
KitchenServices

Kitchenservesasoneofmostimportantsupportservicesdepartmentinthehospitalasithelpsin

stimulationofrapidrecoveryofpatientsbyprovidingfoodtothepatientsasperthespecificpatient

requirements.However,kitchenestablishmentsareidentifiedasplacesthatmayleadtooutbreaks

offood-borneinfections

•Qualityandquantityoffoodarekeyfactorsforpatientrecovery.Ensuringsafefoodisanimportant

servicedeliveryinhealthcare.Hospitalpatientsmaybemoresusceptibletofood-borneinfection,

andsuffermoreseriousconsequencesthanhealthypeople.Thus,highstandardsoffoodhygiene

shouldbemaintainedthroughouttheservicedelivery.Theneedforadequatefoodhygienefacilities

isofparamountimportanceinkitchenservices.Assuringsafefoodrequiresmanagementandcontrolof

microbiological,chemical,andphysicalhazards

• Formaintenanceofproperhygieneandinfection-freeenvironmentinthekitchenservicesdepartmentofthe

hospitalthefollowingminimuminterventionsneedtobecarriedoutwhileplanningorexecutingthekitchenor

dietaiyservicesinthehealthcaresettings.

LOCATIONOFTHEKITCHENDEPARTMENT

• Thekitchendepartmentneedstobelocatedawayfromthepatientcareareas,iffeasible,inaseparatebuilding

• Itispreferableifkitchendepartmentislocatedonthegroundfloorofthehospitalwherethereiseasy

accessibilityforreceivingofrawmaterialsanddistributionoffoodthroughfoodtrolleys

• Locationshouldensurethatanynoiseorcookingodoursemanatingfromthedepartmentdonotcauseany

inconveniencetotheotherdepartments

• Thelocationshouldinvolvetheshortestpossibletimeindeliveringfoodtothewards.

GENERALLAYOUTANDREQUIREMENTS

• Thekitchenareashouldbephysicallyseparatefrompatientcareareasandlocatedawayfrombiomedicalwaste

collection/disposa]area

• Thekitchencomplexshouldcontain,attheminimum,thefollowingphysicallyseparateareas:oRawsupply

receivingandcheckingarea

QSeparateroomforstorageofrawmaterial,vegetableswithappropriatenumbersofrefrigerators,racks,etc.

oThekitchenitselfshouldhavedefinedareasforprocessingofrawfood(washing,cuttingvegetablesetc)'

cookingarea(wherethefoodisactuallycooked),holdingareaforcookedfoodanddispensing

counter/area

QSeparateareatotemporarilyholdwastefromthekitchen

QSeparateareatostorecleaningequipmente.g.rmops,bucketsaridcleaningchemicals.Thisshouldnotbe

connectedtothestorageareainanymanner(opendoor/window)QAdedicatedtoiletforusebykitchenstaff

• Adequatesupplyoftreatedwatershouldbeensuredatalltimes.Ifborewell/wellwaterisused,thereshouldbe

aprovisionfordisinfectionusingchlorineorboilingbeforeuse



• Windowsshouldbefittedwithmeshscreenstoprevententiyofinsects,lizardsetc.

• Al]foodgrainstorageshouldbedoneonraisedpallets/standswithaminimumclearanceof8-12inchesfrom

thefloor.Palletsshouldideallybemadeofmetalaswoodenonesarenoteasytoclean.Al]refrigerators,

freezersandotherfloor-basedequipmentshouldhavethesameclearanceabovethefloor

• Storagepallets,refrigeratorsshouldhaveclearancefromallsidestoenableinspectionandcleaning

• Thestorageroomshouldnothavehightemperature.AnACshouldbeinstalledifpossibleAnexhaustfan

shouldbeinstalledifanACisnotavailable.Thewindowsshouldbekeptclosedatalltimes.Athermometerto

measureroomtemperatureshouldbeavailableintheroomandadailylogofthesameshouldbeniaintained

• Thestorageroomshouldhavesmoothinternalsurfaceswithoutcracksandcrevicesinthewallsorfloor

• Separationofcookedandrawfoodshouldbemaintainedatalllocations.Holding/storageareasforthetwo

shouldbeseparatefromeachother

• Handwashbasinsshouldbeavailableinthefoodpreparationarea.Theseshouldbesepamtefromthebasin

usedtowashrawfood

• Alcoholhandrubshouldbeavailableinthefoodpreparationarea

• Adequateventilationshouldbeprovided.Exhaustfansshouldbeavailableinthecookingareatoexhaustthe

hotairgeneratedbystoves

• Weighing/measuringapparatusforrawaridclean/cookedfoodsshouldbeseparatee.g,,differentjugsshouldbe

usedtomeasurerawmilkaridheatedmilk.

