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policy


The organisation accepts its duty of care to provide a safe and healthy environment for all workers. The organisation accepts its duty of care to ensure the safety and protection of Clients from infection. 
definitions


Asepsis: Absence of disease-causing organisms;
Aseptic Technique: Any health care procedure in which purposeful actions are taken to prevent contamination of a person or object by micro-organisms;
Cleaning: Mechanical removal of surface contaminants such as dirt;
Contamination: Introduction of micro-organisms to a site;
Decontamination: Disinfection of used articles, making them safe to handle. Decontamination uses a combination of mechanical or chemical actions to remove many but not all micro-organisms;
Detergent: Chemical agents characterised by frothing, produced by wetting agents use to reduce surface tension, they also include ingredients that clean and suspend contaminants allowing them to be more easily removed;
Disinfectant: Agent that is used for disinfection;
Disinfection: Process that is designed to kill or remove micro-organisms with the possible exception of bacterial spores;
Infection: Response of the body to invasion by micro-organisms;
Infectious Disease: Harmful effects of infection;
Micro-Organisms: Microscopic organism, including bacteria, fungi, and viruses capable of infecting a host;
Standard Precautions: A combination of activities and strategies intended to minimise the transmission of infectious micro-organisms spread by contact, both blood borne, and non-blood borne. In some circumstances when micro-organisms are spread by the respiratory route, additional precautions may be necessary.
rationale     

Queensland Meals on Wheels Limited recognises that an effective infection control program prevents the transmission of infection between workers, visitors and clients.
Process      

Service Manager and Kitchen Supervisors will oversee and monitor all kitchen 

workers to:

· Maintain adequate physical facilities and equipment to control the spread of micro-organisms;
· Inform workers of infection hazards that they may face in the course of their work;
· Adopt a ‘standard precautions policy’ which establishes that all workers may be a potential source of infection;
· Ensure all food-handling workers carry out appropriate hygiene practices.
Each worker (both staff and volunteers) must take reasonable care to protect their own health and safety of others. This includes:

· Carrying out their work duties in a responsible manner consistent with instructions given in relation to health and safety;
· Notifying the Service Manager/Kitchen Supervisors should their infectious status pose any risk to co-workers or clients;
· Maintaining personal immunisation levels;
· Maintaining a high standard of personal hygiene and grooming.
The fundamental moral obligation of all persons to avoid causing harm to others is reflected in Common Law that imposes a duty of care to avoid injury to others. Civic liability for damages to a client or other workers may arise where care of a sufficiently high standard has not been taken to prevent transmission of infection. 
Standard reference

	Australian Aged Care Quality Standard:
	                              Standard 3 f Standard 7 Standard 8 b c


Policies and Procedures can be established or altered only by the Board. The responsibility for the implementation of this policy has been delegated to the State Manager.
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