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Important Health and Safety Reminders for Marihuana 
Businesses 

The quality and safety of marijuana products is not limited to the required safety tests. All 
facilities where marijuana products are stored should maintain good sanitation and hygiene to 
limit the potential for contamination.  

Rule 2(2)(h) in the Marihuana Employees Rule Set - R 420.602(2)(h)  

A marihuana business must ensure that employees handle marihuana product in compliance 
with current good manufacturing practice in manufacturing, packing, or holding human food, 21 
CFR part 110, as specified in these rules. 

Examples of practices with the potential for contamination: 

  Licking marijuana products (i.e., during the creation of pre-rolled marijuana cigarettes). 

  Using bare hands to touch marijuana that will be absorbed, ingested or inhaled.  

  Using surfaces that have not been properly sanitized to package marijuana products. 

  Storing marijuana products on the floor or in open containers. 

  Eating, drinking and/or smoking while packaging marijuana products. 
  Touching eyes, nose or mouth prior to touching marijuana. 

Examples of good sanitation and hygiene practices: 

 Follow the CURRENT GOOD MANUFACTURING PRACTICE IN MANUFACTURING, 
PACKING, OR HOLDING HUMAN FOOD (located here) 

 Wash hands before handling marijuana products. 

 Always wash with soap and water whenever necessary, including but not limited to 
before work, after using the restroom and after touching eyes, nose or mouth. 

 Ensure employees cover their mouth when they sneeze or cough and wash their hands 
afterward. 

 Contact surfaces, including areas where marijuana is packaged or made into marijuana 
cigarettes, should be sanitized – adequately treat contact surfaces by a process that is 
effective in destroying microorganisms, and in substantially reducing numbers of other 
undesirable microorganisms, but without adversely affecting the product or its safety for 
the consumer – as frequently as necessary to protect against contamination. 

 Minimize disease transmission by not allowing employees with any illness, infection, 
open lesion, or other source of microbial contamination to come in contact with 
marijuana products. 

 

https://www.gpo.gov/fdsys/granule/CFR-2011-title21-vol2/CFR-2011-title21-vol2-part110/content-detail.html
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Source: Centers for Disease Control and Prevention (CDC) www.cdc.gov/handwashing  

http://www.cdc.gov/handwashing
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Questions can be sent to the Operations Support Section via email at MRA-
Compliance@michigan.gov 
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