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Lolour coding yourcieaning equipmentisa simpie way to prevent
harmtful bacteriabeing transferred around your workplace and minimise
theriskotinfection:"Every business can decide on theirown colour
coded system. Hereis the most commonly used ruie for
::J-”]JL:J colours.
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YELLOW

WASHIROUUIVI RESTAURANT
ool OILETS SCDAR

DIVIDEYOURWORRKSFACE URINITO DIEFEREN I,

ZONES'BASED ON THEIR'GENERAL'USE AND'
LEVEL'OF RISK)THEN ASSIGN DIFFERENT;
COLOURS TOEACH|ZONE?

RESTAURANT KITCHEN &
F BAR FO0D PREP

BUY DIFFERENT.COLOURED CLEANING
PRODUGTS FOR USEIN EACH AREA

LOW KISK
PUBLIC AREAS

FOOD PREP
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NEXT DAY CATERING EQUIPMENT



