
Sanitation

 

  Approved for Public Release; 
Further Dissemination Unlimited   
 
 
 
 
 



At the completion of this unit you shall be able to:
1. Utilize section Q of the Safety and Health 

Hazard Inspection Program Checklist to 
identify compliant and non-compliant safety 
behaviors.

2. Identify areas of concern requiring immediate 
action to mitigate or prevent a possible injury.

Please use “Slide Show” to properly view this 
presentation!



Sanitation is the hygienic
means of promoting health
through prevention of 
human contact with the 
hazards of wastes. 



Hazards can be either 
physical, microbiological, 
biological or chemical 
agents of disease. 



Wastes that can cause 
health problems are 
human and animal feces, 
solid wastes, domestic 
wastewater (sewage, 
sullage, greywater), 
industrial wastes, and 
agricultural wastes.



Hygienic means of prevention 
can be by using engineering 
solutions (e.g. sewerage and 
wastewater treatment), 
simple technologies (e.g. 
latrines, septic tanks), or even 
by personal hygiene practices 
(e.g. simple handwashing
with soap).



The purpose of this section of 
the Safety and Health 
Inspection Program is to 
ensure that our people are 
working and eating in clean 
and safe areas.



 Section Q of the 
inspection checklist 
deals with Sanitation 
Issues.

 Let’s take a closer 
look at this section.



1. Non-potable water sources are adequately marked.
2. Food and beverages ARE NOT consumed or stored in 

toilet rooms or in areas exposed to toxic materials.
3. Toilet and shower facilities are adequate and 

maintained in a sanitary condition.
4. Rodent, insect, and vermin control measures are in 

place.
5. Potable water supplies are adequate.
6. Appliances are clean and maintained.
7. Other



1. Non-potable water sources are adequately marked.

• Potable water 
means water that 
can be safely 
drank, used for 
cooking, or for 
cleaning eating 
surfaces and 
utensils.



1. Non-potable water sources are adequately marked.

 Non-Potable water is 
water that is or may 
be compromised 
based upon testing or 
system design and 
cannot be used for 
drinking, cooking, etc.



1. Non-potable water sources are adequately marked.

 The non-potable 
water sources need to 
be marked to warn 
employees that the 
water is not 
considered safe and 
should not be used for 
drinking or eating 
purposes.



1. Non-potable water sources are adequately marked.

 A compliant rating 
would indicate that 
these supplies were 
marked in some 
manner and were not 
used as potable water.



1. Non-potable water sources are adequately marked.

 A non compliant 
rating would indicate 
that this was not the 
case.  And non-
potable water was 
being used for 
drinking and food 
preparation.



2. Food and beverages ARE NOT consumed or stored in toilet 
rooms or in areas exposed to toxic materials.

• An area of concern is where 
eating or drinking is taking 
place where conditions are 
possibly unsanitary or 
hazardous due to chemicals 
being present.

• This includes the storage of 
food or food items where the 
chemicals are stored, used, or 
disposed of as well as in toilet 
faciliteis.



2. Food and beverages ARE NOT consumed or stored in toilet 
rooms or in areas exposed to toxic materials.

• A compliant rating 
would indicate that this 
rule is followed by all 
personnel.



2. Food and beverages ARE NOT consumed or stored in toilet 
rooms or in areas exposed to toxic materials.

• A compliant rating 
would indicate that this 
rule is followed by all 
personnel.

• A non compliant rating 
would indicate that food 
was being consumed or 
stored in a questionable 
location.



3. Toilet and shower facilities are adequate and maintained in a 
sanitary condition.

• This item is to ensure that 
the toilet and shower 
facilities are maintained 
in a clean and sanitary 
manner.



3. Toilet and shower facilities are adequate and maintained in a 
sanitary condition.

• If the showers and toilets 
are clean and sanitary 
this would have a 
compliant rating.



3. Toilet and shower facilities are adequate and maintained in a 
sanitary condition.

• A non compliant rating 
would mean some issues 
needed to be corrected.  
Ensure that this is 
documented on your 
checklist.



3. Toilet and shower facilities are adequate and maintained in a 
sanitary condition.

• A non compliant rating 
would mean some issues 
needed to be corrected.  
Ensure that this is 
documented on your 
checklist.



3. Toilet and shower facilities are adequate and maintained in a 
sanitary condition.

• A non compliant rating 
would mean some issues 
needed to be corrected.  
Ensure that this is 
documented on your 
checklist.



3. Toilet and shower facilities are adequate and maintained in a 
sanitary condition.

• A non compliant rating 
would mean some issues 
needed to be corrected.  
Ensure that this is 
documented on your 
checklist.



4. Rodent, insect, and vermin control measures are in place.

• This item is to ensure that 
measures are in place to 
control mice, voles, 
spiders, ants, and other 
vermin that can carry 
disease and damage 
property.



4. Rodent, insect, and vermin control measures are in place.

 A compliant rating  
would indicate that 
traps and approved 
poisons were in place 
and no sign of 
infestation is present.



4. Rodent, insect, and vermin control measures are in place.

 A non compliant rating 
would indicate that 
traps and approved 
poisons are not in place 
or signs of infestation is 
present.



5. Potable water supplies are adequate.

• The purpose of this item 
is to ensure that water 
that is suitable and safe 
for drinking or cooking is 
available.  This is called 
“Potable Water”.

• A compliant rating 
would indicate this was 
the case.



5. Potable water supplies are adequate.

• A non compliant rating 
would indicate the 
Potable water was either 
inadequate or not 
available.  Given the 
conditions where many 
of our people work this is 
critical and must be 
addressed quickly.



6. Appliances are clean and maintained.

• We’ve all been told to 
clean up after ourselves 
when we use food 
preparation appliances.  
This is to ensure that the 
appliances are safe and 
do not create a fire 
hazard or food safety 
hazard.

• The purpose behind this 
item is check to see if the 
appliances in use are 
clean.



6. Appliances are clean and maintained.

• A compliant rating 
would indicate that the 
appliances were clean.



6. Appliances are clean and maintained.

• A non compliant rating 
would indicate that the 
appliances were not 
clean.  It is necessary to 
ensure that provisions are 
put into place to ensure 
that the appliances are 
kept in a sanitary 
condition.

• This would need to be 
noted on the checklist.



 If at any time you have 
any questions about 
how to fill out the form 
or about the items on 
the form please contact 
your OS&H group.



Thank you for your time 
and desire to help us have 
a safer workplace


