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1. Hands
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Infection Control
Il. Healthcare Transmission of Infections
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a.) Michaels BS, Paoli G, Clayton D, and Griffith C. Development of a Risk
Assessment Framework and Decision Support Tools for Healthcare Hygiene System
Design. Proceedings of APIC 30™ Annual Conference & International Meeting, San
Antonio TX, June 8-12, 2003; p. 38.
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American Journal of Infection Control. 2003. 31:387-92.
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A. Transmission



1. Survival In the Environment
B. Barriers to Transmission
C. Hands & Hand Hygiene
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IV. Antimicrobial Research
A. Chlorine Dioxide
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