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I. General hygiene management for 5S - Case studies
1.

Organize tools and parts boxes

[Explanation]
How are tools and parts boxes stored?
In the photo on the left, the tools are put away in special boxes and illustrations of the tools are
displayed at the position where the tools are stored.
Since there are illustrations, you can find the missing tools quickly.
The photo on the right shows the parts boxes stored on dedicated shelves, and the parts in the
boxes are shown in the photos. These photos make it easy to see where each tool is.
[Key point]
Do you inspect your tools every day?
In some cases, screws or broken tools can contaminate the product, resulting in a product recall.
Checking the number and condition of tools is one of the important measures you should take to
prevent contamination by foreign materials.
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2.

Organizing and tidying the inspection record sheets

Inspection record sheet
[Explanation]
How is the inspection record sheet handled?
Is the inspection record sheet wet or torn?
If you keep the inspection record sheet organized and tidy, you can prevent contamination by
foreign materials and inspection errors.
It is also easier to check the records when the manager inspects them.
The inspection record sheet is a sheet for checking the work and manufacturing status at fixed
times and recording the results.
[Key point]
By keeping the inspection record sheet organized and tidy, you can quickly find any omissions
or errors.
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3.

Organizing and tidying cleaning tools

Water wiper

Deck brush

[Explanation]
This is an example of hanging up a water wiper or a deck brush for easy drying after use.
When storing cleaning tools, classify them according to the work area where they are used, such
as tools used outside, tools used in the raw material warehouse, and tools used in the product
workplace. Keep tools away from food as much as possible and store them in a place with good
ventilation.
[Key point]
Are the various cleaning tools kept together in a poorly ventilated locker?
If cleaning tools such as scourers, sponges, mops, rags, water wipers, and deck brushes are left
dirty or wet, this may cause microorganisms and mold.
If you use cleaning tools with microorganisms and mold on them, the microorganisms and mold
will spread in the workplace, and the food produced will be contaminated.
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4.

Cleaning under pipes and near walls

[Explanation]
This is an example where dirt is accumulated under pipes and near walls.
If these areas are not cleaned, it may cause mold and other microorganisms and insects to
generate.
Regularly clean even areas that are difficult to clean to prevent the generation of
microorganisms and insects.
[Key point]
If you don't clean these areas regularly, microorganisms can form that can move on air currents
and contaminate food.
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5.

Cleaning air conditioners

[Explanation]
If the air conditioners are not properly cleaned regularly, mold and dust generated inside them
will be scattered in the workplace.
Also, is there dust on the pipes in the workplace?
This dust may spread on the air currents from the air conditioners.
Dirt and dust are difficult to notice in areas above eye level and difficult to clean, but such
places should be thoroughly cleaned.
[Key point]
Air conditioner air intake filters should be cleaned or replaced regularly and this should be
recorded.
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6.

Signs in the workplace

[Explanation]
What is the state of the signs in the workplace? Are they peeled off or broken?
If something tore off, where did the torn part go?
If there are signs in the workplace, check not only the contents but also their state.
If signs are torn, this can also cause foreign materials to contaminate the product.
Replace signs before they look like the example in the photo.
[Key point]
Placing the sign in a pouch (transparent sheet) will prevent it from getting wet and will also
prevent tearing.
Regularly check signs for dirt and tearing.
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7.

Prevention of contamination by foreign materials

[Explanation]
Have you checked the condition of the hoses in the workplace and the pipes on the ceiling?
The pipes and electric wires are moldy due to moisture, the pipe paint is peeled off, and the hose
surfaces are tattered. These problems can cause insects and mold, and contamination by paint
and rubber fragments, rust, and other foreign materials.
Periodic cleaning, maintenance, and replacement should be performed to eliminate the causes of
contamination by foreign materials and create a hygienic workplace.
[Key point]
Has the tip of the hose that has been wound up been placed on the floor?
Store the hose so that the tip does not touch the floor to ensure it does not get damaged or dirty.
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8.