GENERALCLEANINGOFENVIRONMENT

• Separatemops,bucketsandcleaningchemicalsuppliesshouldbeusedforthekitchen

• Allfloorsinthekitchencomplexshouldbecleanedatleasttwiceadayusingsoapandwater.Cleaningshould

beginwiththefoodstorageroomaridproceedtopreparationandcookingarea.Thewastestorageareaaridthe

cleaningequipmentstorageareashouldbecleanedlast(cleantodirtysequenceshouldbefollowed)

• Additionalcleaningshouldbedoneasandwhenrequirede.g._,spillsshouldbecleanedimmediatelyIfthe

floorappearsdirty,itshouldbecleanedimmediately

• Foodstoragepalletsshouldbecleanedbywipingwithsoapandwateratleastweekly

• Equipmentsuchastablesandfoodpreparationandholdingcountersshouldbewipedwithchorinesolution

containing500ppmofchlorine(1%dilutionofhypochlorite]atleasttwiceadayorbeforeandafterfood

preparation̂whicheverissuitable.Thesolutionshouldremainwetonthesurfacesforatleastoneminute

• Weighingmachinesusedtoweighrawmaterialshouldbecleanedonceadayandwheneversoiled,by

wiping/washingwithsoapandwater

• Cookingstovesshouldbewipedcleanwithsoapwaterbeforeandafteruse.Theyshouldalwaysappearclean.

Cookinggascylindersattachedtothegasstoveshouldalsobewipedwithsoapandwateronceaday.

• Changethemopheads/mopandbrusheswhentheybecomefrayedoratleasteverytwoweeks,whicheveris

earlier.Cleanwithsoaparidwaterbeforenextuse.

Cleaningofitemsusedtohandlefood

• Equipmentthatcomesincontactwithfood-cuttingboards,knives,mixinguterisilsfcookirigutensiIs,

servingplatesandbowls,glasses,etcshouldbewashedwithsoapandhotwater(ifavailable]andthen

immersedinchorinesolutioncontainingatleast250ppmchorine(0.S%dilutionofhypochlorite]foratleast

oneminute.Donotusehotwatertopreparechlorinesolutions.Afterimmersion,rinsewithplainwater

immediatelyandallowtodrynaturallybeforeuse

• Cleaningoftheseequipmentsshouldbedonebeforethefirstuseoftheday.Duringtheday,theseequipments



shouldbewashedwithsoapwaterafteruseandwhenevertheyappearsoiled/dirty

• Whennotinuse,storetheseitemsinaclosedcupboardorcontainere.g.,allknives,spoonswillbecleanedat

theendoftheday,driedandstoredinaclosedplasticboxuntilnextmorning；utensilswillbestoredinclosed

cupboardsorcoveredwithaplasticsheet.

Hygieneandmedicalexaminationoffoodhandlers

• Al]personshandlingfoodwillundergoperiodicmedicalexaminationandlaboratorytestingatthefollowing

times:

o Initiallybeforejoiningthejob

QSubsequentmedicalexaminationshouldbedoneasunder:

• Completephysicalexam - onceayean

• Stoolexaminationforovafcystsaridparasites- everythreemonths

• Stoolcultureforsalmonella - everythreemonths.

• Routinecompletebloodcounts(CSC] - everythreemonths

• Otherinvestigationssuchaschestx-ray,widaltest,stoolcultureforcholeraetcshouldbedoneasandwhen

requiredbasedonthefindingsofroutinetestingorreportedsymptoms

• Testingfrequencyofrelevanttestsshouldbeincreasedduringanoutbreakofdiarrhealdisease

• Al]foodhandlersshouldbevaccinatedagainstHepatitisBrsalmonella,andcholera.

• Thefollowinghygienerulesshouldbefollowedbyallkitchenworkers:

oFreshwashedclothesareworneveryday

oHairiskeptshortortiedinabunincaseoffemales.Loosehairshouldnotbeallowedinthekitchenunderany

circumstances.MaleemployeesshouldpreferablybecleanshavenIfbeardsaregrowntheyshouldbe

properlymaintained

QNettedcapcoveringallheadhairwillbewornbyallkitchenworkersonduty

QNailswillbekeptshortandclean

QHandjewellerywillnotbewornwhileonduty

QApronshouldbewornwhenhandlingfood

QHandwashingshouldbedoneonjoiningdutyaftercompletingatask(e.gMvegetablecutting,cookingthe

food,etc)andwheneverthehandsarevisiblydirty/soiled.Handsshouldalsobewashedafterusingthe

washrooms,aftereatingfoodandbeforeleavingduty

oHandsshouldbedisinfectedusinganalcoholhandrubbeforehandlingrawfood,beforebeginningcooking,

beforedispensingcookedfood,afterwashingutensils,beforeleavingduty

• Anyillnessshouldbepromptlyreportedandtheworkershouldundergoappropriateexaminationandtakethe

recommendedtreatmentwithoutdelay

Receiptandstorageofrawfood

• Rawfoodsuppliesshouldbecheckedforcontaminationinthereceivingareabeforetakingthemtothestorage

area

• Grossdirtshouldberemovedbywashingfoodssuchaspotatoesaridfruitsbeforestorage



• Boxesshouldbewipedwithsoapandwatertoremoveexternaldirtbeforebeingtakentothestoragearea.

