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Food Safety Engagement

Food safety and quality are important both for the consumer and those who work in the vending
industry, primarily vending operators. This guide has been prepared to help ensure that a hygienic
product is delivered to the consumer on every occasion.

High standards of food hygiene reduce the risk of food poisoning from spoilt food or food
contaminated with foreign bodies. Sale of unfit or poor quality food could also lead to loss of
reputation (both for your company and even industry-wide), possible prosecution and loss of
business.

Important
Food in this context includes hot and cold drinks, confectionery and snacks, sandwiches, prepared meals
and all other foodstuffs which can be bought from a vending machine.
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For those of us in 
the vending 

industry, good 
hygiene is essential
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Commitment to high standards of food hygiene will help to:
• sell good quality, safe food

• comply with the law

• maintain compliance with national standards

• keep premises and vehicles clean

• control pests

• prevent contamination

• develop good hygiene awareness

• maintain a good working relationship with enforcement officers

Good food hygiene and quality is the responsibility of everyone who works in the vending industry. With
the necessary equipment, facilities and training, high standards will be ensured.

Food Safety Engagement
All people looking after vending machines should study this presentation and follow the guidance to avoid putting 
food and customers at risk.



Given the right conditions some food
poisoning bacteria can double in number
every ten minutes.

This means that 1,000 bacteria can become 1
million in just over one and a half hours.

Germs & food poisoning

In the USA, 600 people died from food borne diseases in 2016! In Europe, it was 477 (2015).



Germs & food poisoning
Most food poisoning is caused by germs (bacteria)
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Food poisoning germs are found everywhere but especially on and in:
• People

• Insects

• Rodents

• Pets

• Waste

They are too small to see, but if they multiply to large numbers they are likely to make people who 
eat the food ill.

The young, elderly, and sick people are most at risk from food poisoning which in extreme cases can 
lead to death.

Important
Germs are found everywhere in the food business at any time. You can’t operate a food business without
them being present. Some of them can be harmful.
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Germs may get onto cleaning cloths and equipment (engineer’s tools and
operator’s cleaning equipment), if they are not kept clean or stored
properly between jobs. Vending operators and engineers need to take
particular care with sandwiches, fresh food and dry ingredients, such as
milk powder.
When cleaning and servicing machines, the transfer of germs from dirty
areas (eg. outside of machine) to food contact surfaces must be avoided.

In order to grow & multiply germs need:
• Warmth
• Food
• Moisture
• Time

Important
Powdered food such as soup mixes or whitener must be kept dry. Once water is 
added to powdered food, germs will begin to grow within minutes.

Germs & food poisoning



Personal Hygiene

Food poisoning bacteria can be found:
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Before handling food a worker must inform
their supervisor if they:
• feel ill, especially if they have sickness or

diarrhoea, a bad cold, sore throat or
discharges from the nose or ears.

• have food poisoning, cuts, septic spots, boils
or other skin infections

• have been in close contact with someone
with food poisoning or sickness and/or
diarrhoea

On hands, especially if there are skin problems

In cuts, boils, sores and spots

In the intestine

In hair, ears, nose and mouth

On clothes

Important
In some cases medical clearance is required before
handling food

People are very likely to carry food poisoning germs & spread them to food if they are ill.



Personal Hygiene Basics
10

Do’s Don’ts

People and their uniforms should be (kept) clean. 

Strong sensible shoes should be worn.

Hands should be washed thoroughly.

Nails should be kept clean and short. 

Hair should be clean and tidy.

Cuts should be covered with a waterproof 

dressing – ideally a blue one if available.

Earrings, hairgrips, rings, bracelets or 

wristwatches should not be worn. Likewise, strong 

aftershave or perfume should be avoided.

Biting nails, licking fingers and spitting should 

absolutely be avoided.

No nail varnish or false nails should be used.

No smoking or eating when working with food.

When working with food, coughing, sneezing 

or touching nose & mouth is to be avoided. 