Cleaning under lockers

Floor slats

[Explanation]
It is difficult to move large lockers for cleaning. Also, dust accumulates in such places and
insects are often generated.
In the photo on the left, the lockers are placed on top of slats, but it is impossible to clean under
the lockers.
In the photo on the right, the lockers are placed on a special stand with feet, creating a gap so
that it is possible to clean under the lockers.
[Key point]
If there are places that are difficult to clean, consider ways to make them easier to clean.
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9.

Hygiene management of changing rooms

[Explanation]
Recently, robotic vacuum cleaners that can be found in the home are often used in factories.
This photo is an example of using a robot vacuum cleaner in a changing room.
If you place floor slats around the lockers as shown in the photo on the upper left, hair and
waste will enter through the gaps and accumulate.
Therefore, by removing the floor slats and keeping the floor flat, it becomes possible to clean
hair and dust automatically since the robot vacuum cleaner can move around.
[Key point]
Keeping the locker room floor flat and clear makes it easy to clean. Also, for safety, do not place
anything on top of lockers.

10

10. Cleaning equipment/machines: Select a detergent suitable for the dirt.

Cause of dirt

Suitable detergent

Organic
matter

Product origin (protein, fats and oils, carbohydrates)

Alkaline detergent

Inorganic

Product/water origin (calcium, iron, magnesium,
silicon)

Acid detergent

[Explanation]
When cleaning equipment or machines, are you using a detergent that is suitable for the dirt?
Many things need to be cleaned in food factories, but different detergents have various
properties, so use the one that suits the purpose. There is a big difference in the effectiveness.
Use detergent at the appropriate concentration.
Create a “cleaning manual” so that anyone can do the same work.
[Key point]
Sodium hypochlorite (NaClO) often used in food factories requires attention to the following
points.
 Do not use it for washing hands because it is very irritating.
 When using, wear plastic gloves to avoid direct skin contact. If it gets on your skin or
clothes, immediately wash it off with water.
 Provide sufficient ventilation during use.
 Please note that dangerous gases are generated when sodium hypochlorite is mixed with
acidic detergents.
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11. Cleaning/disinfection: Disassembly manual washing and inspection

[Explanation]
When cleaning a machine, disassemble it as much as possible.
Food gets into the interior parts of the machine.
If disassembly and cleaning are not sufficient, microorganisms can be generated and food
produced using the machine can be contaminated.
When disassembling and cleaning a machine, check the condition of the parts and gaskets used
in the machine and replace them if necessary.
There are cases where it was found that a gasket was split after production, and the product had
to be recalled.
[Key point]
When re-assembling the machine after disassembly and cleaning, be careful not to generate
metal fragments and be sure to align gaskets correctly.
Create a manual that shows the procedure for disassembly and cleaning.
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12. Microbiological countermeasures: Sterilization of cleaning brushes with sodium
hypochlorite solution (200 ppm)

Before processing

After 10 minutes

After 20 minutes

[Explanation]
Brush hairs may come off and contaminate the product.
Change brushes regularly before they become damaged.
Also, wet brushes can cause microorganisms, so dry them immediately after use.
It is important to sterilize brushes regularly using sodium hypochlorite (NaClO) solution.
The photo above shows how the microorganisms on a brush decrease over time after using
sodium hypochlorite.
- Before cleaning the brush with sodium hypochlorite solution
- After 10 minutes of sterilization
- After 20 minutes of sterilization
Comparing these results, after 20 minutes of sterilization, there are almost no microorganisms.
[Key point]
Generally, 100 to 200 ppm concentration of sodium hypochlorite solution is used. Manage the
concentration carefully.
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13. Toilet cleanliness

[Explanation]
Toilets are the most dirty areas. Dirty toilets can also cause food contamination. Toilets used by
many people should be cleaned daily.
Also, in order not to bring microorganisms into the workplace, change to dedicated footwear in
the toilet.
After using the toilet, be sure to wash and disinfect your hands in the prescribed way.
When using the toilet, it is also effective to use a rule that workers should take off their work
clothes. In this case, a place to put removed work clothes is needed.
[Key point]
The Food Safety Commission of Japan recommends that you wash your hands twice after using
the toilet during the norovirus season.
The Food Safety Commission of Japan is a national agency that assesses food health risks.
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14. Norovirus countermeasures: Hygiene management of toilets

(Take off your jacket)

