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What is the
problem?

- Toxic chemicals in cleaning
products affect worker
health and safety

« Toxics used in food service
cleaning can enter the food
stream

- Toxics can enter the waste
stream -- many Western
Mass restaurants on private
wells and septic systems




Project Outline

- Surveyed 123 food service providers about:
- Use of chemicals
- Experience with green cleaners
- Distributor used
- Best way to receive training

- Produced and provided Green Cleaning
Guides to all food service establishments in
each of the 16 towns

.ﬁ = - Offered training on green cleaning
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- Glass cleaning: Windex, Ammonium compounds
- Hand Sanitizing: Alcohol, Antibacterial Soaps

- Dishwashing: Dawn, Commercial Detergent

- Silverware washing: Dawn

- Pot scrubbing: Dawn



Bleach: what is the
danger?

e High pH (11.5) is corrosive to eyes
& skin

e Respiratory irritant: Cl2 and HCI
are asthmagens (AOEC)

e Reacts with organic molecules =
environmental hazards

e Corrodes metals and floor polish

e Forms toxic chloramine gas when
mixed with ammonia

- EPA Toxicity Rating: Category |
(highly toxic
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Ammonia: what is the

danger?

Respiratory sensitizer, known asthmagen

More effective higher pH products;
concentrates corrosive

Found in sewage outfalls = high aquatic
toxicity, “persistent”

Forms toxic chloramine gas when mixed with
bleach

Can cause developmental & reproductive
harm

EPA Toxicity Rating: Category Il (slightly
toxic)
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Reasons for not using green
cleaners, once tried.
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How best to reach food service
personnel with training

SRR
\

15% -
10% -
5% A
0%
e = in person written online
e materials



Percentage of establishments
that use a different sanitizer for

poultry and seafood (as required
by the Food Code)




Food Service personnel’s preferred
times for in-person training

weekend
4%




Key Findings

- Chlorine Bleach and Quaternary Ammonium are
most used sanitizing products

- There is much unnecessary use of Bleach and
Ammonia

« Most food service establishments have not tried
greener cleaning products

- Cost is the most prohibitive factor in decisions to try
greener cleaning products

- Food service personnel are challenging to reach with
training
- Regional health departments help local boards of

health identify and receive grant funding to address
important local health needs




For more information:
Phoebe Walker, Director of Community Services

Franklin Regional Council of Governments
www.frcog.org (413) 774-3167

Elizabeth Olenbush, Hospitality Green
eolenbush@gmail.com



http://www.frcog.org/

