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TITLE 21--FOOD AND DRUGS

CHAPTER I--FOOD AND DRUG ADMINISTRATION, DEPARTMENT OF HEALTH AND HUMAN 

                          SERVICES (CONTINUED)

PART 110--CURRENT GOOD MANUFACTURING PRACTICE IN MANUFACTURING, PACKING, OR HOLDING HUMAN FOOD--Table of Contents

                      Subpart A--General Provisions

Sec. 110.10  Personnel.

B3) Washing hands thoroughly (and sanitizing if necessary to protect 

against contamination with undesirable microorganisms) in an adequate 

hand-washing facility before starting work, after each absence from the 

work station, and at any other time when the hands may have become soiled or contaminated.
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                        TITLE 21--FOOD AND DRUGS

CHAPTER I--FOOD AND DRUG ADMINISTRATION, DEPARTMENT OF HEALTH AND HUMAN 

                          SERVICES (CONTINUED)

PART 110--CURRENT GOOD MANUFACTURING PRACTICE IN MANUFACTURING, PACKING, OR HOLDING HUMAN FOOD--Table of Contents

                   Subpart B--Buildings and Facilities

Sec. 110.37  Sanitary facilities and controls.

E(5) Readily understandable signs directing employees handling 

unprotected food, unprotected food-packaging materials, of food-contact 

surfaces to wash and, where appropriate, sanitize their hands before 

they start work, after each absence from post of duty, and when their 

hands may have become soiled or contaminated. These signs may be posted 

in the processing room(s) and in all other areas where employees may 

handle such food, materials, or surfaces.
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                          TITLE 7--AGRICULTURE

 CHAPTER I--AGRICULTURAL MARKETING SERVICE \1\ (STANDARDS, INSPECTIONS, 

       MARKETING PRACTICES), DEPARTMENT OF AGRICULTURE (CONTINUED)

PART 58--GRADING AND INSPECTION, GENERAL SPECIFICATIONS FOR APPROVED PLANTS AND STANDARDS FOR GRADES OF DAIRY PRODUCTS\1\--Table of Contents

  Subpart B--General Specifications for Dairy Plants Approved for USDA 

                    Inspection and Grading Service\1\

Sec. 58.126  Buildings.

E-4(ii) All employees shall be furnished with a locker or other 

suitable facility and the lockers and dressing rooms shall be kept clean and orderly. Adequate handwashing facilities shall be provided. Legible signs shall be posted conspicuously in each toilet or dressing

room directing employees to wash their hands before returning to work.
E(9) Lunch rooms and eating areas. When these areas are provided, 

they (i) shall be kept clean and orderly, (ii) should not open directly 

into any room in which milk or dairy products are processed, 

manufactured or packaged, and (iii) signs shall be posted directing 

employees to wash their hands before returning to work.
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                    TITLE 50--WILDLIFE AND FISHERIES

  CHAPTER II--NATIONAL MARINE FISHERIES SERVICE, NATIONAL OCEANIC AND 

           ATMOSPHERIC ADMINISTRATION, DEPARTMENT OF COMMERCE

PART 260_INSPECTION AND CERTIFICATION--Table of Contents

  Subpart A Inspection and Certification of Establishments and Fishery 

                     Products for Human Consumption

Sec. 260.101  Lavatory accommodations.
(d) Durable signs shall be posted conspicuously in each toilet room 

and locker room directing employees to wash hands before returning to 

work.
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                  TITLE 9--ANIMALS AND ANIMAL PRODUCTS

     CHAPTER III--FOOD SAFETY AND INSPECTION SERVICE, DEPARTMENT OF 

                               AGRICULTURE

PART 354--VOLUNTARY INSPECTION OF RABBITS AND EDIBLE PRODUCTS THEREOF--Table of Contents

Sec. 354.225  Lavatory accommodations.
(d) Durable signs shall be posted conspicuously in each toilet room 

and locker room directing employees to wash their hands before returning to work.
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                             TITLE 29--LABOR

CHAPTER XVII--OCCUPATIONAL SAFETY AND HEALTH ADMINISTRATION, DEPARTMENT 

                                OF LABOR

PART 1910--OCCUPATIONAL SAFETY AND HEALTH STANDARDS (CONTINUED)--Table of Contents

                Subpart Z--Toxic and Hazardous Substances

Sec. 1910.1030  Bloodborne pathogens.

[[Page 263]]

D2(v) Employers shall ensure that employees wash their hands 

immediately or as soon as feasible after removal of gloves or other 

personal protective equipment. 
  (vi) Employers shall ensure that employees wash hands and any other skin with soap and water, or flush mucous membranes with water immediately or as soon as feasible following contact of such body areas with blood or other potentially infectious materials. 
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                             TITLE 29--LABOR

CHAPTER XVII--OCCUPATIONAL SAFETY AND HEALTH ADMINISTRATION, DEPARTMENT 

                          OF LABOR (CONTINUED)

PART 1915_OCCUPATIONAL SAFETY AND HEALTH STANDARDS FOR SHIPYARD 

EMPLOYMENT--Table of Contents

                  Subpart F_General Working Conditions

Sec. 1915.97  Health and sanitation.

(b) The employer shall provide adequate washing facilities for 

employees engaged in the application of paints or coatings or in other 

operations where contaminants can, by ingestion or absorption, be 

detrimental to the health of the employees. The employer shall encourage good personal hygiene practices by informing the employees of the need for removing surface contaminants by thorough washing or hands and face prior to eating or smoking.