(Provision of cleaning

(Disinfectant installed in the

gloves)

cubicles)

[Explanation]
This is an example of hygiene management when using toilets.
Remove work clothes when using the toilet.
The work clothes you take off are put on a special hook.
It is also effective to prepare gloves and automatic disinfectant dispensers in the toilet cubicles.
[Key point]
Toilets used by many people tend to spread dirt.
It is better to keep the toilets used by factory workers and the toilets used by outsiders separate.
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15. Insects and microorganisms caught in food factories

Insect caught in a food factory

Microorganisms generated from insects

[Explanation]
Insect contamination is a very common type of customer complaint.
In the photo above, the insect caught in a food factory was placed on a nutrient table (culture
medium).
The white color indicates that the number of microorganisms on the insect had increased.
Insects can also be carriers of microorganisms.
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16. Measures against entry of insects from outside

Gap

[Explanation]
This is a picture of the entrance to a raw material warehouse at a food factory.
You can see that there is a gap under the shutter.
If you darken the room during the day, you can see where there are any gaps.
If you find a gap, repair it immediately to eliminate it.
[Key point]
Insects are attracted by light and enter through any slight gap.
Many factories take countermeasures such as affixing black sheets on windows, using double
shutters on entrances, and using air curtains.
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17. Waste container handling: Location, disposal

[Explanation]
Waste should be disposed of in specific places in the work area with a waste container for each
type of waste.
Be especially careful with waste, as it may cause flies and cockroaches, and may provide food
for mice or other vermin.
Also, when waste is collected in one place, keep it away from the work area and clean it
regularly to prevent odors.
[Key point]
- Use waste containers with lids and close the lids securely. If the lid is left open, it will
attract small animals such as crows, dogs, cats, and mice.
- Waste bags with waste in them must not be placed directly on the floor. Juice leaked from
waste bags not only stains the floor but can also cause flies and cockroaches.
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18. Waste container handling: Color coding

[Explanation]
Waste containers should be classified by color for each type of waste and a sign should be
displayed. Waste containers should not be placed directly on the floor.
If placed directly on the floor, dirt will accumulate under the waste container, causing insects
and odors.
Clean waste containers carefully.
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19. Cleaning floors and gutters

Gutters
[Explanation]
If leftover food waste or sewage remains on the floor or in gutters, microorganisms and bad
odors will be generated.
It will also attract insects and mice.
Regularly clean floors and gutters carefully.
[Key point]

After the day's work, wash the floor with a deck brush and ensure there is no remaining
moisture. It is important to dry the floor as much as possible.

Remove the grating and wash the gutter. Clean so that no food residue remains. Also, wash
the back of the removed grating.

If a work table or a large machine is placed on the gutter, the gutter grating cannot be
removed, making cleaning difficult. Care must be taken to place workbenches and
machines so that gutters can be cleaned properly.
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II. Cases of common “Hiyari-hatto”(near-miss cases) in food factories
~ What is a near-miss? ~
There are cases where someone was working and they almost injured themselves. The “Hiyarihatto”(near-miss cases) activity was started with the aim of looking at such “near-misses” and
linking them to accident prevention. It's an effective way to understand what the dangers are in
the workplace.

<Tripping over/falling from height, etc.>
1.
[Status]
While standing on a work platform to clean it, the hose moved due to the water pressure, I lost
my balance, and I nearly fell off the platform.
[Causes]
There was too much water in the hose and the water pressure changed.
[Countermeasures]
There are many examples when hoses move. The main cause is too much water, and the
countermeasure is to open and close the taps slowly and work with the correct amount of water.
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2.
[Status]
I was standing on a stepladder and tightening some bolts near the ceiling. I applied too much
force and the wrench came off the bolt. I lost my balance and nearly fell from the stepladder.
[Causes]
Trying to work in an unstable position on a stepladder. Also, too much force was applied when
tightening the bolts.
[Countermeasures]
Avoid unstable positions when tightening bolts with a wrench. Before starting work, check that
the wrench is not worn out. Do not stand on the top of the stepladder.

