Putting the Squeeze on Germs!
We all recognize that in a busy child care environment germs and bacteria are a constant threat to the children we care for, our families and ourselves.  We want to take action to keep germs in check and maintain a healthy and safe environment.

Hot new research may help us shed some light on the age-old concern about how clean is your sponge?  The average kitchen sponge may contain as many as 7 billion germs.  A recently released paper1 compared the bacterial reduction in the household sponge based on several cleaning tests.

· Microwaving – The research looked at bacterial reduction after a household sponge was placed in a microwave for 30 or 60 seconds, boiled, placed in a dishwasher or put through a washing machine.  Contrary to the popular belief that the microwave will increase the temperature of a damp sponge and reduce bacteria, this study showed that the microwave is the least effective way to reduce bacteria in a sponge.

· Dishwasher – The most effective bacterial reduction was achieved when the sponge was washed in the dishwasher (57% reduction).
· Boiling – Boiling the sponge reduced bacteria by 47% and putting the sponge through a washing machine reduced bacteria by 43%.  Researchers believe that the high temperature, detergent and moving water in the dishwasher and washing machine account for the reduced bacteria.  Although this is an ongoing concern, researchers agree more research is needed, and we will be watching for it.
In summary, this research states that putting a sponge through the dishwasher was the most effective way to kill bacteria in the sponge.

Dish cloths can be an effective tool in our cleaning but only if they are washed (in the washing machine) frequently in hot water.  Many busy providers choose disposable paper towels to assure that germs don’t lurk in the sponge or cloth between each use.  Most experts recommend disposable paper towels for hand washing and other single use activities.

Keeping the sponge, dishcloth or towel clean is only the beginning in keeping bacteria under control.  The USDA Fight Bac (Bacteria) campaign takes a comprehensive look at food safety.  The key areas of food safety are:

( Clean



(  Chill

(  Separate



(  Cook
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1 Tate, Nicole J. 2006.  Bacteria in Household Sponges: A study testing which physical methods are most effective in decontaminating kitchen sponges.  St. Martins University Biology Journal Volume 1: 65-74.

April Newsletter:  Putting the Squeeze on Germs
Post Test / April 2007

Please keep this test and certificate in your files for Licensing.

You do not need to send it in to our office or the State.

Learning Objective:  After reading the newsletter, the provider will better understand how to handle germs in a child care environment.

1.  In a busy child care environment germs and ________________ are a threat to the children we care for.
2.  The average kitchen sponge may contain as many as ___ billion germs.
3.  Putting the sponge in the microwave for 30 or 60 seconds was the most effective way of cleaning the sponge.
a.)  true
b.)  false

4.  The least effective way of cleaning the sponge was putting it in the dishwasher.
a.)  true
b.)  false

5.  Boiling the sponge reduced the bacteria by _____%.
6.  Putting the sponge through the __________ __________ reduced bacteria by 43%.
7.  Dish ________ can be effective but only if they are washed in the washing machine with hot water.
8.  Most experts recommend using paper towels for _______ _____________ and other single use activities.
9.  Keeping the sponge or dishcloth clean is all you need to know about keeping bacteria under control.
a.)  true
b.)  false

10.  The key areas of food safety are Clean, Separate, _______ and Cook.
