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Figure 11. Visible yeast and mold growth on the top of an opened expired hummus tab. 

Visible red specks are pieces of ground pepper. 
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Figure 12. Visible yeast and mold growth on the hummus surface in an opened expired 

hummus tab.  
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Figure 13. Top view of an opened expired hummus tab showing a cluster of visible yeast 

and mold colonies clustered on one side.  

F 



 

81 

 

APPENDIX B 

SUMMARY OF CLEANNESS OF TESTED RCCI KITCHEN SURFACES 

 

The apparent cleanness of a kitchen surface, as indicated by the absence of visible food 

particles or grease may not necessarily imply the absence of food residues on that 

surface. Hence the need to validate a visual cleanness perception with a tool such as the 

Flash Positive Control  test which is able to detect protein residues, which are generally 

more difficult to remove from surfaces but could serve as a nutrient source for some 

microorganisms. Table 17 to 22, shows a summary of the visual perception of cleanness 

with the corresponding Flash test result for each RCCI site, pre and post training when 

available. 
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Table 17. Visual description of cleanness of surfaces and Flash validation test, Site 3W          

MA RCCI study 

  

Pre-training sampling Post-training sampling 

Swab Locations Visual Description of area Flash 

Test  

Visual  Description of area Flash 

Test  

Refrigerator Handle Clean - Clean, but greasy + 

Stove Knobs Fairly clean  but greasy - Fairly clean  but greasy + 

Refrigerator Shelf 1 Clean + Clean, with few food 

particles 

+ 

Prep work Area 2 Clean - Clean + 

Staff hand sink handles Clean - Clean + 

Sink Handles Fairly clean,  food  particles traces - Clean + 

Sink Faucet Clean, traces of food around base + Clean, traces of food 

around base 

- 

Sink Drain Clean no traces of food - Clean no  traces of food + 

Sink Drain (1:10 dilution) Clean no traces of food - Clean no traces of food + 

Cutting Board (prep foods) Clean + Clean + 

Microwave Keypad Clean - Clean with traces of food + 

Stove Top (grilling top) Greasy with traces of food particles + Greasy with traces of food 

particles, but clean 

+ 

Prep / Work Area 1 Clean + Clean + 

Residential kitchen Prep work area Clean + Clean + 

Residential kitchen fridge shelf Fairly clean food particles on base 

shelf 

+ Fairly clean food particles 

on base shelf 

+ 

Residential kitchen fridge handle Fairly clean greasy with finger prints 

and traces of food particles on base 

shelf 

+ Fairly clean greasy with 

finger prints and traces of 

food particles 

+ 

“+” is positive for food residue (implying dirty), “-” is negative for food residue (implying clean) 
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Table 18. Visual description of cleanness of surfaces and Flash validation test, Site 4B  

MA RCCI study 

 Pre-training sampling Post-training sampling 

Swab Locations 

Description of area Flash 

Test  

Description of area Flash 

Test  

Refrigerator Handle 

Fairly clean but greasy with 

finger prints 
+ 

Fairly clean but greasy with 

finger prints 
+ 

Refrigerator Shelf 1 

Fairly clean, few food particles + Clean, no visible food 

particles 

- 

Refrigerator Shelf 2 Fairly clean, few food particles + Fairly clean, few food 

particles 

+  

Refrigerator Drawer 1 Fairly clean, few food particles + Clean, no visible food 

particles 

- 

Refrigerator Drawer 2 Fairly clean, few food particles + Clean, no visible food 

particles 

- 

Sink Handles Fairly clean but greasy with 

finger prints 

- Fairly clean but greasy with 

finger prints 

+ 

Sink Faucet Greasy with finger prints and 

traces of food 

- Clean no traces of food + 

Sink Drain Fairly clean, few food particles +  Lots of food particles in drain 

net  

+ 

Sink Drain (1:10 dilution) Fairly clean, few food particles + Clean + 

Cutting Board Clean + clean + 

Microwave Keypad Clean + Few finger prints but clean + 

Stove Top Clean + Clean, few traces of food + 

Prep/Work Area  Clean + Clean + 

Freezer Handle  Clean + Finger prints, food traces  + 

Freezer shelf 1 Clean + Lots of food particles + 

Freezer shelf 2 Clean + Lots of food particles  + 

“+” is positive for food residue (implying dirty), “-” is negative for food residue (implying clean) 
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Table 19. Visual description of cleanness of surfaces and Flash validation test, Site 1JP 

MA RCCI study 

  Pre-training sampling Post-training sampling 

Swab Locations 

Description of area Flash 

Test  

Description of area Flash 

Test  

Refrigerator Handle Clean with traces of food  + Very Clean  + 

Refrigerator Shelf 1 

Walk in refrigerator with 

clean metal shelves with 

bars in them 

+ 
Walk in refrigerator with 

clean metal wire shelves 

with bars on them 

+ 

Refrigerator Shelf 2 + _ 

Refrigerator Drawer 1 Very clean + Very clean _ 

Refrigerator Drawer 2 Very clean + 

Clean, with traces of 

food 
+ 

Sink Handles Clean with food residues + Clean with food residues + 

Sink Faucet Very clean + Very clean _ 

Sink Drain Fairly clean with food 

residues, sink only used to 

drain liquids. 

