
Colour Codes for Hygiene

BLUE GREEN

RED YELLOW

Follow the three rules below to use colour coding successfully and help 
protect yours and your customers health.

1. Make Colour Coding part of your employee induction training and continuous training programme.
2. Monitor the colour coding system on an ongoing basis to make sure it remains effective.
3. Always start in the cleanest, least contaminated area leaving washrooms until last.
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Colour coding is the idea of designating a particular colour to an area of cleaning and its
products and processes to ensure consistent usage in order to prevent cross 
contamination in the workplace.