Bolt
Wrench

Stepladder
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3.
[Status]
I was picking up a flexible container bag using a crane and taking it from the trailer bed. The
flexible container bag shook and hit me, and I nearly fell from the trailer bed.
[Causes]
The worker didn't fully understand where they were standing when using the crane. Also,
when lifting the flexible container bag, the crane wire was at an angle.
[Countermeasures]
Provide sufficient occupational safety education about where to stand when using a crane. Also,
when lifting flexible container bags with a crane, make sure that there is no slack in the wire and
hang the bags on a hook.
Flexible container bag

23

4.
[Status]
At night, when I was heading for the waste dump in the truck
parking lot, there were no lights and I couldn't see where I was
going. I almost fell into a ditch.
[Causes]
Although it was the night shift, the parking lot lights were not
turned on because workers were familiar with walking there.
[Countermeasures]
Even if you are used to the work, turn on the lights at night.
Fully illuminate the surroundings, especially walkways.

5.
[Status]
While walking down the stairs in the office, I was looking at
my smartphone. I missed a step and nearly fell.
[Causes]
The worker was looking at their smartphone while walking,
so was not looking at their feet or in front of them.
[Countermeasures]
Do not use your smartphone while walking, especially when
walking down stairs. Stop when you use your smartphone.
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6.
[Status]
During loading work onto a truck trailer bed, I tried to support a
load that was about to fall and I nearly fell.
[Causes]
Sufficient countermeasures were not taken to prevent falling of
the load in the loading work.
[Countermeasures]
For loading work, loads should be piled up on the trailer bed so
they are balanced, and for loads that tend to fall, take
countermeasures to prevent them falling (such as using boards).
Also, wear a hard hat correctly and do not work in dangerous
locations such as the end of the trailer bed.

7.
[Status]
When I was pushing the cart toward the truck trailer bed on the
platform, it was difficult to see the front of the cart because of
the products and I nearly fell from the platform together with
the cart.
[Causes]
Piled up so many products that the worker could not see in front
of the cart.
[Countermeasures]
Load heavy items first on carts, and do not pile up so many
products that you cannot see in front. Also, when pushing a cart,
pay attention to safety, and if necessary, assign another person
to check the work.

Platform
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8.
[Status]
When I took a product from the shelf and tried to get it down
with my hand, the stepladder wobbled, I lost my balance, and
I nearly fell.
[Countermeasures]
Be sure to use a stepladder with a stopper. When getting on
and off, keep one hand empty to hold the stepladder. If the
product is large, do the work with two people.

Stopper

<Tripping over>
9.
[Status]
I was boiling hot water in a large pot to disinfect cutting
boards with hot water. After disinfecting, when carrying the
pot with both hands to throw away the hot water, my feet
slipped and I nearly tripped over.
[Causes]
Because the worker carried the heavy pot alone, they couldn't
see their feet.
[Countermeasures]

Two people should carry large pots with hot water.

Since the hot water may spill while carrying it, wear
protective gear such as rubber gloves, apron, and glasses.
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10.
[Status]
After making some lunchboxes, I tried to walk, but I slipped
on the wet floor and nearly fell.
[Causes]
The wet floor was not wiped off properly and the worker
walked with both hands full.
[Countermeasures]
If the floor is wet, wipe it off properly, and make sure that both
of your hands are not full when walking.

11.
[Status]
I was carrying frozen food in the freezer and the floor was frosty.
My feet slipped and I nearly fell.
[Causes]
The freezer floor was frosty and slippery. Also, the worker did
not pay enough attention to this situation.
[Countermeasures]
When working in the freezer, wear slip-proof shoes and pay
careful attention to the floor conditions, such as whether the
floor is wet or frosted. When working, keep your balance, do
not hurry, and move calmly.
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12.
[Status]
When I was trying to carry a heavy object, I staggered and
stepped on a cart, the cart moved and I nearly fell.
[Causes]
There was no stopper on the cart.
The worker was carrying such a heavy object that they staggered.
[Countermeasures]
Attach stoppers to carts.
Carry heavy objects with two people.