+ Clean with no visible 

food, sink only used to 

drain liquids from food. 

+ 

Sink Drain (1:10 

dilution) 
+ + 

Cutting Board 

Very clean color coded for 

produce and meat 
+ 

Very clean color coded 

for produce and meat 
+ 

Microwave Keypad Very clean - Very clean + 

Stove Top Very clean - Clean + 

Prep / Work Area Very clean - Very clean _ 

Freezer Handle Very clean + Very clean + 

Freezer shelf 1 Clean with food traces + 

Clean with few food 

traces 
+ 

Freezer shelf 2 Clean with food traces + Clean with food traces _ 

“+” is positive for food residue (implying dirty), “-” is negative for food residue (implying clean) 
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Table 20. Visual description of cleanness of surfaces and Flash validation test, Site 2P 

MA RCCI study 

  Post-training sampling 

Swab Locations 

Description of area Flash Test  

Refrigerator Handle Clean + 

Refrigerator Shelf 1 

Walk in refrigerator with clean 

metal wire shelves with bars on 

them 

+ 

Refrigerator Shelf 2 
+ 

Stove knobs Clean but greasy + 

Sink Handles Clean, with traces of food - 

Sink Faucet Clean - 

Oven handle bars Very but slightly greasy + 

Sink Drain Clean with few visible food, sink 

only used to drain liquids from 

food. 

+ 

Sink Drain (1:10 dilution) 

+ 

Cutting Board (big white) Fairly clean with traces of food + 

Microwave Keypad Very clean - 

Stove Top Fairly Clean with traces of food + 

Prep / Work Area Clean + 

Cutting Board (small white) Fairly clean with traces of food + 

Cold food serving area / holder Clean + 

Hot food serving area / holder Clean + 

“+” is positive for food residue (implying dirty), “-” is negative for food residue (implying clean) 
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Table 21. Visual description of cleanness of surfaces and Flash validation test,  Site 5LT 

MA RCCI study 

  Pre-training sampling Post-training sampling 

Swab Locations 

Description of area Flash 

Test  

Description of area Flash 

Test  

Refrigerator Handle Fairly clean + Fairly clean and grease evident + 

Refrigerator Shelf 1 Poor cleaning: food particles 

and grease evident 

+ Clean, no visible food particles  - 

Refrigerator Shelf 2 + Fairly clean with food traces  + 

Cutting board 1 (cooked food) 

Fairly clean with traces of 

food 

- Clean - 

Plate drying rack Fairly clean  + Fairly clean with food particles + 

Sink Handles Fairly clean - Fairly clean and grease evident  - 

Sink Faucet Clean - Clean - 

Sink Drain 

Food particles in drain 

+ 

Clean, no visible food particles  

+ 

Sink Drain (1:10 dilution) + + 

Cutting Board 2 (Red: meat) Clean + Clean + 

Microwave Keypad Clean - Clean + 

Stove Top 

Fairly clean, greasy with 

traces of food 

+ Clean with traces of food + 

Prep/Work Area Fairly clean + Clean + 

Freezer Handle 

Fairly clean, greasy with 

finger prints 

- Clean - 

Freezer 1 shelf 1 

Food particles (cheese) and 

dirt  

+ Clean - 

Freezer 2 door shelf 2 Very dirty and food soiled + Clean with few traces of food + 

“+” is positive for food residue (implying dirty), “-” is negative for food residue (implying clean) 
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Table 22. Visual description of cleanness of surfaces and Flash validation test,  Site 6JC 

MA RCCI study. 

  Post-training sampling 

Swab Locations 

Description of area Flash Test  

Refrigerator Handle (Kitchen: all foods) Clean + 

Refrigerator Shelf 1 (Kitchen: all foods) 
Clean + 

Meats Refrigerator metal base (Storage 

room) 

Clean, few food traces + 

Meats Refrigerator handle (Storage room) Clean - 

Cutting Board (Blue: salads) Clean + 

Sink Handles Clean + 

Sink Faucet Clean - 

Sink Drain 

Clean few traces of food 

+ 

Sink Drain (1:10 dilution) + 

Cutting Board (Red: meats) Clean + 

Microwave Keypad Clean + 

Stove Top Clean - 

1o Prep / Work Area (with main sink) Clean + 

Milk Fridge Handle Fairly clean - 

Milk Fridge shelf 1 Fairly clean with traces of spilled milk + 

Milk Fridge drawer Fairly clean, traces of food particles  + 

“+” is positive for food residue (implying dirty), “-” is negative for food residue (implying clean) 
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