
FOOD PROCESSING 
AND FOOD SERVICE
HAND HYGIENE PROGRAM



Using Health Guard NSF E-category soaps, sanitizers and washes can help reduce the 
spread of germs and cross-contamination.
•  Ideal for food preparation, handling and processing environments, restaurants and grocery stores

•  For use in USDA and federally inspected facilities to help meet guidelines

•  Designed to enhance HACCP (Hazard Analysis and Critical Control Point) 
plans with easily identi�able, color-coded product ID labels

 Health 
Guard®

BY KUTOL

• Removes fats, oils and other 
tough food soils

• Meets FDA color and residual 
odor limits

• Must be rinsed off

E3E2 Handwashing 
and Sanitizing Hand SanitizingE1 Handwashing

Use in food  areas only

E4 Hand Cleaning

• Removes medium soils

• Kills common germs that cause 
illness

• Must be rinsed off

• Kills 99.99% of common germs 
that cause illness

• Exceeds the 50 ppm chlorine 
equivalency standard 

• Meets FDA color and residual 
odor limits

• No rinse
• Wash and rinse hands first with E1 

product when used in food areas

• Cleans and sanitizes in one step

• Removes fats, oils and other tough 
food soils

• Effective against common
foodborne organisms

• Exceeds the 50 ppm chlorine 
equivalency standard

• Meets FDA color and residual odor
limits

• Must be rinsed off

Use in non-food areas only
Restrooms • Locker rooms  • 
Handwashing stations outside of
food area

Entrances • Guest seating • Service 
counters • Food processing/packaging  
• Kitchen and food prep • Food 
handling areas

Use in food and non-food areas Use in food and non-food areas
Food processing/packaging • Kitchen 
and food prep • Employee and guest 
restrooms

Food processing/packaging • Kitchen 
and food prep • Food handling areas

Products commonly used:

Foaming 62%  Alcohol
Hand Sanitizer

Foaming 70% Alcohol
Hand Sanitizer

62% Alcohol
Hand Sanitizer Gel

Products commonly used:

Foaming Luxury
Hand Soap

Foaming Luxury Dye & Fragrance
Free Hand Soap

Products commonly used:

Foaming E2
Sanitizing Hand Soap

Liquid E2 Sanitizing Hand Soap

Product commonly used:

Foaming Antibacterial
Hand Soap

Preventing Foodborne Illness
Hands can carry harmful bacteria, viruses and pathogens that transfer to food, potentially causing a foodborne 
illness outbreak. Common contaminants like Salmonella, E. coli and Norovirus can spread easily through 
improper hand hygiene, causing serious health risks to customers and employees.

Prioritize Hand Hygiene for 
Food Safety and Health
Clean hands are a fundamental part of maintaining food safety, 
preventing contamination, protecting public health and ensuring 
the smooth operation of food-related businesses.
Health Guard® hand care products reduce concerns around 
foodborne illness, address food safety guidelines and help facilities 
build a solid reputation for quality.

“Nine out of ten foodborne illness outbreaks in restaurants are caused by 
the spread of germs from the hands of foodservice employees to food.”

– Centers for Disease Control and Prevention



Designer Series Dispensers
With top dispensing technology, leaks are eliminated — no messy 
drips that accumulate on the floor and cause slip hazards and no 
unsightly product puddles on sinktops.
•  Made of durable ABS plastic

•  Large product view window

•  Sealed, sanitary refill bags 
   eliminate contamination

DuraView Dispensers
For large capacity
• 2 liter recyclable refill cartridges

• Easy refill: lift empty cartridge 
   out, slide/lock in new refill

• Completely waterproof

WALL MOUNT SOAP AND SANITIZER DISPENSERS

E2Hand Sanitizer/Cleaner

(rinse with water) E1 Hand Wash
(rinse with water)

Portable Hand Hygiene Stations
Make it easy and convenient to protect 
guests from germs! Floor and counter top 
stands become hand hygiene stations by 
adding a no touch dispenser and hand 
sanitizer. Ideal for entrances, hallways and 
dining areas.

Manual

No Touch / No Touch M-Fit

Before, 
during and 

after handling 
food

After
using the 
restroom

Six Moments of Hand Hygiene

After
handling 

money: cash, 
cards, etc.