13.
[Status]
I tried to climb over a belt conveyor that had stopped while
carrying some objects, but I lost my balance and nearly fell.
[Causes]
Trying to move across the belt conveyor while carry objects,
even when it is stopped.
[Countermeasures]
When moving to the opposite side of a belt conveyor, use a
safe walkway. If necessary, install a bridge for crossing.
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14.
[Status]
While holding a box with bread in both hands and walking in the
parking lot toward the truck, I didn't notice an empty box at my
feet and nearly tripped over.
[Causes]
The bread box was so wide that it was difficult for the worker to
see their feet. An empty box was in the walkway. Also, the
worker did not check the safety of the walkway properly.
[Countermeasures]
Do not leave things in walkways even if they are used in the
work, and check the safety of walkways before starting work.
When carrying several boxes, only carry the amount that allows
you to still see in front of you.

15.
[Status]
I was walking inside the warehouse with a stack of cardboard
boxes and nearly slipped on the slope.
[Causes]
- The soles of the worker's shoes were a little worn.
- The slope was steep.
- The slope was wet and slippery.
[Countermeasures]
- Work shoes should be regularly inspected, and if the soles
are worn the shoes should be replaced.
- Slopes should be made slip-free with rubber mats.
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16.
[Status]
I was walking in the workplace and nearly tripped on a cord
on the floor.
[Causes]
Workers left out hoses and equipment that they had been
using.
[Countermeasures]
Strive to keep things organized and tidy and store cords and
hoses, etc. wound up in the designated place without leaving
them on the floor.

<Collisions>
17.
[Status]
I used a forklift to move some empty boxes to the outside
storage area. I passed through the warehouse entrance without
pausing and nearly hit a person who came from the side.
[Causes]
The forklift driver did not pause in front of the warehouse
entrance.
[Countermeasures]
Forklift drivers must make a temporary stop in front of the
warehouse entrance and confirm safety by pointing and
calling.
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18.
[Status]
As I was moving a load from a trailer bed to another truck
with another person, I turned around suddenly and nearly hit
my head on the door of the truck.
[Causes]
The worker did not look closely and performed a sudden
action.
[Countermeasures]
Work calmly and avoid sudden movements. When there is a
risk of hitting your head, wear a hard hat (helmet).

19.
[Status]
When I was in the back of the container, the forklift driver tried
to load cargo without noticing me, and I was nearly hit.
[Causes]
The forklift driver was unaware that there was someone in the
container. The forklift was loaded with so much cargo so that
the driver could not see the front.
[Countermeasures]
Establish rules to prevent danger when entering containers.
Reduce the amount of cargo loaded on the forklift so that you
can see the front, or arrange another person to confirm the
work.
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<Caught in / between>
20.
[Status]
During the cleaning of a noodle making machine, I cleaned it
while it was running, and my finger was nearly caught.
[Causes]
The noodle making machine was not completely stopped when
cleaning.
[Countermeasures]
When cleaning, adjusting, removing waste, etc., stop the
noodle making machine completely and turn off the power
switch.
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22.
[Status]
In the packaging line, a product jammed and the machine
stopped, so I tried to remove the jammed product by opening
the cover without pressing the stop button. But the machine
suddenly started moving again and my hand was almost
caught.
[Causes]
The worker did not press the stop button on the packaging line
and confirm that it had completely stopped. Also, there was no
safety switch to automatically stop the machine when the
cover is opened.
[Countermeasures]
Install a safety device that stops the machine when the cover is
opened. When working, press the stop button and confirm that
the machine has stopped before starting work.

23.
[Status]
When I was trying to adjust the width of the forks of a forklift
manually, the fork suddenly dropped and I nearly trapped my
hand between the fork and the ground.
[Causes]
The fork was not fixed properly.
[Countermeasures]
When adjusting the width of the forks of a forklift, make sure
that the forks are securely fixed.

Fork
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24.
[Status]
I was cleaning a machine without stopping the belt conveyor, the
rag got caught and I was nearly entangled in the machine.
[Causes]
The belt conveyor was not stopped when cleaning.
[Countermeasures]
When performing work such as cleaning, removal of foreign
materials, inspection, or repair, stop the machine and make
certain that it has stopped before working.

