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PURELL® Brand Releases Second Webinar in Food Safety ‘Table Talks’ Series
Free access to expert-led series on combating cross-contamination in the foodservice setting
AKRON, Ohio (July 19, 2021) – The second webinar in the four-part, expert-led PURELL® Food Safety “Table Talks” series titled “How to Combat Cross-Contamination from Hands & Surfaces” is now available for free online.
The webinar, titled “Red Alert? Cross-Contamination Risks Associated with the Red Bucket,” features Lee-Ann Jaykus, Ph.D., William Neal Reynolds, Distinguished Professor, North Carolina State University, and Ben Chapman, Ph.D., Professor and Extension Specialist, North Carolina State University. Both food-safety experts discuss the pathogen and allergen risks associated with the “red bucket” cleaning method, the operational risks and challenges this method of cleaning presents, and the alternative, science-backed approaches that should replace the “bucket method.” 
The PURELL® Food Safety “Table Talks” program offers free exclusive access to engaging expert-led discussions between food safety thought leaders, with rich insights and actionable learnings. Registration for the series is free and will give registrants access to all four webinars as soon as they become available. Future webinars include: “On the Surface? Deep Links Between Cross-Contamination and Surfaces” and “Getting with a Program? Bringing it All Together to Proactively Combat Cross-Contamination.”
Completing the free registration once for these 45-60 minute webinars will give you access to all four as soon as they become available, including instant access to the first webinar, “Hand in Hand? Relationship between Hand Hygiene and Cross-Contamination,” featuring Donald Schaffner, Ph.D., Extension Specialist in Food Science and Distinguished Professor at Rutgers University. Click here to register for free for the PURELL® Food Safety “Table Talks” webinar series. 
[bookmark: _Hlk70929153]About GOJO Industries
GOJO Industries helps the world experience greater health and wellness by leveraging our 75 years of experience to continually introduce improved ways to keep hands, and the surfaces they frequently touch, clean. The clearest example of this commitment is our PURELL® brand – a badge of hand and surface hygiene that is implicitly trusted in hospitals, restaurants, schools, businesses, airports, entertainment venues, and homes throughout the world. That clear focus paired with three generations of family leadership willing to continually invest in our business allows us to create true sustainable value that benefits society and continue our growth trajectory. For more information on GOJO Industries, please visit GOJO.com.
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Contact: 
Kelly Ward-Smith
Public Relations Senior Manager
GOJO Industries, Inc.
330-819-8638	
SmithKe@GOJO.com 
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