Finding a way to maintain good personal and
food
will be important to prevent
diarrhea, parasites, infection, and many
diseases such as cholera, malaria, and typhoid.
You’ll need a sanitary way to wash yourself,
handle food, use the toilet, and dispose of
waste.

can be contaminated or cut off.
Without water, you won’t be able to wash or
flush the toilet.
pickup can be interrupted. If you
don’t dispose of it properly, rotting garbage can
attract insects and spread disease.
can quickly become unusable, and
even hazardous, if not stored and handled
properly.
, properly known as pathogens, are
living bacteria, viruses, or other
microorganisms that can cause disease. Your
body has natural defenses against many
germs, but some can make you seriously ill.

Without electricity, water
utilities can’t operate pumps that maintain pressure
in the pipes carrying water to your home. This
pressure helps keep the water free from harmful
bacteria so, when it’s lost, a boil water order is
issued by authorities.

According to the U.S.
Centers for Disease Control and Prevention (CDC),
hand washing is the most important thing you can do
to prevent getting sick and spreading disease.

Since germs are invisible to the naked eye,
they can easily be unwittingly transferred
between surfaces (called vectors) and enter the
body orally or through an injury.

Wash your hands with soap and the cleanest,
warmest water possible. Lather your hands with soap
for at least 20 seconds, taking care to wash all areas,
including the backs of your hands, between your
fingers, and under your fingernails. Rinse your hands
with clean water until all soap and dirt are removed,
and then dry them with a clean towel.

is the best defense
against germs. That’s why it’s important to
keep your hands and everything else that
comes into contact with your mouth as clean as
possible.

helps kill germs but isn’t as effective
at removing dirt. Sanitizer can be used as an extra
precaution— but it shouldn’t be substituted for hand
washing unless there’s a severe water shortage and
the sanitizer is alcohol based.

Keeping up
normal hygiene is
important to
prevent infection
and stay healthy.



—perform the following steps:
Wash with warm soapy water.
Rinse with clean water.
Immerse in hot water that’s at least 170°F
for 30 seconds.* (Water boils at 212°F.)


—see Sanitizing Solution, below.
 You can also use
or
(on fireproof
items of course).

all food safely, in a cool, dry, dark place
off the floor and away from chemicals. Dry
goods should be discarded if they
become damp or tampered
with by insects or animals.



* Source: National Food Service Management Institute.

food
should be stored at
or below 40°F.


SANITIZING SOLUTION
You can kill germs with a sanitizing solution made
of clean
and
. Diluted bleach is
commonly used for this purpose. To make it, use
only plain, liquid, unscented, 6% chlorine bleach.
The effectiveness of sanitizing solution depends
on the bleach
and
with the item being sanitized.

sanitizing, wash the item with soap and
rinse it with clean water to remove debris.

food should be
kept over 140°F, eaten within
2 hours, or quickly cooled to below 40°F.
For more information, see FOOD.
your hands—and everything else used
to prepare and eat food—with soap, and then
rinse them with potable (drinkable) water.
cookware, utensils, and dishes by
submerging them in either:
for at least

for at least

OR

.

 Let items sanitized with bleach air dry. This

will increase the contact time with bleach as
it evaporates.

add 1 tablespoon of bleach to
1 gallon of water.

 Kill germs on things you can’t submerge, like

soak or wipe with sanitizing
solution for at least 2 minutes. Air dry until the
bleach evaporates.

 Never use anything that’s been in contact

add ¾ cup of bleach to 1
gallon of water.
soak or wipe with sanitizing
solution, and let stand for at least 5 minutes.
Rinse with clean water.

 If the water in your solution is cold or cloudy,
double the amount of bleach or the contact
time.

 Don’t use sanitizing solution that’s more than
24 hours old or has lost the smell of bleach.

Sources: CDC, The Clorox® Company.

countertops and appliances, by thoroughly
wiping them down with sanitizing solution.

with meat or seafood and their juices without
sanitizing it first. “Cross contamination” is
one of the primary ways germs are
accidentally spread from one raw food to
another.

meat and seafood thoroughly; the
longer it’s cooked, the more bacteria are killed
and the safer it is to eat.

a backup supply of soap, toilet paper,
feminine hygiene products, disposable diapers,
and other
. Also store extra bleach,
ammonia, and other
such as Pine
Sol or Lysol. You might want to keep
and
on hand as well,
to control odors and breeding insects, if waste
containers can’t be emptied immediately.

