed as promptly as possible.


7.5.7.2.2	High Grade Contaminated Classified Linen

Clearly marked water soluble bags should be used for instances when linen is soiled with body substances (e.g. faeces) or contaminated with pathogens to avoid cross contamination. Temperatures above 86°F (30°C) during transport should be avoided to maintain the stability of water soluble transport bags if linen and clothes are wet.

Laundry from persons who are suffering from gastroenteritis or any other communicable disease which can be transmitted through contaminated linen should be stored, transported and processed separately from all other laundry. If linen or clothes are soiled with body substances (e.g. faeces) or contaminated with any infectious pathogens, it must be washed separately without opening the bags. A pre-wash sluice cycle has to be avoided to minimize the risk of cross contamination and has to be classified as high grade contaminated. These laundry items should be placed separately in clearly marked water soluble bags before transfer to the laundry.

Heavily soiled linen which has been classified as high grade contaminated, should be disposed of as infectious medical waste in a sealed bag.

Contaminated linen and clothes should be washed in an adequate hygiene safe wash process. Crew should wear PPE, such as gloves and apron, when dealing with laundry from persons with a communicable disease that can be transmitted through contaminated linen. The soiled PPE of crew has to be disposed of as infectious medical waste in a sealed bag.


7.5.7.3	Wash Procedures

Linen should be washed for 10 minutes at a temperature of minimum 149°F (65°C) with an adequate detergent. Any bleach or higher temperature is an advantage to reduce the number of photogenes. 
At temperatures below 149°F (65°C) an adequate amount of detergents, bleach/disinfectant and time is required to reach a hygienic safe level. 

Protective clothing has to reach a level of hygiene which is considered as safe for food handling and medical facilities. Linen which can be classified as contaminated must reach the temperature of 149°F (65°C) for minimum 10 minutes.

Cleaning material like mops or housekeeping cleaning rags contains a high risk of contamination and cross contamination. This kind of material has to be classified as high grade contaminated and should be disinfected during the wash process to reach a safe hygiene level.

Linen and clothes from food handling, housekeeping and medical facilities/hospital or from persons who are suffering from gastroenteritis or any another illness transmissible through contaminated linen should be washed and disinfected at higher temperature of:

162°F (72°C) which has to be maintained for 25 minutes
185°F (85°C) which has to be maintained for 15 minutes
194°F (90°C) which has to be maintained for 10 minutes

The use of bleach will support the disinfection process which can lead as well to a lower time frame.
A reduction in temperature and/or time leads to the requirement of an adequate use of detergent and bleach as per supplier’s instructions and product listings in hygiene publications to reach combined chemical-thermal disinfection.

Dirty linen and clothes should be stored as per contamination classification to avoid any cross contamination with other soiled linen.
Separate linen trolleys/carts should be used for soiled and clean linen and should be cleaned and disinfected after each use. 


7.5.7.4	Operational Hygiene

Crew must be able to wash / disinfect their hands before they enter the laundry. Crew must be able to wash / disinfect their hands before moving from soiled to clean area, before their handle clean linen or exit the laundry. 
Employees who working at the dirty area of a laundry shouldn’t work at clean areas, without prior changing of work clothes. Clean uniforms used in hygiene critical areas should be transported and stored hygienically safe.
 

Public Health Significance:

All pathogens, bacteria, germs and spores of a vessel are collected in the laundry. Cross contamination in the laundry is probable and an existing risk. 

Present guidelines maintain in no way a minimum hygiene level of the linen and supporting a spreading of pathogens ship wide.


Supporting information: 

BRC Global Standard for Food Safety Issue 6
Laundry Services for High Risk Protective Clothing 

The Company will need to assess and monitor the laundry (e.g. visual inspection, regular audits, complaints procedure) to ensure that the process is maintained and under control. 

The laundry must be able to demonstrate that they have processes to ensure:
· a suitable level of cleanliness for example, microbiological validation and verification tests have been completed.
· Clothes are commercially sterile. Commercially sterile means the removal of vegetative forms of microorganisms associated with food poisoning and/or spoilage. (For example processed at a temperature no lower than 149°F (65°C) for a minimum of 10 minutes or a garment processed at a temperature of no lower than 160°F (71°C) for a minimum of 3 minutes).*1 
· Adequate segregation between dirty and cleaned clothes
· Cleaned clothes are protected from contamination until delivered to the site, (e.g. by the use of covers or bags)
*1 CDC regulations talking about 25 minutes for a disinfection process

New overalls should be issued every shift, and be available on demand should they become soiled. Cleaned clothes are protected from contamination until delivered to the site, (e.g. by the use of covers or bags). Inspections in high care and high risk areas could be daily or weekly.


EN 14065 – Control of Laundry Processes
To reduce the potential risk in soiled linen operation and to maintain a hygiene safe level in all related processes, a Risk-Analysis and Biocontamination Control-System (RABC) for the laundry is required. 

Working Clothes in Food Industry (DIN 10524)

The hygiene of protective clothes in German food industry is defined in DIN 10524. 
Max 50 col per dm² are allowed (in 9 of 10 probes). Human pathogens are not allowed

HICPAC

Guidelines for Environmental Infection Control in Health-Care Facilities, recommendations of CDC and the Healthcare Infection Control Practices Advisory Committee (HICPAC) (page 101) stated:

A temperature of at least 160°F (71°C) for a minimum of 25 minutes is commonly recommended for hot-water washing. The use of chlorine bleach assures an extra margin of safety.  A total available chlorine residual of 50–150 ppm is usually achieved during the bleach cycle.
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