The Jangro Solution from Pattersons could be the
answer.

The Solution Package Covers:-

> COSHH Data Sheets - standard for every Jangro
chemical product

> COSHH Awareness Training On:-

current regulations

hazardous substances

hazard warning symbols

safety data sheets

COSHH risk assessment

implementation of safety regimes
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> COSHH Risk Assessment - template for every
chemical product
> COSHH Risk Assessment File - creation and

management.

The law requires employers to control
exposure to hazardous substances to
prevent ill health. You have to protect both
employees and others who may be exposed
by complying with the control of substances
hazardous to health requirements (COSHH).
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At Pattersons we are committed to delivering a In-Depth Training Solution.

Covering all aspects of health and safety within the workplace, Pattersons can supply a training package that assures your employees are working
efficiently, using the right products at appropriate dilutions, in suitable areas, by approved techniques in a regime that meets Health & Safety
requirements.

Bio-Hazards Carpet Care

This section provides guidance to staff
on identifying the various bio-hazards
and implementing control measures that
will significantly reduce the risk of
infection.

In this section we deal with the main
groups of carpets, assessing each from a
cleaning perspective and look at the
different cleaning techniques to use.

COSHH Awareness

Colour Coding &t Infection

This section looks at adopting effective
infection control procedures on cleaning
equipment, by implementing colour
coding systems within the overall
cleaning regime.

This section looks at the Control of
Substances Hazardous to Health
regulations (COSHH) and provides
information on products and their
potential hazards, as well as Safety
Datasheets for all products.

Floor Care Introduction To Equipment

This section provides technical
information on the main types of floor
coverings and outlines how to clean
them effectively.

In this section we outline the different
categories and types of equipment used
in the cleaning process, from electrical
machinery and cleaning cloths to
personal protective equipment.

Introduction To Cleaning Health & Safety

This section provides information on
health & safety issues within the
workplace and illustrates how to develop
safe systems to improve safety at work.

This section outlines some of the
fundamental aspects of cleaning to
develop an understanding of the various
components required to deliver an
efficient cleaning service.

Kitchen Hygiene pH Scale & Cleaning Agents

This section examines the cleaning
processes and materials required to
ensure the overall cleanliness of the
kitchen environment and significantly
reduce the spread of harmful bacteria.

This section outlines the pH scale and
examines the different types of products
within the scale, along with how these
cleaning agents work and how to apply
them to the overall cleaning regime.

Washroom Hygiene

In this section we look at the different
hazards found in a washroom or
‘Sanitary Area’ and the specific cleaning
regimes required to minimise the spread
of infection.
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