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* Microbes spread easily through coughs and sneezes,

food and water, animals and touch. Every day thousands of
microbes get onto our hands from the things we touch and
we transfer these microbes onto other places or people.

Washing )f'our hands is the best tactic to stop the spreag of ; -
any harmful microbes and preventing people getting ill. Although
wa);hing hands in water alopne, or ingcgld pwat%r eliﬁﬁnates P * “‘“ " ‘ .
visible dirt, soap is required to break up the oil on the Most microbes on our hands are harmle
surface of the hands that can trap microbes. our skin. Sometimes however, we can pic
microbes from the things we touch every d
raw food, dishcloths and 0ther peop

ee how by washing your hands
thoroughly, the bacteria is removed.

Bacteria on a hand after using the
toilet and before washing hands.

# When should you
o wash your hands? \
Bacteria on a hand after handling

raw meat. « Before during and after preparing food especially raw meat —
« After using the toilet. » How should you wash
= Mter exposure to animals or animal waste.

your hands?

» Mter coughing, sneezing or blowing your nose. - )
« If you're ill or have been around ill people. How we wash our hands is just as important as wh

microbes. We don’t need any special cleaners o
equipment — just soap and water.

s oo Wiy wash your
hands?

*To remove germs from your hands and
environment. alm to palm

* To reduce the occurrence of infections for
yourself and others.

*To help prevent the spread of infection

he back of the hands Inbetween the fi

Bacteria on a hand after handling
a raw chicken.

The back of the fingers The thumbs

# Facts on hand hygiene

= In 1847, Dr Ignaz Semmelweiz demonstrated that that hand washing could
prevent infection.

« According to (DG, the single most important thing we can do to keep from
getting sick and spreading illness to others is to clean our hands.

* Nearly 22 million school days are lost due to the common cold alone.

« Some viruses and bacteria can live from 20 minutes up to 2 h
on surfaces like cafeteria tables, doorknobs, and desks.

p- Proper hand hygiene demonstrated by ‘people in charge’
positively influence others’ compliance by up to 70%

The tips of the fingers.




