
Do you know what is ON a food service employee’s hands?

Every year, CDC reports new 
foodborne disease outbreaks 
caused by food handlers in retail 
food service establishments who 
practice poor hand hygiene and 
improper use of gloves1.

HAND WASHING IS IMPORTANT, BUT NOT ALWAYS EFFECTIVE MAKING 
GLOVES THE LAST DEFENSE AGAINST CROSS CONTAMINATION BY HANDS4.

ULTIMATELY RESULTING IN SEVERAL 
DEATHS AND PRODUCT RECALLS.
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on their hands after 

washing hands2.
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THE YEAR 2015 RECORDED 902 
FOODBORNE DISEASE OUTBREAKS.

Food workers’ hands can be easily contaminated 
during food preparation but often have many 
germs even before they come to work2,3.
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WHICH REQUIRED 950 HOSPITALIZATIONS.
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THE ONESAFE CUFF FIRST SINGLE GLOVE 
DISPENSING SYSTEM DECREASES CROSS 
CONTAMINATION BY 96%5.

A TYPICAL HAND SURFACE BEFORE 
HAND WASHING HAS 150 DIFFERENT 

TYPES OF BACTERIAL SPECIES4.

Make glove use easy and part of the 
food service culture. Never allow bare 
hand contact with ready to eat foods.
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