Most people regard
their homes as a safe
haven but are unaware
their sanctuaries also
house millions of germs.
NG JING YNG reports.

virus hit Singapore carlicr this
year, people were already
scrambling to protect themselves from
being infected. It made sense, since
prevention is better than cure.

So, the sale of items such as surgical
masks and hand sanitisers reportedly
soared more than 20 times as compared
to pre-HINI days. While it is wise to use
these items when one is outdoors or in
high-risk arcas, there is plenty to be
done at home too.

Many studies have shown that the
home harbours germs aplenty. These
areas range from the computer keyboard
o the toilet flush handle. Germs abound
too when a family member is sick and
when the bugs are brought home from
outdoors.

Germs are micro-organisms or
microbes. These tiny living cells that
can be seen only under a microscape
include fungi, bacteria and viruses.

Ina 2007 study done in the United
States, the toilet bowl ranked No. 1 for
the most number of germs. Each square
inch (6.45 square cm] of the throne has
some 3.2 million bacteria. Even the
Towest-ranked item, the computer mouse,
has 50 bacteria per square inch.

Dr Chng Shih Kiat, the deputy
medical director of Raffles Medical, said
viruses such as the influenza bug can
survive on non-porous surfaces for up to
a few hours. Hence, doorknobs and other
frequent contact surfaces are casily
contaminated, say, by unwashed hands.

Dr Ling Moi Ling, the director of
infection control at Singapore General
Hospital, said everyday things in the
house that harbour germs include
telephone handsets, TV remate controls
and door handles.

She added that germs thrive under
moisture and heat and some even
survive in the absence of oxygen.

Adjunct associate professor
Raymond Lin, head of the Division of
Microbiology at National University
Hospital, said that while germs will
always exist in the home, basic hygiene
principles are easy to implement -
always wash your hands and clean the
home regularly.
ngiv@sph.com.sq
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A itis often the first point of contact when someone returns home, it is prone to having
unwanted organisms brought in from outdoors.
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As most of us spend one-third of our lives sleeping, it i crucial to keep our bedrooms clean and germ-free.
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In a 2007 US study funded by disinfectant company Reckitt Benckiser,it was found that things in
the kitchen ranked highly among the top 30 places for the most number of bacteria per square inch.
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One of the most visited plsces in the home, s floor i usually damp. Bathrooms should be washed at least twice
3 week with disinfectant and the floors flushed with water before leaving them to be air-dried.
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PSEUDOMONAS
Pseudomonas bacteria can
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