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SANITATION AND INNOVATION
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What We Mean By Innovation

Thought
Leadership

Product /
Service

Approach




Sanitation Innovation

SANDY, ROCKY
AND FLOOD
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What To Do With Infant Poo






Inclusive Sanitation in Kenya
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Latrine Designs in Mali, Kenya & Uganda
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Sand Envelopment to Filter Leaky Latrines




Madagascar
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Hygiene Innovation
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SDG 6.2: By 2030, achieve access to adequate and equitable

sanitation and h yg I e n e for all and end open

defecation, paying special attention to the needs of women
and girls and those in vulnerable situation

Keeping the H in WASH



Economic Analysis Tool



Better Handwashing Facilities



The Science of Habit



Five keys
~ to safer foo

S ¥ Wash your hands befone handing food and often duing
Y e —— M-
v Wash and sanitize all surfaces and equipment wsed for Sood preparation 200 progle. These Micougasems; ane
v Promctki — " i W-M“M:
the shghlest QAT o Tansy Then
0000 g Qgie teadbame detise.

s Seper mest, poutry and yeiood from ofhe foods
\\) Use sepanste equipment and utensils such as knives and cutting bowds for -:m.:h.'
banding taw foods e transered cese O foods s
Store food o ¢ ) prepmed foodk
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[)(‘}é i bt mirOocRnerss Padies v 0w
)‘VI@T& wC furwmpummcm;mymnmduvéw\ Iedeally, g ensure it ' Sfe S8 OnGEnRTN.
e a thermometer F:.Mnﬁtmm
Reheat cooked food thoroughly iets of meat and whate poudery.
5o Do ot leswe cooked food at room tempersture for meee than 2 hours “’"m:'m:
Refrigerate promptly ol cooked and pershable food (preferably below 50 :::.,::..:m
Feep cocked food piping hot (Mo than 60°C) prior 10 seving bl
Do ot store food 100 long even 1 the refrigeraror n-‘msu-‘-::
RO ILTe S grow bakow ST

Do not thew fraren food &t soom tempeature

Use safie water or west it to make it safe

2 - ~ > Select fresh and wholesome foods.
a Choose foo for salety, such
' Wash fus and vegetables, especially i eaen tow
Do not use food beyond its expiny dste

Knowledge = Prevention

lons for Food Hygiene

Small Doable Act



Clean Cooking Innovation

pPPROACY




Consumer Preference Approach to Clean Cooking




Integration Innovation

APPROACH



IMPROVING NUTRITION
OUTCOMES WITH BETTER WATER,
SANITATION AND HYGIENE:

PRACTICAL SOLUTIONS FOR
POLICIES AND PROGRAMMES

(i 3 . o) ﬁéﬂ;ﬂ%"f
@)t unicef@®@ (&5YSAID

[N Viyalliediivit AR BTN T 2 ol FROMTHE AMERICAN PEORLE

Integrating WASH and Nutrition



Integrating WASH and NTDs



VIHM MINI TOOLBOX
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FOR TEACHERS AND SCHOOLS IN ZAMBIA

Comprehensive MHM in Zambia Schools



Types of Innovation

Thought
Leadership

Product / l Approach
Service
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INNOVATION |}
2010-NOW /



What
Next?
) @
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Next?
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Mapping Innovations

* Discuss with your table

- 2010 to now: innovations that worked &
changed the sector

— Next Gen: iInnovations that we need to
work on in the next 5 years

* Record innovations on color post-its
» Select one to share In plenary

26



ACCESS WASHplus
KNOWLEDGE PRODUCTS
AND LEARNING AT

www.WASHplus.org/Resources
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