Guide for Use of Wiping Cloths in Food Establishments

This guide is to clarify the proper use of wiping cloths in food establishments.  The information is based on the Michigan Food Law of 2000, the FDA 2009 Food Code and the Code of Federal Regulations (CFR).

Wiping cloths may be either wet or dry depending on their intended use.  The following illustrate the accepted uses for dry and wet cloths and the limitation of their use.

Dry wiping cloth:  Clean linens free from food debris and visible soil.  To be used for a single purpose (e.g.) wiping food spills from customer tables and seats.  Must be laundered when dirty.

Wet wiping cloths:  Clean linens free from food debris and visible soil.  May be used for wiping spills from food-contact and nonfood-contact surfaces of equipment.  Shall be stored in a chemical sanitizer at a concentration specified below.  Containers of sanitizer solution in which wiping cloths are held shall be stored off the floor.

Whenever a sanitizing solution becomes dirty or full of food particles, or no longer meets a concentration specified below, it should be replaced.


· Chlorine solution – 100 ppm at 55(F or above, or 50 ppm at 75(F or above.

· Iodine solution – 12.5 ppm to 25 ppm at 75(F or above.

· Quaternary Ammonium – a concentration as indicated by the manufacture’s use


directions included on the labeling.

· Other sanitizing solution – the permit holder shall demonstrate to the regulatory authority  that the solution achieves sanitization before the solution is approved.

 


























Cook or wait staff not placing wiping cloth in sanitizer between uses.  Store wet cloths in sanitizer between uses.

Kitchen staff using the same sanitizing solution and wiping cloth for raw animal foods as well as other food spills.  Wet or dry cloths used for raw animal foods shall be kept separate from cloths used for other purposes.

Dirty cloths are used to clean food-contact and nonfood-contact surfaces.  When a cloth is visibly dirty replace it with a clean one.

Kitchen staff dry their hands with used cloths after hand washing.  Hands must be dried with disposable paper towels, heated hand drying device, or continuous towel system that supplies the user with a clean towel.

Cloths used to cover foods.  Linens and napkins may not be used in contact with food unless they are used to line a container for the service of foods, and the linens and napkins are replaced each time the container is refilled for a new consumer (e.g.) a breadbasket.
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Sanitizing Solution Concentrations:





Common misuses of wiping cloths:








