
CFSA’s Guide to When to Clean, Sanitize, or Disinfect 
 

 

 CLEAN SANITIZE DISINFECT 
 
Hands 

 
Wash with a detergent and water, i.e., soap 
or Simple Green. Make sure there is suds 
action and adequate duration. The purpose 
is to remove all dirt and debris; the 
detergent will also destroy the lipid layer 
around the coronavirus and destroy it. 

 
Sanitizing with an alcohol-based sanitizer is 
effective against SARS-CoV-2. Sanitizing 
isn’t effective against bacteria that can be 
foodborne, so it’s recommended to keep 
handwashing as an integral part of food 
safety on your farm. Hand sanitizing can be 
added as added protection against COVID-
19. 
 

 
Do not disinfect hands; the levels of 
disinfectant are not safe for skin 
contact. 

 
Food Contact 
Surfaces— 
surfaces with 
which produce 
will come into 
direct contact, 
such as 
packing 
tables, sinks, 
harvest bins, 
harvest tools 

 
Wash with a detergent and water, i.e., soap 
or Simple Green. Make sure there is suds 
action and adequate duration. The purpose 
is to remove all dirt and debris; the 
detergent will also destroy the lipid layer 
around the coronavirus and destroy it. 

 
Use a food contact approved sanitizer, 
following the label directions on 
application. Germicidal bleach can be used 
on food contact surfaces at a rate of 200 
PPM. Sanidate 5.0 is another popular 
sanitizer. 

 
Use this page to find a sanitizer that is 
approved for use on food contact surfaces. 

 
Do not disinfect food contact surfaces, 
unless you have an employee with a 
confirmed case of COVID-19 and you 
need to deep clean. After disinfecting 
any food contact surface, that surface 
must then be cleaned and sanitized 
before resuming use with food. 
Disinfecting food contact surfaces 
routinely will lead to potential chemical 
contamination of your food supply.  
 

 
High-Touch 
Surfaces—
surfaces that 
people touch 
frequently, 
such as 
doorknobs, 
handles, trash 
can lids 

 
Cleaning high-touch surfaces is helpful, but 
disinfecting kills pathogens. Since high-
touch surfaces need to be addressed 
frequently (some recommendations are up 
to every two hours) disinfecting is more 
efficient than cleaning and then 
disinfecting. If the surface is visibly dirty, it 
must be cleaned before being disinfected 
for the disinfectant to be effective. 
 

 
Sanitizing reduces microorganisms to an 
acceptable level, but disinfecting kills those 
microorganisms and for high-touch 
surfaces disinfectants don’t pose other 
health risks, so the recommendation is to 
disinfect with a high concentration of 
disinfectant. 

 
Disinfect these frequently. The 
recommended bleach concentration is 
1,000 PPM (1/3 cup per gallon of water). 
 
Use this list from the EPA to find 
disinfectants that are labeled to be 
effective against coronaviruses. 

https://producesafetyalliance.cornell.edu/resources/general-resource-listing/
https://www.epa.gov/pesticide-registration/list-n-disinfectants-use-against-sars-cov-2



