
COLOUR CODING FOR HYGIENE

SANITARY APPLIANCES GENERAL  AREAS 

GENERAL FOOD AND BAR USE WASHROOM SURFACES

RED

GREEN

to prevent cross contamination

GOLDEN RULES

keep colour coding simple

work from “clean to dirty”

train staff (be aware of colour blindness)

use two colours within washroom areas

monitor system & re-train where necessary

YELLOW

BLUE