After the toilet

Hands should be washed before starting work 

at a machine and after visiting the toilet

After touching
Hands should be washed after touching hair, 

eating, coughing, sneezing, blowing your nose, 

handling waste food, refuse or even 

plants/flowers.

After using chemicals
Hands should be washed after handling 

cleaning chemicals or equipment.

After treating illness
Hands should be washed after putting on a 

waterproof dressing or dealing with an ill 

person.

Alternatives
If no handwashing facilities are available close to 

the machine, handwipes or other suitable 

cleaners should be used.

Plastic gloves
Disposable plastic gloves can be used to 

protect hands but remember they must be 

changed whenever hand washing would 

otherwise occur – e.g. after handling rubbish or 

cleaning materials.

When to wash hands



How to wash hands
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Cleaning
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• Cleaning is essential to remove waste ingredients, grease and dirt. These encourage germs to
grow and attract pests such as ants, rats and cockroaches.

• During cleaning always use separate cleaning equipment for cleaning food contact parts. Always 
clean food contact parts before cleaning dirty areas. Clean the dispense head carefully.

• Remove visible dirt as disinfection is not effective on dirty surfaces.

• Follow the manufacturer’s instructions when using cleaning chemicals. Do not leave open food 
about during cleaning.

• Replace defective cleaning equipment e.g. Do not use a brush with bristles falling out.

Important
Do not use dirty wiping cloths. Disposable cloths are preferred.

Dirty machines lose customers, and without customers no one has a job!
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• Ensure hands are clean or use unused disposable gloves. Do
not use locally-sourced towels or wipes.

• Use hot water, but never use water from the toilets.

• Clean food & drink contact parts first.

• Remove any visible dirt from inside and outside the machine.

• Never use coffee cups to store machine parts (e.g. screws etc).

• Carefully dispose of waste in order to leave the area clean and
tidy.

For specific advice
on cleaning a 

machine refer to the 
manufacturer’s own

guidance.

Cleaning vending machines 



Temperature control
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3°C to 5°C is ideal

Sandwiches must be kept below 8°C 

National guidelines can provide more information

Below 8°C

Chilled foods such as microwavable meals 

must be kept below 8°C

Important
Sandwiches and food must be transported in chilled containers.



Temperature control
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• Sandwiches, plated foods and other perishable food must be kept refrigerated.

• The temperature displayed on sandwich and food machines must be regularly checked and
recorded to ensure the machine is working correctly.

• A supervisor should be informed if the temperature is too high or too low.

• A sandwich machine must always be filled with chilled products. Food loaded at room
temperature will not be cooled down by the chiller.

• Drinks cans or confectionery should not be loaded at room temperature into a sandwich machine
as they will raise the internal temperature.



Allergen Management
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Allergens

• In Food and Beverages, certain
substances can cause allergies or
intolerances. Serious allergic
reaction (Anaphylaxis) may cause
death in minutes or hours.

• EU Regulation 1169/2011 on the
provision of food information to
consumers entered into force on 13th

December 2014.

In a hot & cold drinks machine,
these (*) substances could be present
and cause allergies or intolerances

Soy bean

Molluscs

Lupine

Sesame

Celery*
(found in e.g. soups)

Mustard

Sulfites

Cereals* 
containing gluten

Crustaceans

Fish

Eggs*

Peanuts*

Milk*

Tree nuts*



General food safety practices 
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• Out of date food should never be used.

• Care must be exercised with food in damaged packaging. 

• Food should be stored at least 15cm off the floor.

Cup handling

• The packaging sleeve can be used as a glove - cups should not be used with your hands.

• Supervisors should be alerted to any damage to machines or any signs of pests (such as ants). 

• If pests may have come into contact with the food it should be destroyed – See EVA Pest 
Management Presentation (publication Q2 2018).

Remember
Open packs should not be stored in vending machines unless in an airtight container.

Important
This guidance applies to anyone who comes into contact with vending machines, parts or ingredients.
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