NATDIS

disinfect with the power of nature

ND Hand hygiene training

Areas of use:

e |dentification of hygiene problems
e Hand hygiene training for staff and visitors

e Kitchens e Hospitals

e | aboratories e Healthcare

e Breeding and breeding

e Food production stables

e Schools

Hand hygiene training:
Poor hygiene can be the cause of many cases of diseases, both in humans but also in relation to spread of
infections/ bacteria between production units.

It is estimated that more than 30% of infections in food production could have been avoided by proper hand
hygiene.

Method:
1. Add 1-2 pumps of the fluorescent lotion/ hand sanitizer and use it as it was a normal thorough cleaning of
hands.

2. Place your hands in the cabinet. The entire surface of both hands should shine evenly. Repeat if
necessary, no 1 until the entire surface is uniformly lit.

3. Wash your hands thoroughly. Wipe them and check again in the cabinet. The areas that still lit are not
washed sufficiently.

4. Repeat as needed and look for improvements.

Technical data:

ND Hand hygiene

e Name training e Height 150 mm
e Material Aluminum e Width 357 mm
e Color Black e Length 251 mm
e Weight 1kg e Light type LED
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