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Why do the research?

• Dish cloths are associated with cross-
contamination

• Food poisoning is grossly under 
reported

• Majority of outbreaks in UK affect single 
households



The Aim

• To find out the microbiological quality of 
cloths in domestic and commercial 
settings
- Identify if one area presents a greater risk

- Highlight the risk of cross-contamination

- Highlight the importance of regular disinfection 
and/or disposal 

- Identify trends between cleaning regimes and 
microbiological quality.



Survey and Methodology

• Dish cloths sampled
- 51 domestic 

- 51 commercial

• Test for
- Coliforms - Listeria

- Salmonella - Staphylococcus



Survey and Methodology

• Questionnaire
- Type of cloth

- How often are disposable cloths replaced?

- How often are reusable cloths disinfected?

- How are the cloths cleaned?

- Is the cloth used in a RTE prep area?

- What is the cloth used for?



Current 
comparative 
study in 
North East 
England for 
commercial 
premises



Findings – lab results

• Domestic

- 96% cloths found with Coliforms

- 6% cloths found with Listeria

- 6% cloths found with 
Staphylococcus aureus



Findings – lab results

• Commercial

- 92% cloths found with Coliforms

- 6% cloths found with Listeria

- 4% cloths found with 
Staphylococcus aureus



Microorganisms detected in 
cloths sampled in domestic and 
commercial settings



Type of cleaning cloth used



How often are disposable 
cloths replaced?



How often are reusable 
cloths disinfected?



How are cloths cleaned?



Aerobic Colony Count –
108 cfu/cloth or greater

• 64% of domestic 
cloths 

- 82% reusable

- 18% disposable

• 43% of 
commercial 
cloths

- 50% reusable

- 50% disposable



Aerobic Colony Count -
105 cfu/cloth or below

• 14% of domestic 
cloths

- 57% reusable

- 43% disposable

• 41% of 
commercial 
cloths

- 29% reusable

- 71% disposable



Conclusions

• Cloths continue to be reservoirs 
of bacteria

• Both areas require improvement

• Domestic use poses greater risk 
of cross-contamination



Where does the greater 
risk really lie?

• Do we need to do more to educate the 
public?
- Can we alleviate the public health risk?

• Can we do more to inform commercial 
premises of safe hygiene practices?
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