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July is ... 

• Bioterrorism/Disaster Education and Awareness Month  
See Cleaning Up After Disaster Strikes article 

• Independence Day: July 4.  
See Safe Summer Eating article 

• Air Conditioning Appreciation Days: July 3-Aug. 15.  
See Air Conditioners and Asthma article 

• Parents' Day: July 23 http://www.parentsday.com  
August is ...  

• Simplify Your Life Week: Aug. 1-7. http://www.friendshipandgoodwill.org/observances.html  
See Clean Ideas article  

• National Kids' Day: Aug. 6.  
See The Back-to-School Lunchbox article  

• National Relaxation Day: Aug. 15. 
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Safe Summer Eating 
Strategies for avoiding foodborne illnesses  
 
Picnicking in the park? Partying on the patio? Barbequing in the backyard? No matter where your 
summer culinary adventures take you, bacteria – the kind that can grow on food and make you sick – is 
always angling for a seat at the table. "Summer," cautions Nancy Bock, Vice President, Education, at The 
Soap and Detergent Association, "is no time to be casual about food safety practices." 
 
Cool Rules 
Salads, fresh fruit and vegetables, cold chicken, meat sandwiches – hot summer days call for cool and 
refreshing meals. Bacteria love warm weather, too, so prepare and pack these meals with care.  

• Wash your hands before beginning any food preparation. 
• Wash cutting boards, dishes, utensils and countertops with hot water and soap after preparing 

each food item and before moving on to the next food group. 
• Rinse fresh fruits and vegetables, including those with skins and rinds that will not be eaten, 

under cool running tap water. 
• Once food is prepared, don't let it sit out in warm temperatures for very long. Either store it in the 

refrigerator or pack it in an insulated cooler. Add sufficient ice or ice packs to the cooler to keep 
the food at 40° F. 

• Take-out foods such as deli potato salad, coleslaw or baked beans should be eaten within two 
hours of picking them up. Otherwise, purchase them in advance and chill thoroughly, then 
transport in a cooler and reheat those that should be hot just before eating. 

• When it's time to eat, don't let food sit out in the hot sun for very long. Choose a shady place to 
eat or keep the cooler close at hand. 

 
The Thrill of the Grill 
Food safety practices extend to the grill  

• Marinate meat, fish and poultry in the refrigerator. If you plan to baste with this same marinade, 
boil it to destroy bacteria. Be sure to discard what's left over. Have fresh marinade on hand to use 
on cooked food.  

• Preheat the grill for 20 to 30 minutes or until the coals are lightly coated with ash. 
• Use a food thermometer to ensure that food reaches a safe internal temperature. For the most 

accurate results, use an instant-read digital thermometer, not a large-dial food thermometer. 
Hamburgers and all pork should be cooked to 160° F. Poultry must reach a temperature of 165° F. 
Roasts, steaks and other large cuts of beef should be cooked to at least 145° F (medium rare). 
Fish should be opaque and flake easily. 

• Put grilled food on a clean platter. Don't return it to the same plate that held the raw food. 
• Burn off any cooked-food residue, and then clean the grill before its next use. 

 
At Home or On-the-Go 
Bacteria have no favorite dining spots. They'll happily follow you wherever you go.  

• Picnic tables are busy breeding grounds for germs. At home, clean the surface with soap and hot 
water. Pack disinfectant wipes to quick-clean public picnic tables. 

• Leftovers should be refrigerated within two hours after cooking or serving. Anything left out 
longer should be discarded.  

• Wash hands before and after eating. In case there's no running water, pack a hand gel sanitizer or 
hand-cleaning wipes. Since food eaten outdoors tends to be messy, keep hand wipes close by 
even when dining alfresco at home.

 



 

 
SDA Unveils Sustainability Central 
Online resource highlights sustainable development activities  
 
The Soap and Detergent Association has formally unveiled a new webpage communicating the 
sustainable development activities of its member companies. SDA Sustainability Central can be found at 
www.cleaning101.com/sustainability/. 
 
Sustainable development in the cleaning product and oleochemical industries includes stewardship and 
other activities related to the development and marketing of products that are environmentally responsible 
and safe to use. SDA Sustainability Central is a resource center that features links to updated sustainable 
development and to stewardship reports and documents issued by SDA's member companies. It will be 
updated continuously as member companies add new materials and reports to their own websites. 
 
What is SDA? 
The Soap and Detergent Association is the non-profit trade association representing manufacturers of 
household, industrial and institutional cleaning products, as well as their ingredients and finished 
packaging, and oleochemical producers. SDA members produce more than 90% the of cleaning products 
marketed in the U.S.  
 
What are SDA's Principles for Sustainable Development? 
The Sustainability Central webpage was developed as an outgrowth of SDA's Principles for Sustainable 
Development. These principles support the industry's contributions and commitment to enhancing health 
and quality of life through cleaning practices. They focus on three important areas:  

1. Human Health and Environmental Quality. This includes only marketing products that have 
been shown to be safe for humans and the environment, through careful consideration of the 
potential health and environmental effects, exposure and releases that will be associated with their 
production, transportation, use and disposal. 

2. Social Well-Being. This includes developing products and ingredients that effectively deliver 
claimed benefits, contributing to a better quality of life for consumers, business partners, 
employees and the communities in which SDA member companies operate. 

3. Economic Growth. This includes contributing to the economic success of the industry's 
shareholders, employees and communities while simultaneously working to improve products 
both in terms of performance and environmental impact. 

 
Additional information about SDA's Principles of Sustainable Development can be found by visiting 
http://www.cleaning101.com/sustainability/principles.cfm. 

 
 
Air Conditioners and Asthma 
Good maintenance means better protection against allergens  
 
Allergens are tiny airborne particles that can trigger an asthma attack. The Big Five triggers are dust 
mites, animal dander, cockroaches and their droppings, mold and mildew, and pollen. "Although there is 
no sure way to prevent asthma," says Nancy Bock, Vice President, Education, at The Soap and Detergent 
Association, "it can be managed by reducing exposure to these allergens." 
 
Pollen is a particular problem during the spring and summer months. Keeping the windows closed will 
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keep the pollen outside, where it belongs. And on warm summer days, an air conditioner can be an 
asthma sufferer's best friend. But, ironically, that best friend can be the source of other asthma triggers: 
mold and mildew. 
 
Good maintenance practices, along with regular cleaning, will prevent mold and mildew buildup. Another 
bonus: clean, well-operating air conditioners are more efficient, which helps control energy costs. 
 
Room Unit Maintenance 
Turn off the power or unplug the unit before you begin. 

• At the beginning of the season, vacuum the evaporator coils. These can be found immediately 
behind the front grille. 

• Using a level, check the installation. The unit should slant slightly toward the ground so that the 
condensed water flows out of the unit. 

• Change disposable filters at regular intervals during the season. 
• Permanent filters should be cleaned several times during the season. Remove the filter and lay it 

flat in the sink. Sprinkle detergent over the surface, and then fill the sink with about one inch of 
hot water. Let the filter soak for about 15 minutes. Rinse it well with warm water. Make sure it's 
thoroughly dry before reinstalling it. 

• If the unit stays in the window all year, cover it during the off season. If you remove and store it 
anyplace that is prone to dampness, such as a cellar or a garage, raise the air conditioning unit off 
the floor with a few pieces of wood. This will protect it from moisture on the floor. 

• Always follow the manufacturer's instructions for your unit. 
 
Central System Maintenance 
A yearly service call by a professional should include washing the condensing coils and vacuuming the 
evaporator coils. During the summer, there are a few things you should monitor.  

• Disposable filters should be changed several times during the season. Permanent filters should be 
washed, using the same method as for room unit air conditioners. 

• Leaves and fallen branches can clog the fan grille on the outdoor condensing unit, which can 
cause moisture buildup and affect the air conditioner's efficiency. Check the unit regularly, 
especially after winds and rain. 

• Always follow the manufacturer's instructions for your unit. 
 

 
Countertops Top Cleaning List 
The week's most frequently cleaned surface  
 
Countertops are magnets for spills and clutter. So it's not surprising that half of Americans surveyed 
(51%) report that this is the household surface they clean most frequently, according to The Soap and 
Detergent Association's latest National Cleaning Survey. The next two surfaces (floors at 15% and sinks 
at 10%) lagged far behind.  
 
"That's a good thing," declares Nancy Bock, Vice President, Education, at The Soap and Detergent 
Association, "because more than aesthetics are at stake." Keeping countertops clean is an important health 
issue. It helps reduce germs and bacteria that cause foodborne illnesses. Cleaning sprays and wipes make 
it easier than ever to accomplish this task.  
 
Choose the right product: Countertops come in many different surfaces. Read the label to make sure the 
product is safe for your needs, and follow the label directions for proper use.  
 
Kill germs effectively: If this is your goal, check for an EPA number on the product label. By law, 



disinfectants and disinfectant cleaners must have this registration number to indicate that they meet the 
U.S. Environmental Protection Agency's criteria for disinfectants. Note, too, that the time needed to 
effectively kill germs on surfaces varies from product to product. The information on the product label is 
your guide. 

 
 
Cleaning Up After Disaster Strikes 
Tips for coping with immediate cleaning challenges  
 
The destruction left in the wake of Hurricane Katrina was devastating and far-reaching. The importance 
of cleaning to health and recovery after a natural disaster was one of many lessons learned. 
 
While disaster cleanup can be a daunting task that requires outside assistance, there are some immediate 
things to consider. Nancy Bock, Vice President, Education, at The Soap and Detergent Association offers 
some advice.  
 
Food safety: Just because a food item looks "okay," that's no guarantee it is safe to eat. Discard any food 
that has come in contact with floodwaters. Also discard beverage containers with screw-caps, snap lids, 
crimped caps, twist caps, flip tops, and home canned foods. These containers cannot be disinfected. 
Undamaged, commercially prepared food in all-metal cans or retort pouches can be saved. However, the 
contaminated labels must be removed. Then the outside of the containers should be thoroughly washed, 
rinsed and sanitized with a solution of one tablespoon of bleach per gallon of safe-to-drink water. Relabel 
them with a marker or new label. Include the expiration date.  
 
Essential cleaning supplies: The basics to get you started are soap, hand dishwashing detergent, laundry 
detergent, unscented chlorine bleach, rubber gloves (and other protective clothing, depending on the 
extent of the damage) and clean water (such as bottled water). The latter is particularly important for hand 
cleaning dishes, utensils, pots and pans, and personal items. If you plan to use the dishwasher, run it 
empty through three complete cycles to flush the water lines and make sure they are cleaned internally. 

 
 
The Back-to-School Lunchbox 
Keeping food cool means keeping it safe  
 
In many parts of the country, the school bell rings well before summer is officially over and with it, the 
lunch-packing season begins. The mid- to late-August heat makes the back-to-school lunchbox 
particularly vulnerable to bacteria that cause foodborne illnesses. Nancy Bock, Vice President, Education, 
at The Soap and Detergent Association has some practical tips for keeping lunchbox contents cool … and 
safe to eat!  

• Prepare lunches the night before. Then let the items get thoroughly cold - either in the refrigerator 
or the freezer. 

• Pack lunches in an insulated lunch box. An acceptable substitute is a double-bagged paper bag. 
The two layers keep the cold inside longer and help prevent the bag from getting soggy.  

• Add a cold source, such as a freezer gel - or frozen juice box! Pack perishables, including deli 
meats, poultry or egg sandwiches, between these cold items. 

• At school, lunch boxes and bags should be kept away from heat sources, such as direct sunlight or 
room radiators. Refrigerate, if possible. 
Finally, don't let dirty hands undo all your good work. Pack hand wipes or a hand sanitizer along 
with the lunch. That way, even if kids "forget" to wash their hands before eating, they'll open the 
lunchbox to a friendly reminder! 

 



 
 

 
 
In celebration of SDA's 80th Anniversary, every issue of Cleaning Matters in 2006 will highlight a bit of 
SDA's history.  
 
SDA'S HISTORY, THEN AND NOW... 
Spotlight: Laundry 
 

 

 
Then, 1974. 

 

 
Now, 2006. 

