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[bookmark: _GoBack]VSP edit: Handwashing Sink Temperature

VSP has problem with changing reference number and removing minimum temperature requirement for handwashing sinks in food areas (especially for removing oil from hands); FDA has temperature requirement as a critical item.
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Change Subject: Warewashing sanitizing rinse 


Section Number: 
   	
Check one: Construction __ Operations ___ Both _X__ (specify both numbers)
	
Number (s): 
Construction: 7.1.1
Operation Manual: 7.7.1.1.3

Change you would like VSP to Consider and Recommended Solution: 


Propose rephrasing requirement on temperature requirement to match that of hand wash procedure listed in 2013 Food Code 2-301.12. 

Propose changing reference number in Operation Manual from 29 (C) to 30

Construction
7.1.1 Potable Water 
Provide hot and cold POTABLE WATER to all handwashing sinks. 
Equip handwashing sinks to provide warm water not exceeding 49°C (120°F) at a temperature between 38°C (100°F) and 49°C (120°F) through a mixing valve or combination faucet.

Operation Manual
7.7.1.1.3 Tempered Water (29 C30) 
A handwashing sink must be equipped to provide warm water at a temperature of at least 38°C (100°F) through a mixing valve or combination faucet. For handwash sinks with electronic sensors, and other types of handwash sinks where the user cannot make temperature adjustments, the temperature provided to the user after the mixing valve must not exceed 49°C (120°F).

Public Health Significance:

Hand-washing is an important food safety practice and specific procedures for hand washing are included in the US FDA Food Code in Section 2-301.12. The mechanical action of washing one's hands, use of soap, length of time hands are washed, rinsing, hand drying and proper hand-wash training have all been noted as important factors in accomplishing proper hand washing. More specifically, paragraph 2-301.12 (B) recommends that "warm water" be used for hand washing and rinsing, without a specific water temperature. 

Requiring a specific plumbing water temperature does not predicate successful hand-washing, which can be accomplished at various water temperatures. The results reported by Michaels et al (2002) confirm that water temperature has little or no effect on the removal of bacteria from hands.

The same was stated at CDC hand wash web site, that water temperature does not affect microbe removal, but warmer water may cause skin irritation and is more environmental costly.

As water temperature alone will not contribute directly to the elimination, prevention or reduction to an acceptable level/hazard associated with foodborne illness, therefore, suggest changing verbiage to match hand wash procedure using “warm water” in Construction Guideline and Operation Manual, and changing reference number from 29, a critical item, to 30, a non-critical item, in Operation Manual.  Changing the reference number from 29 to 30 will align with the required supplies such as handtowels, soap, and now warm water.

Supporting information: 

http://www.cdc.gov/handwashing/show-me-the-science-handwashing.html
CDC web site contains 3 references to water temperature and hand washing, including the study conducted by Michaels et al (2002). 

2013 Food Code 2-203.12
(B) FOOD EMPLOYEES shall use the following cleaning procedure in the order stated to clean their hands and exposed portions of their arms, including surrogate prosthetic devices for hands and arms: 
(1) Rinse under clean, running warm water; P 
(2) Apply an amount of cleaning compound recommended by the cleaning compound manufacturer; P 
(3) Rub together vigorously for at least 10 to 15 seconds while: 
	(a) Paying particular attention to removing soil from underneath the fingernails during the cleaning procedure, P and 
	(b) Creating friction on the surfaces of the hands and arms or surrogate prosthetic devices for hands and arms, finger tips, and areas between the fingers; P 
(4) Thoroughly rinse under clean, running warm water; P and 
(5) Immediately follow the cleaning procedure with thorough drying using a method as specified under § 6-301.12. P
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