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Fact Sheet 29 - Infection control for school employees  

A guide for teachers and teacher aides in Australian schools. 

Infection prevention and control is everyone’s business. Understanding how infectious 

organisms are transmitted and knowing both how and when to apply the basic 

principles of infection prevention and control is critical to maintaining a safe and 

hygienic workplace.  

 

 

 

Infectious agents (e.g., bacteria, viruses etc.) are microorganisms that cause disease 

or illness to their hosts. An infection requires 3 elements for it to take hold: 

1. A source of the infectious agent (e.g., a surface that has been contaminated 

with raw chicken and not cleaned properly). 

2. A mode of transmission (e.g., using an infected surface to make a sandwich). 

3. A susceptible host (e.g., a person who gets food poisoning from consuming the 

contaminated sandwich). 

Infectious agents can be transmitted in the 3 ways: 

1. Contact – touch/contact with body fluids (e.g., gastroenteritis). 

2. Droplet – proximity to a cough, sneeze, or talking when infected (e.g., 

influenza). 

3. Airborne – particles in the air containing infectious agents (e.g., chickenpox). 

It takes extraordinarily little effort to prevent the majority of infectious agents from 

spreading. Simple strategies such as hand washing and cleaning surfaces (including 

toys and equipment) are highly effective. You don’t even need to use dangerous 

chemicals! 

 

Hint 
It’s estimated that up to 80% of infections are transmitted either directly or 

indirectly via the hands. 
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Hand hygiene 

Microorganisms can either live permanently on a person’s hands (called resident flora) 

or they can be picked up from touching objects and people (called transient flora). 

Your hands can also be contaminated by respiratory secretions, such as coughing into 

your hands, wiping your nose and touching your mouth. An infectious agent can easily 

be transmitted from a person’s hand to an object and then to another person’s hand. 

 

Hand hygiene should be practised regularly throughout the day. This is the best way 

of protecting yourself and others. Wash your hands and/or sanitise as often as 

possible, such as: 

• before and after touching another person 

• before and after toileting (assisting a child or going yourself) 

• after a first-aid procedure or exposure to bodily fluids 

• after touching objects and equipment such as toys, books, furniture etc. 

• after removing gloves which have been used for cleaning 

• at regular intervals throughout the day or when you have the opportunity. 

 

 

 

Hint 
It’s recommended that school staff wear a minimal amount of jewellery. This 

means no dangling earrings and preferably no rings – however, a wedding band 

is generally okay. Children can accidentally pull a necklace or a dangling earring. 

Rings can also get caught in equipment and can harbour infectious agents if 

hands are not washed thoroughly. If you wear a ring, spin it on your finger to 

dislodge any dirt and allow the soap to penetrate the space between the ring and 

your skin. 

Hint 
Teach students to wash their hands for a full 20 seconds by getting them to sing 

the happy birthday song twice.  
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Respiratory hygiene and cough etiquette 

Respiratory hygiene and cough etiquette should be practised at all times. Covering 

sneezes and coughs prevents an infected person from dispersing respiratory 

secretions into the air. Hands should be washed with soap and water after coughing, 

sneezing, using tissues, or after contact with respiratory secretions or objects 

contaminated by these secretions (such as tissues).  

If you need to sneeze or cough, ensure that you: 

• cover your nose or mouth with a disposable, single-use tissue and dispose of it 

using the nearest bin  

• sneeze or cough into your inner elbow rather than your hand. 

 

 

Cleaning and sanitising 

 

TAs don't just help with learning activities - they help teachers with non-instructional tasks as well, such as cleaning. 

Cleaning removes the bulk of microorganisms from surfaces. Microorganisms are 

generally unable to multiply on clean, dry and inanimate surfaces. Cleaning is the 

removal of foreign debris (such as soil and organic material) from objects and 

Hint 
Research shows that people touch their face more often than they realise – about 

23 times per hour in fact (Kwok et al., 2015). Touching your face increases the 

chances of infectious agents entering your body via your mouth or nose. 
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surfaces. Debris can be obvious (like mud) or it can be so small that it’s invisible to the 

naked eye. Cleaning is normally accomplished by using a liquid household cleaning 

product and a cloth of some kind. Most cleaning products include a sanitiser such as 

an antibacterial agent. 

While technically ‘cleaning’ means to remove dirt and other mess, ‘sanitising’ means 

to apply a product that kills infectious agents like viruses and bacteria. Sanitisers are 

applied to surfaces where food is prepared or stored, or on the skin. Disinfectants are 

similar to sanitisers but much more powerful. While sanitisers are used mainly on 

benches, disinfectants are used on almost all other surfaces such as walls and floors. 

 

Frequently touched surfaces and equipment (especially toys) should be cleaned and 

sanitised at least daily, when visibly soiled and after every known contamination. The 

more often the better! Floors should be disinfected on a regular basis (normally by a 

professional cleaner). 

When handling waste 

TAs are occasionally required to handle various kinds of waste such as when emptying 

bins, cleaning up after an activity, picking up food scraps or when dealing with soiled 

clothing and furniture. TAs who work with children with disabilities (particularly younger 

students) might be expected to assist with personal-care tasks such as toileting (check 

your JDF). If you are asked to handle waste:  

• ask for PPE if you think it’s needed 

• always use PPE if it’s supplied 

• thoroughly wash your hands afterwards 

• ensure that others don’t come into contact with the waste  

Hint 
TAs and teachers often keep a small supply of standard household cleaners, 

sanitisers and disinfectants on hand. They are cheap, safe and easily replenished. 

For soiled areas, a hospitality-grade sanitiser or disinfectant is recommended. 

These products can be applied weekly or whenever there is time (e.g., the TA can 

wipe down the toys when the class is watching a movie). Hospitality stores stock 

various options such as leave-on, food-grade sanitisers. 
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• ensure that the waste is transported safely 

• ensure that all the waste is removed 

• use an appropriate disinfectant to clean surfaces (not a basic sanitiser)  

• dispose of the waste in the appropriate bin (follow the required procedure) 

• dispose of wipes and tea towels (don’t put them on the sink for the next person 

to use or put them in the washing basket – throw them away) 

• be careful about what you touch to avoid contaminating other surfaces (e.g., 

don’t touch a light switch when wearing gloves that might be infected) 

• consider the residual risks (e.g., a slippery wet floor after cleaning up a spill) 

• don’t be afraid to throw out cleaning cloths and towels – it’s a good excuse to 

have them replaced.  
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Hint 
Cleaning removes visible dirt and leftovers. Sanitisers reduce infections mainly 

on food surfaces and are usually food safe. Disinfectants kills infections but are 

powerful and may not be food safe. 