Excessivewatershouldnotbeapplied

• Onlycleanfoodsuppliesshouldbetakentothestoragearea

• Grainsshouldbestoredindosedcontainersonraisedpallets.Containersshouldbewashedanddriedbefore

theyarerefilledwithgrains.Grainsrequiringaeratedstoragemaybestoredinclean

jutebagswiththemouthsecurelytied

• Vegetablesandfruitsshouldbestoredintherefrigeratorat2-4°Ctemperature

• Excessivestockingofperishableitemssuchasbreadseggsshouldbeavoided

• Thestorageroomshouldbemaintaineddryandcleanata]]times

• Cookedfoodshouldneverbestoredinthestorageroom

• Monitorforpestsonadailybasisandreportimmediately;ifseen.

Cleaninganddisinfectionofvegetablesbeforeuse

• Washvegetablesaridfruitsinrunningplainwaterofdrinkingquality

• Removedatnaged/bruisedareasofleafyvegetables.Donotcutopenfruits,potatoesbeforedisinfection

• Immerseinchlorinesolutioncontaining200ppmchlorine(canbepreparedbymakinga0.S%dilutionof

hypochloritesolutionorusingchlorinetablets/powdersasrecommendedbynianufecturer).Immerseforone

minuteforproperdisinfection

• Immediatelyafterthisrinsewithplainwatertoremoveallresidualchlorine

• Dripdryorwipedryassuitableandtransfertofoodpreparationareaimmediately.Cleanedfoodshouldnotbe

leftinthewashingarea，

Processingofrawfoodforcooking

• Preliminarypreparationofthefoodshouldbedoneinadesignatedareaofthekitchen

• Washanddisinfecthandsbeforehandlingthefood

• Makesurecuttingboards,knivesandothercontainersandthecountertopsareclean

• Useseparateknivesandcuttingboardsforvegetablesaridfruits

• Takeupthepreparedrawfoodforcooking/servirigassoonaspossible.Avo通dstoringandusinglateras

muchaspossible.

Foodpreparation

• Washhandswithsoapandwaterbeforebeginningcooking

• Ensureallutensilsaridotherequipmentarecleanbeforebeginning

• Useacleancontainer/measuringapparatustomeasureoutfoodportions

• Usecorrecttemperaturesforcookingthefood

• Cookeggsuntiltheyolkandwhitearefirm

• Cookedandrawfoodshouldbekeptseparateusedifferentcountersforeach

• Foodshouldnotbeconsumedinpreparationarea.

Storageanddispensingofpreparedfood

• Preparedfoodshouldbekeptcoveredandservedassoonaspossible

• Weardearplasticgloveswhendispensingfood

• Plates,glasses,ladles,cupsetcusedtohandlecookedfoodshouldbeclean.Inspectvisuallybeforeusing.



REFRIGERATORS

• Monitorthetemperatureofa]lrefrigeratorsbyplacingathermometerinsidethemandrecordthereadingsat

leastoncedaily.Thetemperatureshouldbemaintainedbetween2-4°C.Electronicsensorsmaybeused,if

available

• Placerefrigeratorsawayfromheatsourcesandkeepclearanceatthebackoftheunittoallowhotairtoescape

• Thefollowingcleaningprocedureshouldbeusedtocleanallrefrigerators:

oSwitchofftheunitandremoveallfooditems,ensuringthatthesearecoveredintheappropriatemannerand

arekeptsafeduringthecleaningprocess

Q Removea]Ishelvesandscrubdeanwithsoapandwater

QCleanthefridgewallsandbaseinthatorderwithsoapandwater

Q Removea]Icondensationfromdrip/chillertrays(ifapplicable)andwipedowna]Iinnerwalls

withacleancloth

Q Replacea]Ishelvesandswitchontheunit.

Wastedisposal

• Kitchenwasteshouldbesegregatedintodryandwetatthepointofgeneration.

• Wetwasteshouldbecollectedinwaterproofbags.Thiswastecanbeusedforcomposting.

• Wastebagsshouldbetiedanddisposedoffeacheveningorwhenthreefourthsfull,whicheverisearlier.

• Kitchenwasteshouldnotbemixedwithbiomedicalwaste.

Pestcontrol

• Theentirekitchenareashouldbesprayedwithpesticideseverythreemonthsandwheneverlargenumbersof

pestsaredetected

• Rodenttrapsshouldbeplacedinvariousareasandcheckeddaily

• Pestinfestationshouldbelookedfordailyaridreportedimmediatelywhendetected.

Figure:Fooddistributionthroughcoveredtrolley


