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Why do the research?
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e Dish cloths are associated with cross-
contamination

e Food poisoning Is grossly under
reported

e Majority of outbreaks in UK affect single
households
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e To find out the microbiological quality of
cloths in domestic and commercial
settings
- ldentify if one area presents a greater risk
- Highlight the risk of cross-contamination

- Highlight the importance of regular disinfection
and/or disposal

- ldentify trends between cleaning regimes and
microbiological quality.
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e Dish cloths sampled
- 51 domestic
- 51 commercial

e Test for

- Coliforms - Listeria

- Salmonella - Staphylococcus
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e 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?



The Microbiological Quality of Cloths Used in {_ J
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INTROQDUCTION

There are a wide variely of types of cleaning cloths (bolh reusable and disposatie)
used within restaurants and take-away catening cutiets and these cloms are frequently
faund 1o be contaminated with £ col, Listena spp. and Enterobacteriaceas and are
commonly AsSocLMEd Wit cASEs) of POOK fygiens and cross contaminatan

Cloms are Bequently used in bolf raw and ready-to-eal 1000 areas and may be
imparant reservoirs of baciena for contamination of the hands of calering siafl. work
surfaces and equpment.

More information on the types of cloins being used in different premises as well as on
Ihe practce of ceaning o disposal of these cloths may provide vital mformation for
reducing 1he risks of Cross-contamination in calenng premises.

MATERIALE & METHODS |

This study examind the microbélogical qualty of clolns used in restaurants and kake-
AWy catering culiels o detenming wheiher he good fyglene praclice 5 applied m the
use of these cloths and if tnese cloths pose a risk of cross contaminabion. The study
also aimed o establish recommendations on cleaning coth hygiene fo assist Food
Business Operators and endoroement ofCers in ensunng 1000 saféty.

Kitchen cloths used in restaurants ana take-away calenng ouliels were taken at any
Hime of Me day, or on any day of the week. Information was recorded on Ihe type of
cloih, how thess cloths are used and cleaning procagures

[ RESLULTS

Are separate cloths used in
Type of cleaning cloth used d||‘hnnl areat
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Figurn 1. Typs of cioaning cioths used by 1ako -araays and restaurants survéyed in the Noah East of
Engtand

There sbil exsts a preference for reusalse coths withn e take-away and restaurant
Industry with 8% of those surveyed using re-usable cioths, While the majonity of these
premises use separle clolhs for separale aeas within the kilchen there are shil a
RUMbES Of prémises hat use the same choth in all areas. 77% of Mose premises that do
nol have separate cloths for separate area in the kitchen od prepare raw food on those
premises.
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Figure 2. Frequency of
East of England

Dispasable clotns Appear 1o e repincad fraquentty by the majorty of premises suveyed
[26%) although 1l &5 @ concern hat &% of premises used Ihese Aisposatie cloths for
greates than 48 hours and some (15%:) did not know how often the cisposabée cloths were
replaced. There appeis o be no consislent approach lo the disinfection of re-usable
clolhs in the premises surveyed o the melhods of disimfecion. 8% of e premises
suryeyed used the same re-usable CIOM In raw and ready 10 eat areas, of these 40% 0
nal know how oflen the clolh was deaned, 30% cleaned the cloths > 10 hours and anly
30% cleansd these clolhs < 3 hours.
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Figure 3. Microanganisms delectad in cieaning clatms used by take-aways ang
reslaurants surveyed in e North East of England

Enterobacteriaceas were found in &6 (65%) of cloths sampled of which 73 {85%) had
counts above 10° and 37 (43%) had counts abave 10°. £ coll was found in 21 (16%) of
Clodns 125360 20 of which were in cloims hal were shown 10 contain greater than 10¢
Enterobacteriaceas 5 aureus was found in & cloths fested (4.5%) all of which
Enterobacieracens whene present and 3 had £ ool presend. S colhs (4%) had Lisfers
species present all of which alsa had Enterabactariaceas present Of the § sampies with
Listena 3 were found 1o be Lstens manocyfogenas (2 serotype 172¢, 1 serotype 1723)
Salmoneia was nof found in any of ihe colhs examined.

Table 1 Summary of sampes tesled (n = 133}
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DISCUSSION

OF 133 cloths samgpled 56% were Tound 1o be of an unsalisfaclory microbdal standird
106 Clolihs {801%) were used in premises where raw and ready-10-eat fo0d ane being
prepared and of Mese 24 (23%) clolhs were being used both within raw and cooked
food areas. Hygiene practices continue 10 be a problem with cloths used in take-aways
and restaurants and while a clear preferénce s fof the use of re-usable Cloth disposabie
ciois appear to be of a higher microbial atandard. 1 i3 thougnt thal methads of
disinfection of re-usable Colh i some cases may nol be suMcent 10 remove al
bacterla and may contribute 10 the nigh number of unsalistactory resulis found in this
SUTVEY.
on wwcw of Ihe fesults with Local AUhomy oficers |t 15 apparent that increased
. and a oiion of 1he use of cisposalie cloths that the
ml:lnblulu;pr_nl qualty of elolhs used i restaurants and bike-away calering oullels may
improve but cumently these cloths continue o be reservoirs of bacteria for
contamnation and 3 nsk of crogs contamination
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e Domestic
- 96% cloths found with Coliforms
- 6% cloths found with Listeria

- 6% cloths found with
Staphylococcus aureus
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e Commercial
- 92% cloths found with Coliforms
- 6% cloths found with Listeria

- 4% cloths found with
Staphylococcus aureus
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(51 cloths sampled) (51 cloths sampled)

m Reusable = Disposable m Reusable ™ Disposable
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1 0 0 1
<12 12 to 24 24 to 48 >48 Unknown

Domestic Commercial



How often are reusable
cloths disinfected?
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13

Unknown



How are cloths cleaned? B

Health

Sefydliad Siartredig
20 lechyd yr

18 Amgylchedd
18 17

16
14 13 13
12 11

10 9

2
1
moo0o Mooo

o N b~ O O
w
w

Bleach Hot Water and Soap Washing Machine Anitbacterial Disposed Boil Unknown

®m Domestic Reusable m Commercial Reusable
Domestic Disposable Commercial Disposable
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Aerobic Colony Count — s\
108 cfu/cloth or greater ey

e 649 of domestic < 43% of

cloths commercial
- 82% reusable cloths
- 18% disposable - 50% reusable

- 50% disposable
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10° cfu/cloth or below S

e 149 of domestic < 419% of

cloths commercial
- 57% reusable cloths
- 43% disposable - 29% reusable

- 71% disposable
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e Cloths continue to be reservoirs

of bacteria

e Both areas require improvement

e Domestic use

D0ses greater risk

of cross-contamination



Where does the greater
risk really lie? :ffd';:%r rrrrrrr
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e Do we need to do more to educate the
public?

- Can we alleviate the public health risk?

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