
 

Store chemicals and other poisonous substances so they cannot potentially spill  

or drip onto food, equipment, utensils, linens, and single-service or single-use articles. 

Food Safety Fact Sheet 
Chemical Storage 

 

These items can be poisonous or toxic if ingested: 

• Detergents 

• Sanitizers 

• Polishes and Cleaners 

• Insecticides 

• Rodenticides 

• First Aid Supplies and Personal Medication 
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Do not store chemicals over food 
or places where food is prepared. 

 

Do not store chemicals where they 
may drip onto food contact surfaces. 

Do not store chemicals on  
or over food contact surfaces. 

Store chemicals away from food 
and food contact surfaces. 
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All chemicals must be  
clearly labeled.  

Chemical containers must have a legible 

manufacturer’s label. Working containers used 

for storing poisonous or toxic materials, such as 

cleaners and sanitizers taken from bulk supplies, 

shall be clearly and individually identified with 

the common name of the material. 

 