After 
touching face, 
blowing nose, 

coughing or 
sneezing

After
handling
cleaning
supplies

After
eating

9939ZZZ
Counter Top
Stand

9940ZZZ
Counter Top
Stand Header

9938ZZZ
Floor Stand

Color-coded category labels 
are available (no charge) to 
place on dispensers.

To help employees and inspectors easily 
identify products in each dispenser.  

Product Labels

Dispenser Labels

E2 Hand Sanitizer/Cleaner
(rinse with water)

E3 Hand Sanitizer
(no rinsing)

E1 Hand Wash
(rinse with water)

E3 Hand Sanitizer
(no rinsing)

Proper hand hygiene is one way to control the transfer of germs in 
food service environments. Employees should wash their hands 
thoroughly and frequently, especially in these crucial moments:



 All hand soaps, hand sanitizers and specialty skin care products are manufactured in the USA in a LEED® Silver certi�ed facility.
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ECOLOGO® Certi�ed products are certi�ed to ECOLOGO® 
standards for reduced environmental impact.

This product meets Green Seal’s globally recognized 
environmental leadership standard.

USDA BioPreferred®NSF Nonfood Compounds Registered

Foaming Luxury
Hand Soap

69041 - 6/1000mL
69050 - 6/1200mL
69044 - 4/1000mL
69009 -  4/1 Gallon

Foaming
Spring Meadow 

Hand Soap
63141 - 6/1000mL

Foaming Luxury 
Dye & Fragrance 
Free Hand Soap
68641 - 6/1000mL
68644 - 4/1000mL
68609 -  4/1 Gallon

Foaming 
Antibacterial

Hand Soap
21341 - 6/1000mL
21350 - 6/1200mL
21344 - 4/1000mL
21309 -  4/1 Gallon

Foaming 
Ultra Green
Hand Soap

14841 - 6/1000mL

Foaming
No Alcohol

Hand Sanitizer
68241 - 6/1000mL
68244 - 4/1000mL

Foaming
62% Alcohol

Hand Sanitizer
68841 - 6/1000mL
68809 -  4/1 Gallon

Foaming
E2 Sanitizing

Hand Soap
68341 - 6/1000mL

Liquid E2 Sanitizing
Hand Soap

1767 - 4/2 Liter
1709 - 4/1 Gallon (pour top)
1707 - 4/1 Gallon (flat top)

Foaming
70% Alcohol 

Hand Sanitizer
71041 - 6/1000mL
71044 - 4/1000mL
71009 -  4/1 Gallon

70% Alcohol 
Hand Sanitizer Gel

7441 - 6/1000mL
7444 - 4/1000mL

®

 Health 
Guard

BY KUTOL Product Guide
E1 Hand Wash - For food preparation and processing areas, must rinse o�

E2 Hand Wash/Sanitizer - For food prep and 
processing areas, clean and sanitize in one step, 
must rinse o� 

E3  Hand Sanitizer - For food and non-food areas to sanitize between 
hand washes, no rinsing E4 Hand Wash - For non-food areas

Use the same 6-pack Health Guard® refills

Use 4-pack Health Guard® re�lls
No Touch 

Use 2 Liter Health Guard® refills
DuraView

Manual and No Touch M-Fit

Item Description Color

DN011BK31 No Touch Black

DN011GR32 No Touch Gray 

DN011WH32 No Touch White/gray

DN011BK34 No Touch Black/chrome*

DN011WH33 No Touch White

SS001BK31 Manual Black

SS001GR32 Manual Gray

SS001WH32 Manual White/gray

SS001BK34 Manual Black/chrome*

SS001WH33 Manual White

DM016BK31 No Touch M-Fit Black

DM016GR32 No Touch M-Fit Gray

DM016WH32 No Touch M-Fit White/gray

DM016BK34 No Touch M-Fit Black/chrome*

DM016WH33 No Touch M-Fit White

*Additional charge

Dispensers sold 6 per case

LAM1451G LAM1451BLAM1451M

E2 Hand Sanitizer/Cleaner
(rinse with water) E3 Hand Sanitizer

(no rinsing)E1 Hand Wash
(rinse with water)

Dispenser Labels 

NSF E-category products are available 
in other dispensing options. 

Contact your Kutol sales rep for details.

9909ZPL - 12/case