Related topics:

If garbage pickup service is
interrupted, it can pile up faster than you might
expect! If you don’t store and dispose of it
properly, garbage can
, attract
and
, and spread pollution and
.

 Store an extra, large trash can with a tightfitting lid and heavy-duty garbage bags.

 Flatten everything you can first so it takes up
less space and you can fit more into the can.
Don’t flatten aerosol cans or anything else
containing chemicals.

If possible, wait for garbage pickup to resume.
Otherwise, do one of the following:

 Take it to a legal designated dump site.
 Burn it in a fire pit, as legally allowed. Don’t
burn anything pressurized or chemically
treated.
 Wait for authorities to tell you how else to
dispose of it properly.

goes rotten and is a haven
for bacteria. It should be kept
from the
rest and, if possible, wrapped in newspaper to
absorb moisture.
the following if they come into
contact with
or
.
They cannot be safely cleaned!

 Food &

beverages
 Medication
 Fabric

 Wood
 Plastic
 Rubber
 Paper

You’ll need to clean and
sanitize your house if it’s been exposed to
floodwater, smoke, or other residue. To clean floors
and other hard surfaces:
Sweep thoroughly, starting in the kitchen. Push
dirt and bacteria away from where you prepare
food and out of the house.
Rinse off any remaining dirt.
Wash with hot water and detergent.
Rise with clean water and let air dry.
Rinse with sanitatizing solution and let air dry
Some things can’t be cleaned enough to be safe and
must be thrown away. For example, mattresses,
rugs, curtains, upholstery, and similar household
furnishings that have been contaminated with mold
and bacteria by floodwater.
Source: National Sanitation Foundation.

Standing water is a breeding
ground for viruses, bacteria, and mold. If your house
has been flooded, it can take weeks to dry out. In
the meantime, microorganisms can continue to
grow, especially if the weather’s warm and humid.

 If items can’t be dried, cleaned, and sanitized

quickly, you’ll probably have to throw them away.

 Throw away anything porous that comes into

contact with floodwater, which is highly polluted
and could contain raw sewage!

For more information about cleaning up after a flood,
see SHELTER.





According to the U.S. Department of Health and Human Services (flu.gov):
washes germs off with soap and water, but doesn’t kill them.
lowers the number of germs to acceptable levels, by killing some and washing off others
chemically kills germs, but it doesn’t necessarily remove dirt.

In an emergency, water and sewer
lines can be broken. If that happens, you won’t be
able to flush the toilet—what will you do?
Non-potable water can be used to fill the
toilet tank before flushing it. You can also pour a
bucket of water directly into the bowl, which will
trigger the plumbing’s siphoning action and manually
flush it.
Don’t flush the toilet if sewer lines could be broken.
Otherwise your sewage can leak out through a line
break or backflow into your plumbing, unless you
have a backflow prevention valve installed.
Empty the water out of the toilet bowl,
and line it with a sturdy plastic bag. (Forcefully
pouring water into the toilet bowl can flush most of
the water out of it.) Close the seat to hold the bag in
place—see photo, right.

After using, add a little disinfectant and close the lid.
Use your best judgment about when to remove the
bag from the bowl and dispose of it. Be aware that,
the fuller it is, the more likely it is the bag will leak.
Tie the used bag tightly closed and place it in a large
trash can lined with a heavy-duty garbage bag. Cover
the can with a tight lid, and store it away from people
and animals until sanitation officials can tell you how
to dispose of it safely.

 Never dispose of human feces on open ground!
 To make an
out of a 5-gallon

 Bury it at least

deep in one
designated area.
 Bury it at least
away from food,
people, animals, wells, and open water.
 Pour disinfectant into the hole, if you can,
before filling it back in with dirt.

bucket lined with a plastic bag, see SANITATION
Projects.

NOTE. Information is mixed about the safety of

using bleach and water for disinfecting urine. Some
credible sources recommend it, but others say
pouring bleach onto the ammonia in urine will
produce noxious chlorine gas. (This is why you
shouldn’t mix bleach and ammonia for cleaning.) The
best thing to do may be to use diluted bleach as a
last resort and proceed with caution. If you do use it,
the National Terror Alert Response Center
recommends mixing 1 part bleach with 10 parts
water.
Sources: U.S. Centers for Disease Control and Prevention, National Sanitation Foundation, National Institutes of
Health, and The National Terror Alert Response Center (a division of the Department of Homeland Security).

