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Handling food using
gloves

Wearing gloves is an acceptable way
to minimise manual contact with
ready-to-eat food. However, if gloves
are used improperly, it may increase
the risk of cross-contamination as
gloves can become contaminated
with bacteria in the same way as
hands. Gloves are only beneficial
when a new glove is used for each
activity and food handlers take care
when changing gloves. Washing
hands thoroughly is actually the best
way to prevent contamination of
food by hands. Then when should
food handlers wear gloves? What
should they pay attention to when
using gloves?
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Key points to note:

(1) Wearing gloves cannot
substitute hand washing and
good personal hygiene.

(2) Improper use of gloves is
unhygienic as inadequate
hand washing.

(3) Different staff should be
responsible for handling food
and other work (e.g. handling
cash and cleansing).
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Cover sore or cuts on hands by

water proof bandages and wear gloves.
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When to use gloves

» When there is cut on hands

Reasons:

(i) Prevent contamination of the
food by the bacteria in cut (e.g.
Staphylococcus aureus) ¢

(ii) Prevent infection of cut by
the bacteria in food (e.g.
Streptococcus suis, Vibrio
vulnificus)

» When handling ready-to-eat food

Food handlers should use suitable ¢

utensils such as tongs or gloves to
handle ready-to-eat food (e.g. sushi,
sashimi, sandwiches, desserts,
lunch boxes, etc.).

Reasons:

As ready-to-eat food will not
undergo further heat treatment,
bacteria may grow rapidly and
affect the health of consumers.
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Use suitable utensils such as tongs or gloves when handling
ready-to-eat food.
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Wash hand thoroughly
before wearing gloves
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Use disposable gloves.
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» Change gloves frequently

¢ Changes of works or leaving the
work station, for example:

(1) If cleansing is suddenly
required during
preparation of ready-to-eat
food, food handlers should
wash their hands and wear
new gloves after cleansing to
continue preparation.

(2) If food handlers need to
refill food during packaging
of lunch boxes, they should
wash their hands and wear
new gloves after taking the
containers with new food to
continue packaging.

e When the gloves are soiled,
such as

- After touching raw food or
cooking utensils

- After coughing, sneezing or
blowing nose

- After touching nose, hair or
other parts of the body

- After eating or going to toilet

e When the gloves are torn

e Change regularly during work
(e.g. every half an hour or one

hour)

» Discard gloves after use and
never reuse gloves
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