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Purpose: 

 
The purpose of this policy is to outline the health and hygiene-related requirements for 
personnel working in designated GMP areas. These practices ensure compliance with 
certification standards, federal food regulations, and customer expectations. Full 
implementation of this policy ensures that employees interfacing with product, packaging, or 
food contact surfaces do not become a source of contamination. 
 
Policy: 
 
The Company implements GMP practices to ensure compliance with food regulations and to 
protect our food products from adulteration. This policy outlines the personnel-related 
requirements of GMPs. 

 
1.0 Personal Health & Disease Control: The Company restricts personnel suffering from 

communicable illness, infectious diseases, or who are carriers of infectious diseases 
from handling finished products or working in direct contact positions in GMP-
designated areas. Facilities instruct personnel to report such conditions. The 
Company grants supervisory personnel the authority to move employees with known 
signs of foodborne illness to non-GMP areas. Signs of foodborne illness are defined 
by the FDA and are as follows: 
 

1.1 Diarrhea; 
1.2 Vomiting; 
1.3 Fever; 
1.4 Sore throat with fever; 
1.5 Visibly infected skin (boils, cuts, rash, etc.); and 
1.6 Discharge from the ear, eye, or nose. 

 
2.0 Cuts, Lacerations, and Bandages: Personnel cover minor cuts on exposed parts of 

the body with facility-supplied, metal-detectable bandages. If there is a risk where 
employees could bleed through the bandage, Management will move employees to 
an area where they will not contact product, packaging, or food contact surfaces. If 
there is an event involving release of blood or bodily fluids, the Facility’s local Blood 
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Borne Pathogen Response Plan is followed. If the release affects product or 
packaging material, then these are dispositioned as landfill. Affected equipment is 
cleaned, sanitized, and verified by supervisory personnel prior to commissioning back 
into service. 
 

3.0 Personal Cleanliness: Personnel working in GMP areas conform to hygienic practices 
and bathe regularly. Facilities instruct personnel to keep fingernails trimmed and to 
not use artificial nails, polish, or false eyelashes. In addition, personnel refrain from 
spitting anywhere in the facility.  
 

4.0 Designated Eating, Drinking, and Tobacco Use: The company restricts eating and 
drinking to designated areas. Items of concern include candy, gum, food, beverages, 
and cough drops. Water is permitted in GMP areas to allow for hydration and a facility 
may elect to use electrolyte replacement based on temperature and task. If a facility 
elects to allow tobacco in any form, including e-cigarettes on their premises, 
employees use tobacco in designated areas only. Designated tobacco areas are 
positioned away from GMP areas.  
 

5.0 Hand Washing: Personnel entering GMP-designated areas wash their hands 
thoroughly. Personnel are instructed to wash their hands after lunches, breaks, 
restroom use, tobacco use (if applicable), using wash down hoses, handling 
contaminated material, after using a handkerchief or tissues, and any other times 
necessary to keep them clean. Facilities provide appropriate signage to ensure that 
employees are aware of hand washing requirements, including entry to GMP areas 
and breakroom exits.  
 

6.0 Hair Restraints: Employees wear suitable, company-issued hair and beard restraints 
in an effective manner while in GMP-designated areas. If applicable, all facial hair is 
required to be covered with a beard restraint.  
 

7.0 Jewelry and Personal Effects: Personnel remove all objects that could potentially 
become foreign material contaminants, including jewelry (except a plain wedding 
band without stones), visible body jewelry, and items in pockets above the waist while 
in GMP areas. Employees requiring medical alert jewelry communicate requirements 
to management and accommodations can be made (necklace below the shirt). 
Employees store personal effects in designated lockers and avoid using medicines or 
applying cosmetics in GMP areas. Medicines and cosmetics must be stored in 
assigned lockers and should not be present in GMP areas. 
 

8.0 Clothing & Uniforms: The Company requires personnel working in GMP areas to wear 
clean clothing or uniforms in a neat and professional manner. Facilities may elect to 
require uniforms or clothing based on risk evaluation.   
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8.1 Uniforms: Facilities electing to require uniforms ensure that uniforms are 
provided by approved contract service providers and that uniforms contain 
snap fasteners and not buttons. These facilities also supply clean smocks or 
coveralls for outside personnel that might have duties in GMP areas. 

 
8.2 Clothing: Facilities not electing to utilize uniforms ensure that personnel 

clothing is neat and clean, with restrictions against sleeves shorter than T-
shirt length and shorts. Clothes must not have rips or holes and be made of a 
material that does not shed fibers. Clothing containing adornments such as 
bedazzling is also prohibited in GMP areas. 

 
8.3 Personal Protective Equipment (PPE): Personnel maintain PPE in a sanitary 

manner and store appropriately in designated cabinets, racks, hooks, or coat 
hangers. 

 
9.0 Glove Usage: Many tasks in GMP areas require the use of PPE gloves. Employees 

ensure that PPE gloves are maintained in a clean state and that those gloves do not 
directly contact product. PPE gloves can include leather gloves, rubber gloves, or 
rubber-coated gloves. Facilities may elect to provide nitrile gloves suitable for a food 
plant if personnel directly touch sensitive products. Personnel also change nitrile 
gloves after each break or when damaged. Personnel wash hands prior to donning all 
types of gloves. 
 

10.0 Food Contact Surfaces: Facilities ensure that food contact surfaces are made of 
appropriate materials (compliant with 21 CFR 117.40), easily cleanable, not 
constructed of wood, and not coated with paint. Food contact surfaces may include 
but are not limited to equipment surfaces, packaging, shovels, scoops, picks, poke 
rods, hoes, hose fittings, brushes, and bulk loading covers/shrouds. Personnel do not 
allow food contact surfaces to come into direct contact with floors, catwalks, 
chemicals, or contaminated material. If a food contact surface becomes 
contaminated, personnel wash and sanitize it prior to use.  
 

11.0 Emergency Exemptions: In times of emergency, personnel responding to injuries in 
GMP areas are not required to follow GMP requirements that might hinder their 
ability to provide immediate aid. This also includes non-employee paramedics, 
firemen, or police.  

 
Responsibility: The responsibilities for implementing this policy are:  
 

Quality Assurance Team: Responsible for interpretation of FDA law, certification 
standards, and their application to Company policies.  
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Partner Quality Assurance: Responsible for facility insight, overseeing the 
implementation of these requirements, and periodically verifying compliance. 
 

Forms & Documents:  
  

Doc. No.: Doc. Title: Description: 

  There are no standardized forms or 
documents associated with this policy.  

 
Amendments: 
 

Date: Rev. No.: Description: 

04/08/2019 0 New policy generated to incorporate partner facilities. Revisions 
considered NSM, Amalgamated, and SMBSC policies.  

 