25.
[Status]
I loaded six product pallets on a cart and placed them in the
cargo elevator. I looked inside the elevator while pushing the
operation button and my head was almost trapped.
[Causes]
- The worker pressed the operation button with their body
halfway in the elevator.
- The safety device was insufficient.
[Countermeasures]
Attach safety devices to cargo elevators and conduct regular
inspections.
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<Cut or abrasion>
26.
[Status]
When slicing bread on the workbench, I was slicing while
pushing the bread with my hands, and I nearly cut my fingers
with the blade of the slicer.
[Causes]
The worker sliced the bread while holding it by hand instead
of using a push plate.
[Countermeasures]
When using a slicer, use a push plate to push the bread.

27.
[Status]
I was holding a peeler in my right hand, and as I was peeling a
carrot, I looked back and nearly cut my fingertip.
[Causes]
The worker looked back and was not looking at their hand
while working with the peeler.
[Countermeasures]
When working with blades, focus on that work. When doing
other things, be sure to stop working with the blade.
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28.
[Status]
When I was cutting frozen fish with a knife, the knife that I
held in my right hand slipped and nearly cut my left hand.
[Causes]
The worker was not wearing a protective glove on their left
hand to prevent cuts.
[Countermeasures]
Use a holding and cutting method that matches your work
posture and the frozen fish to be processed. Wear protective
gloves.

Kitchen knife

29.
[Status]
At the meat processing plant, while cutting a block of pork,
my right hand nearly hit the rotary blade of the slicer which
did not have a safety cover.
[Causes]
The slicer did not have a safety cover.
The worker was cutting the meat to be sliced directly by hand.
[Countermeasures]
Cover the unused parts of the slicer's rotating blade. Also,
when supporting the food to be sliced, use a special tool and
do not hold it directly by hand.
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<Others>
30.
[Status]
When I lifted a heavy pot with both hands, I felt a strong pain
in my lower back.
[Causes]
Trying to lift a heavy object with an unstable posture.
[Countermeasures]
When lifting a heavy object, bring your body close to it, put
one foot forward, bend your knees, crouch down and hold the
object, then slowly stand up by straightening your knees.
When moving heavy objects, use a cart as much as possible.

31.
[Status]
When I was taking rice off the truck, I put a rice bag on my
shoulder and felt a twisting pain in my lower back.
[Causes]
The worker lifted a heavy load suddenly and placed it on their
shoulder, so a sudden force was applied to their lower back.
[Countermeasures]
When carrying heavy objects, use a cart or auxiliary
equipment, etc. to reduce the strain on the body. Also, avoid
sudden body movements and avoid “unnatural postures.”
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32.
[Status]
I was walking on top of a large roller conveyor and nearly fell.
[Causes]
Walking on the conveyor was prohibited, but the worker broke
the rules.
[Countermeasures]
Be sure to follow the rules, and make it impossible to walk on
conveyors, such as by putting fences at the sides.

33.
[Status]
While disposing of cooking oil after use, I put water into the
can to cool the oil, and the oil splattered and nearly splashed
me.
[Causes]
Since the worker put water into the hot oil, the oil scattered.
[Countermeasures]
Never put water in hot oil.
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34.
[Status]
I was about to move an iron cooking plate to another
workbench, but I didn’t know that it was hot and I almost
touched it with my bare hands.
[Causes]
Although the iron plate was hot since it had just been removed
from the oven, the worker attempted to carry it with bare
hands without checking the temperature.
[Countermeasures]
Wear protective gloves when carrying iron plates, pans, or
pots, etc. Check the temperature before picking items up, and
if the item is hot, tell the people around you to be careful.

35.
[Status]
While holding a frying pan containing oil in my right hand, I
tried to pick up a knife with my left hand. The frying pan
tilted and the oil almost spilled.
[Causes]
The worker was doing work with their right hand and tried to
do another kind of work with their left hand. Also, the worker
did not pay attention to the hot oil.
[Countermeasures]
Put down the frying pan before picking up the knife. Also, be
careful not to tilt the pan when handling hot oil.
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36.
[Status]
When I was wiping the floor with a mop, I splashed the power
strip on the floor with water and the power shorted out.
[Causes]
The power strip was left on the floor. The worker was wiping
the floor with water where the power strip was placed.
[Countermeasures]
When cleaning around electrical appliances, either move the
appliance away from the water or squeeze the mop well.

Power strip
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