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Business for Health

Module 7

How to Prevent Damage and Contamination
How to Prevent Physical Damage

· Avoid crushing products stored in bulk. Products should be stacked no more than 2.5 m (8 feet) high, as a general rule. 

· Heavier or fragile items (such as those packaged in glass) should be placed in smaller stacks. 

· Bind sharp edges or corners in the store with tape. 

· Most important, ensure that nothing in the store can fall and injure members of the staff.

How to Prevent Contamination Caused by Dirt

· Write and post the schedule and instructions for cleaning the storeroom in multiple locations around the facility.

· Sweep and mop or scrub the floors of the storeroom regularly. 

· Wipe down the shelves and products to remove dust and dirt. 

· Dispose of garbage and other waste often, in a manner that avoids attracting pests. Store garbage in covered receptacles.
Cleaning materials: 

· Keep a budget for buying cleaning materials. 

· Use industrial detergents when possible, although imported detergents 

can be expensive.
·  Try to use locally available detergents, particularly for smaller or more 

remote facilities. 
· Clean with chlorine bleach regularly (once a month, for example).

Outside the facility: 

· Burn garden rubbish and cardboard cartons, etc. , when garbage collection is not available. 

· Use the necessary precautions to keep the fire under control, and do not burn materials close to the building. 

· Make sure the wind is not blowing toward the building.

How to Protect Against Fire

To prevent damage to products from fire—

· Make standard fire extinguishers available in every storage facility according to national regulations.

· Visually inspect fire extinguishers every 2–3 months to ensure that pressures are maintained and the extinguisher is ready for use. 

· Service fire extinguishers at least every 12 months.

· Place smoke detectors throughout the storage facility and check them every 2–3 months to ensure that they are working properly.

· Strictly prohibit smoking in the store.

· Conduct fire drills for personnel every 6 months.

· Clearly mark emergency exits and check regularly to be sure they are not blocked or inaccessible.

·  Display fire precaution signs in appropriate places in the storage facility (especially locations where flammables are stored).

· Use sand to extinguish fires where there are no fire extinguishers. 

· Place buckets of sand near the door.

· Be sure medical store staff are trained in how to use fire extinguishers.

How to Protect Against Pests

Prevention inside the storage facility

· Design or modify the storeroom to facilitate cleaning 

and prevent moisture.
· Maintain a clean environment to prevent conditions that favor pests. For example, store garbage in covered garbage bins.

· Regularly clean floors and shelves.

· Do not store or leave food in the storage facility.

· Keep the interior of the building as dry as possible.

· Paint or varnish wood, as needed.

· Use pallets and shelving.

· Prevent pests from entering the facility.

· Inspect the storage facility regularly for evidence of pests.

· Packaging and shipping cartons can be treated to prevent pest infestation. For example, cartons can be shrink-wrapped or non-toxic desiccating (dehydrating) agents can be added.

Prevention outside the storage facility

· Regularly inspect and clean the outside premises of the storage facility, especially areas where garbage is stored. 

· Check for any rodent burrows, and be sure that garbage and other waste is stored in covered containers.

· Check for still or stagnant pools of water in and around the premises, and be sure that there are no buckets, old tires, or other items holding water.

· Treat wood frame facilities with water sealant, as needed.

· Use mercury vapor lighting where possible, and locate lighting away from the building to minimize the attraction of pests.

Controlling Temperature

[Note: If the class is being given in a tropical climate environment, emphasize the importance of the person responsible for handling medications to know which medicines have stability problems under tropical conditions.]

Humidity

· When product labels say “protect from moisture,” store the product in a space with no more than 60% relative humidity.

· To reduce the effects of humidity consider—

· Ventilation: Open the windows or air vents of the storeroom to allow air circulation.

· Ensure all windows have screens to keep out insects and birds, and either have bars or are not open wide enough for anyone to climb in.

· Put boxes on pallets and ensure there is space between pallets and 

the walls of the storeroom.

· Packaging: Secure all lids. 

· Never open a new container unless necessary.

· Circulation: Use a fan to circulate fresh (outside) air. In 

· bigger storerooms you may need a ceiling fan. Standing fans are more useful in smaller storerooms. This requires 

· electricity and some maintenance.

· Air conditioners: If possible, use an air conditioner. This is costly, depends on a constant supply of electricity, and requires regular maintenance. Depending on climatic conditions, a dehumidifier may be a less costly option. However, they also need a constant supply of electricity and require regular attention to empty the water containers.

Sunlight

· Some health products are photosensitive and will be damaged if exposed to light. These include multiple vitamins, furosemide, chloropheniramine maleate, hydrocortisone, latex products (such as male condoms), and x-ray film.

To protect products from sunlight—

· Shade the windows or use curtains, if they are in direct sunlight.

· Keep products in cartons.

· Do not store or pack products in sunlight.

· Use opaque plastic or dark glass bottles for products that require them.

· Maintain trees on the premises around the facility to help provide shade, but check them regularly to ensure that there aren’t any branches that can damage the facilities.

Heat

· Remember that heat will affect many products. It melts ointments and creams and causes other products to become useless. 

· Following the guidelines listed earlier for protecting products from humidity and sunlight will also help protect products from heat. 

· It is important to have thermometers in various parts of the storeroom to monitor temperature.

· But, even if you do not have thermometers, you can still monitor the heat. If you feel hot, your products are probably hot, too. 

Monitoring 

· Consistently monitor the temperature of the different areas within the store room.

· Keep thermometers in various places for monitoring.

· Keep the storeroom well ventilated.

· For better ventilation, store boxes on pallets and leave room between rows of stacked boxes.

· Keep direct sunlight out of the storeroom.

Refrigerators and freezers 

· Refrigerators that open on the top are more efficient than vertical ones, because hot air rises while cold air falls.

· The coldest part of vertical refrigerators is at the bottom.

· Store products that are sensitive to freezing or very low temperatures on the upper shelves.

· Always have enough frozen icepacks to transport items requiring cold storage in cold boxes and/or vaccine carriers. 

· Use only icepacks filled with water. 

· Do not use icepacks prefilled with other liquids, which are usually blue or green. 

· If there is enough space, place a few plastic bottles of water in the refrigerator. This will help maintain the temperature for a longer period of time if the power is cut off.

· Place refrigerators and freezers with space between and about an arm’s length away from the wall. This will increase the air circulation.

· Under ideal conditions, rooms with multiple refrigerators and/or freezers should have air conditioning. 

· Refrigerators and freezers generate large amounts of heat, which can damage the equipment over time.

· If it is not possible to have air conditioning, install fans around the equipment to increase airflow. If installing fans, remember to place the fans so the air also flows in the spaces behind the refrigerators.

Power supply 

· Arrange for a solar panel generator or alternative supply of electricity for cold rooms and refrigerators if the main source of electricity is not reliable. If the generator is not solar-powered, maintain a stock of fuel sufficient to run the generator for at least a few days.

· Run the generator on a regular basis (at least once a month) to ensure the system is working properly. 

· If your electricity supply is unreliable, use kerosene or solar-powered refrigerators. Kerosene appliances require frequent maintenance. Trim the wick regularly so the flame is not too high, clean the chimney monthly, and keep a backup supply of kerosene.

· Place the refrigerator away from the wall on a balanced and level surface. The appliance must be placed on a level surface or it will not function properly. 

· Monitor the temperature regularly. The flame on a kerosene appliance 
should always be blue; if it is yellow, trim the wick. 
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