Why Cleaning and Disinfection Matter for Your
Home and Business

The Real Difference Between Clean and Sanitised

If you have ever scrubbed a kitchen counter until it gleams, only to wonder whether it is actually
safe to prepare food on, you are not alone. Many people assume that a surface that looks
clean is automatically hygienic. In reality, visible dirt and invisible microbes are two separate
problems, and solving both requires a deliberate approach to cleaning and disinfection.

| have spent years working in domestic and commercial cleaning, and | have seen how easily a
quick wipe with a damp cloth can miss the real trouble spots. A surface can be free of crumbs
and smudges yet still harbour bacteria that can cause illness. That is why understanding the
difference between cleaning and disinfection matters. Cleaning removes soil, grease and some
germs. Disinfection kills the remaining pathogens on a surface after cleaning has been done.
You cannot skip the first step and expect the second to work properly.

Where Most People Get It Wrong

The most common mistake | encounter is reaching for a disinfectant spray before the surface
has been cleaned. Disinfectants need a clean surface to be effective. When you spray a
disinfectant onto a greasy or dusty area, the active ingredients get trapped by the layer of soil
and cannot reach the microbes hiding underneath. You end up wasting product and time.
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Another frequent error is using the wrong contact time. Every disinfectant product has a
recommended dwell time - the amount of time it must remain wet on the surface to kill germs.
Many people spray, wipe immediately and assume the job is done. In reality, the surface needs
to stay wet for anywhere from thirty seconds to ten minutes, depending on the product. If you
wipe it away too soon, you have only spread the germs around.
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Practical Steps for Effective Cleaning and Disinfection

Over the years | have developed a simple routine that works for both homes and small
commercial spaces. It is not complicated, but it does require a little patience and the right
order of operations.

Step 1: Clear and Dust
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Remove everything from the surface. Dust and debris will only get in the way. Use a microfibre
cloth or a duster to pick up loose particles. This step alone can remove a significant portion of
germs that cling to dust motes.

Step 2: Wash with Soap and Water

Use a mild detergent or an all-purpose cleaner to break down grease, food residue and general
grime. Scrub with a cloth or sponge. Rinse with clean water if needed. This is the cleaning step.
It does not kill everything, but it reduces the number of germs and makes the next step
effective.

Step 3: Apply Disinfectant

Choose a disinfectant that is appropriate for the surface. Bleach-based products work well for
bathrooms and kitchens, but they can damage some materials. Alcohol-based sprays are
gentler on electronics and finished wood. Spray or wipe the disinfectant onto the clean, dry
surface. Make sure the surface stays visibly wet for the full dwell time listed on the label. Let it
air dry when possible. This is the disinfection step, and it is where the real microbial reduction
happens.

Why the Order Matters

| have seen people try to combine cleaning_and disinfection into a single step by using a

product that claims to do both. While some products are effective as a combined cleaner-
disinfectant, they still require the surface to be relatively free of heavy soil to work properly. For
heavily soiled areas, you cannot skip the pre-cleaning stage. If you try to disinfect a greasy
stove top, the disinfectant will struggle to reach the bacteria living under the grease film.

This is especially important in commercial kitchens, care homes and offices where hygiene
standards are stricter. In those settings, a proper cleaning and disinfection protocol is not just
a good habit - it is often a legal requirement. Even in a private home, families with young
children, elderly relatives or anyone with a weakened immune system benefit from a rigorous
approach.

Common Surfaces That Collect Hidden Germs

¢ Light switches and door handles - touched constantly, cleaned rarely
* Remote controls and game controllers - warm, oily surfaces that harbour microbes

e Kitchen sponges and dishcloths - they clean dishes but can be among the dirtiest
items in the home

e Bathroom faucets and toilet flush handles - often overlooked during a quick clean
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e Mobile phones and tablets - carried everywhere, placed on many surfaces, seldom
disinfected

Each of these spots benefits from a regular cleaning and disinfection routine. A quick wipe
with a disinfectant wipe once a day is enough for most households. In a business, a more
structured schedule is wise.

Balancing Effectiveness and Safety

There is a trade-off when choosing disinfectants. Strong chemicals kill more germs but can
irritate skin, eyes and lungs. They can also damage surfaces over time. Milder products are
safer for daily use but may not be effective against certain viruses or bacteria. The best
approach is to match the product to the situation.

For everyday home use, an alcohol-based spray or a hydrogen peroxide cleaner works well and
is relatively safe. For a known contamination event - for example, if someone in the house has
been ill - a stronger product such as a diluted bleach solution is appropriate. Always follow the
manufacturer's instructions for dilution, dwell time and safety precautions such as wearing
gloves or opening a window.

| have also seen arise in people using homemade cleaning solutions. Vinegar and baking soda
are fine for light cleaning and deodorising, but they are not registered disinfectants. They
cannot reliably kill pathogens such as norovirus or salmonella. If you need true disinfection,
use a product that is designed for that purpose.

How Often Should You Clean and Disinfect?

Frequency depends on how a space is used. A busy family kitchen needs a daily clean and a
weekly deep disinfect. A seldom-used guest bathroom can get away with less. For businesses,
the schedule should be based on foot traffic and the activities that take place there.

1. High-touch surfaces in shared spaces: daily disinfection
2. Kitchen prep areas: after every use
3. Bathrooms: at least twice a week for homes, daily for businesses

4. Bedrooms and living areas: weekly cleaning with spot disinfection of handles and
switches

5. Office desks and equipment: weekly, or more often during cold and flu season

These are guidelines, not rigid rules. The goal is to keep the space clean enough to prevent the
spread of illness without turning your home or business into a chemical laboratory.



The Bottom Line on Cleaning and Disinfection

Getting the balance right takes a little thought, but the results are worth it. A clean home or
workplace feels better, smells fresher and, most importantly, supports the health of everyone
who uses it. By separating the cleaning step from the disinfection step, you get the best of
both worlds: a surface that is visually spotless and genuinely hygienic.

For anyone in Middlesbrough or across Teesside looking for help maintaining a clean and
healthy environment, Bust The Dust | Domestic and Commercial Cleaning offers friendly
cleaning for homes, stays and businesses, based at Lowfields Ave, Ingleby Barwick, Thornaby,
Stockton-on-Tees TS17 ORJ, UK, reachable at +44 7936 509962.



