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Table 3. General Storage Guidelines for Laboratory Commodities

Guideline

‘Clean and disinfect storeroom regularly. Take
precautions to prevent harmiul insects and
rodents from entering the storage area.

Rodents and some insects (¢.¢. termites and roaches) like to
eat certain health commociies. They also eat shipping.
cartons and inner packaging. Pest-proof your storeroom to
stop the pests from getting in. If your storeroom becomes
infested with pests, use appropriate pesticides. Keep cats on
the premises—they are effective against termites, rodents,
and roaches.

After you clear pests from the storeroom, keep it clean. A
clean storeroom keeps pests away. Food and drinks in the
‘warchouse willincrease the risk of pests.

Store health commodities in a dry, wellJit, well-
ventiated storeroom—out of direct sunlight.

A hot storeroom may cause some of the commodity
supplies to spoil which willdecrease shelffe. For example,
the shelf ife of most bacteriological media s 3 years.
However, the shelffe will be much shorter i the
temperature inside the warchouse rises above 30°C.
Although air conditioning is ideal, it is expensive. Alternatives
are celing fans and forced ventiation.

Direct exposure to sunligh can also reduce the shelffe of
commodites. Use roofing and windows that shade the
interior of the store from sunlight. Store supplies in their
shipping cartons.
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Protect storeroom from water penetration.

Water can destroy commodity supplies or their packaging. If
packaging is damaged, the product is unusable even if the.
commodity is undamaged. Repair the warehouse so water
cannot enter.

Other measures include stacking commodity supplies off the.
floor on pallets (at least 10 cm off the floor and 30 cm away
from wals), because moisture can seep through walls and
floors and into the commodity supplies.

Keep fire safety equipment avalable, accessibl,
and functonal. Train employees to use the
equipment

‘Stopping a fre before it spreads can save thousands of
dollars in stored commadities and can save the storage
space. Keep fire extinguishers accessible and in working
order. Keep one extinguisher near the door and others
throughout the inside of krger warehouses. Ensure that the
right equipment is available—water works on wood and
paper fires but should not be used on an electrical or
chemical fire. I fire extinguisher is not available, keep sand
or soil in a bucket nearby.

Store latex products away from electric motors
and fluorescent lights.

Latex products, including gloves, can be damaged if they are:
directly exposed to fluorescent lamps. The lamps and
electric motors create a chemical called ozone, which can
rapidly cause gloves to deteriorate. Move glove boxes away
from those sources. Store gloves in paper boxes and
artons.
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Maintain cold storage, including a cold chain, as
required.

Cold storage, including the cold chain, is essentil for
maintaining the shel e of certain products. If those items
are removed from cold storage and not used immedately,
they become irrevocably damaged. If electricity is unreliable,
it may be necessary to use botdled gas or kerosene-powered
refrigeration. Cold boxes o insulated coolers may be
suffcient for rapid transport. Ensure that al cold storage has
2 thermometer to monitor temperatures.

Most blood.typing sera, CD4 reagents, and some chemistry
reagents require cold storage temperatures of 2°~8°C.

Limit scorage area access to authorized
personnel. Lock up controlled substances.

To ensure that all stock movement is authorized, first,lock.
the storeroom; next, limit access by persons other than
‘authorized staff; and then, verify that both incoming and
‘outgoing stock matches documentation, Periodically perform
a systematic physical inventory to verify inventory records.
More than one key to the storeroom should be available to
‘ensure that the storeroom can always be accessed.
However, the second key should not be available for
everyone. Keep the key in a centrally located lockbox, under
the control of the store manager or of the laboratory in-
charge.
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If possible, stack cartons at least 10 cm off the
floor, 30 cm away from the walls and other
stacks, and no more than 2.5 m high.

Note: This arrangement may not be possible in
allfaciliies.

Use pallets to keep products off floors to make them less

susceptible to pest, water, and dirt damage. Stack pallets

‘away from walls and far enough apart so an employee can

‘walk completely around each pallet. This arrangement.

promotes air circulation and faciitates movement of stock,

cleaning, and inspection.

Most faciiies are more likely to have shelving than pallets.

Pallets are usually more efficient than shelving, particularly

for bulk items, because they—

©  Reduce the amount of unpacking for storage and
repacking for delivery

o Facilitate shipment in lot sizes.

©  Are cheaper to construct

©  Hold more stock for the space they occupy

Correct stacking of supplies will avoid crushing carons at
the bottom of a stack. Stacking cartons no more than 2.5 m
high will also reduce the potential for injury to warehouse.
personnel.

Keep commaodities away from walls to promote air
circulation and to prevent moisture damage, which may
occur if water condenses or penetrates walls.





