
Produce Safety

Activity 3: Handwashing
BEGINNING
FARMERS

Using UV fluorescent powder applied to hands, produce and food contact surfaces,
participants will visualize the effects of handwashing

KEY WORDS

Bacteria: Single-celled
microorganisms that can multiply in
environments outside or inside a host
organism, such as a person, farm
animal or wild animal. Most can
multiply very quickly, reaching high
numbers in a short period of time if
they are in the right environment. 

Cross contamination: The transfer of
harmful microorganisms called
pathogens or germs from one
person, object or place to another.

Cleaning: The physical removal of
visible dirt  from a surface; generally
involves scrubbing with a detergent
and rinsing with clean water.

Detergent: A cleaning product that
helps to lift dirt, soil or other debris
off a surface so that it can be
brushed, wiped or rinsed off; an
example is hand soap.

Microorganisms: Organisms
including yeasts, molds, bacteria,
viruses, protozoa and parasites that
are so small they can only be viewed
through a microscope.

Pathogens: Commonly called
"germs," microorganisms that are
capable of causing disease or illness;
examples include bacteria, viruses
and parasites.

Participant Handout – What Makes Produce Unsafe?
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Produce Safety

Activity 3: Handwashing
BEGINNING
FARMERS

KEY WORDS (continued)
Parasites: A parasite may be a
protozoa or intestinal worm that can
multiply only in a host animal, which
may be a human. Though they cannot
reproduce outside of the host, they
can survive outside the host of long
periods of time, and a host can be
affected for a long time without
producing any symptoms.

Protozoa: Single-celled microscopic
animals.

Sanitizer: Sanitizer is any substance
(e.g., hand sanitizer) that significantly
reduces the amount of
microorganisms on a surface. 

Viruses: Small living particles that
can multiply only in a host animal,
which may be a human. Though they
cannot reproduce outside of the host,
they can survive outside the host of
long periods of time.

SUPPLIES NEEDED

UV fluorescent powder, gel or lotion,
which is sold under brand names
such as "Glo Germ" or "GlitterBug"
for the purpose of food safety
education.
UV light 
Dark room or viewing box (see
instructional diagram on page 5)
Handwashing sink or portable
handwashing station 
Soap 
Hand sanitizer 
Printed or digital Handwashing
Playlist (found on page 6)
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What Makes Produce Unsafe?
Produce Safety

UV fluorescent powder is a commonly used tool in health care and food service industries
to teach how germs can spread. We will use it in this activity to demonstrate the
effectiveness of various handwashing techniques.

The faciltator will ask for volunteers to have the powder sprinkled on their hands and
then wash their hands following specific instructions:

1.

Rinse hands with water only.
Use hand sanitizer only.
Wash hands using soap and water.

Darken the room or retrieve the viewing box.2.
Shine UV light on the hands to see the effects of the different techniques on removing
the powder “germs.”

3.

 The facilitator will invite the rest of the group to apply powder to their hands and
experiment with a variety of washing techniques, such as:

4.

Washing for two seconds, five seconds, 10 seconds or 20 seconds.
Testing out various scrubbing techniques.

Darken the room or retrieve the viewing box.5.
Shine UV light on the hands to see the effects of the different experiments on removing
the powder “germs.”

6.

Review the recommended handwashing technique for optimum germ removal:7.
Wet hands and apply soap.
Rub hands together for 20 seconds. 
Rinse hands.
Turn off the faucet with a paper towel.
Open door with a paper towel.
Dispose of paper towel in wastebasket.

How Do You Do This?
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RESOURCES FOR ADDITIONAL LEARNING

What Makes Produce Unsafe?
Produce Safety

What Does it Mean for My Farm?

What are some examples of times when hands should be washed throughout the day on
a farm?

Why do you think it’s important to wash your hands before applying hand sanitizer?
(Note: Using hand sanitizer or any kind of sanitizer is not required for a farm, but IF you
choose to use one, it’s important to wash hands or other surfaces first.)

Cleaning before sanitizing is important not just for hands, but also for other surfaces.
The infographic on page 7 provides more information on cleaning using a detergent and
sanitizing with ready-to-use sanitizers.

The Purple Paint Handwashing Video 
Cleaning vs. Sanitizing Infographic (also included on
page 7 of this packet)
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https://www.youtube.com/watch?v=nEzJ_QKjT14
https://www.youtube.com/watch?v=nEzJ_QKjT14


What Makes Produce Unsafe?
Produce Safety DIY Viewing Box 

Source Link: https://watsanmissionassistant.org/?mdocs-file=10108 
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What Makes Produce Unsafe?
Produce Safety

Handwashing Playlist

Hum or sing along to any of these hits to time your 20 second handwashing session.

“Happy Birthday” (twice)
“Twinkle Twinkle Little Star” 
“The ABCs” (including the “now I know my ABCs” part)
“If You’re Happy and You Know It”
The chorus of the following tunes:

“Thriller” by Michael Jackson
“Truth Hurts” by Lizzo
“Let it Go” from Disney’s Frozen
“Jolene” by Dolly Parton
“Hands Clean” by Alanis Morrisette
“Raspberry Beret” by Prince
“Love on Top” by Beyoncé 
“Africa” by Toto
“Landslide” by Fleetwood Mac
“Heaven on Earth” by Belinda Carlisle
“Bye Bye Bye” by NSYNC
“Shake it Off” by Taylor Swift
“Sweet Caroline” by Neil Diamond
“No Scrubs” by TLC
“I Want it That Way” by The Backstreet Boys
“Oops...I Did it Again” by Britney Spears
"Lose Yourself" by Eminem
"Karma Chameleon" by Culture Club
“Just the Way You Are” by Bruno Mars
“Mr. Brightside” by the Killers
“Some Nights” by fun.
“Can’t Hold Us” by Macklemore
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What Makes Produce Unsafe?
Produce Safety Additional Resource

Cleaning vs. Sanitizing Infographic
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