Starting in the 1950s, post-war technology ushered in laundry product 
innovations that included all-purpose detergents and detergents with oxygen 
bleach. New technology created the need for new products. Concurrently, 
environmental issues began to surface. As laundry detergents became more 
diversified, SDA conducted extensive environmental research on cleaning 
products and presented it to federal and local governments and consumers.  
In 1974 SDA broke new ground by bringing interested parties together for 
the first "Detergents-in-Depth" symposium, held in Washington, D.C., to 
stimulate dialogue between industry and consumer communicators. More 
than 30,000 copies of the proceedings of the symposium were distributed to 
libraries, educators and the media. These symposiums continued through 
the mid-1980s.  
 
In 1989, and for several subsequent years, thanks to new satellite 
technology, the symposiums switched to live video conferencing format, 
making it possible for SDA to reach even more people. Among the issues 
covered were the scientific facts about the soap and detergent industryís 
products, how they are made, how ingredients are tested for safety, and how 
to properly dispose of products and packages. Videotapes and printed 
copies of the proceedings were made available post-conference to interested 
parties.  
 
SDA continues to share information on developments in the laundry arena 
through articles in Cleaning Matters, its bimonthly newsletter, through 
articles on its website www.cleaning101.com/ and through consumer 
publications. The most recent consumer publication, "High Efficiency 
Washers and Detergents," was developed in conjunction with the appliance 
industry to help consumers understand how HE detergents and washers 
work. 

 
 
Cleaning Questions? Ask Nancy!  
 
Q: My family goes to the state fair every year. What should we do if we can't find a place to wash our 
hands? 
A: Hand sanitizers and hand wipes are the perfect solutions when soap and running water aren't 
conveniently at hand. To use a hand sanitizer, apply one or two squirts of the product to your hands, then 
rub them together briskly. Rub the front, the back, between your fingers, and around and under nails until 
your hands are dry.  
 

http://www.cleaning101.com/


To use hand wipes, wipe all areas of your hands until they are visibly clean. Depending on how dirty or 
sticky your hands are, this might require more than one wipe. When finished, dispose of the wipes in an 
appropriate trash container and let your hands air dry. 
 
Though hand sanitizers are an easy, portable way to help kill germs on hands, they are not designed to 
remove dirt or grime. 
 
Q: As my husband and I were cleaning old paint cans from under the back porch, I got rust stains on my 
pants. How can I get them out? 
A: Use a commercial rust remover, which are available in most supermarkets and hardware stores. These 
products contain toxic acids, so be sure to read and follow the label directions carefully. Never use a 
product containing bleach on a rust stain. It will permanently set the stain.  
 
– Nancy Bock is Vice President of Education for The Soap and Detergent Association 
 

 
 
Clean Ideas: Tips for Organizing 
Keeping clutter under control makes easy summer living even easier  
 
Summer is a time for vacations, for afternoons at the pool, for evenings under the stars. But, as relaxed as 
summer sounds, it's a time when we're surrounded by stuff – sports stuff, pool stuff, picnic stuff, patio 
stuff. Keeping it all organized means we don't have to spend precious time looking for it, repairing it, or 
even replacing it.  

1. Store frequently used cleaning items in a bucket or other take-along container so you don't have 
to go hunting for them.  

2. Evaluate the locations of your cleaning supplies. A duplicate set stored someplace near the grill, 
on the patio, in the garage or the garden shed could make outdoor cleaning and entertaining a 
whole lot easier. If there are pets and small children around, be sure these supplies are stored 
securely and out of their reach. 

3. Take stock of your refrigerator and make it safe for summer snacking. Throw out anything old or 
unidentifiable. Check the expiration dates on ketchup, salad dressing and other condiments. 

4. Sort and store things that don't get used in the summer months. This could include school 
supplies, winter sports gear, scarves and jackets that are cluttering the back hall.  

5. A small, hand-held cordless vacuum makes quick pickup a snap. It's especially easy to use 
outdoors on decks, patios and balconies.  

6. Constant in-and-out traffic can be hard on floors and carpets. Throw rugs in high traffic areas will 
make quick cleaning as easy as shaking out a rug.  

7. Keep a steady supply of hand soap at every sink. Keep hand wipes and hand sanitizers in outdoor 
entertainment locations. Encourage your family to clean their hands regularly.  

8. Plan a yard sale. Encourage your kids to sort out and contribute unwanted stuff. Letting them 
share in the proceeds can be a great motivator.  


