
DO YOU KNOW WHAT IS ON A FOOD SERVICE EMPLOYEE’S HANDS?

Every year, the 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.
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The year 2017 recorded 841 
foodborne disease outbreaks.

Food workers’ hands can be easily 
contaminated during food preparation 
but often have many germs even before 
they come to work3.
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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 SPECIES2.

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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