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Objectives

ÅName at least 5 common vaccine storage and 

handling mistakes and describe how to 

prevent these errors

ÅDescribe Connecticutôs vaccine wastage 

policy

ÅDescribe the resources available through the 

CDC and the Connecticut Immunization 

Program to help providers ensure proper 

vaccine storage and handling
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Why is Vaccine 
Management Important?

ÅVaccines prevent serious, sometimes fatal 

diseases

ÅImproper S&H = reduced vaccine 

effectiveness = inadequate protection 

against disease

ÅIt is better to NOT VACCINATE than to 

administer a dose of vaccine that has been 

mishandled
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Vaccines Losses Are Costly

10 doses of  each 

recommended 

pediatric vaccine 

plus 2 combination 

vaccines equals 

$8,367.20
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Staff Responsibilities

ÅDesignate a vaccine 

manager

ÅAlso designate a 

backup

ÅOrient and train 

other staff regarding 

their responsibilities
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Vaccine Management Plans
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Vaccine Storage Equipment
ÅBe sure your storage unit is:

ïin good working order

ïable to maintain required temperatures 
year-round

ïdedicated to storage of vaccines
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Vaccine Storage Equipment
Å If a single refrigerator/freezer unit is used, 

each compartment should have its own 
exterior door and, preferably its own separate 
thermostat
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Vaccine Storage Equipment

Å If you store a significant amount of vaccine, 
stand-alone freezer and refrigerator units are 
recommended

Stand-alone 

Unit
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Vaccine Storage Equipment

ÅDo NOT use a dormitory unit as your 
main storage unit and NEVER store 
varicella-containing vaccines in them
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Keep the Refrigerator Working 
Take Preventive Measures

ÅUse a plug guard or 

safety-lock plug

ÅPost a warning sign at 

the plug and on the 

refrigerator

ÅLabel fuses and circuit 

breakers

ÅInstall a temperature 

alarm
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Temperature Monitoring

Use only certified, calibrated thermometers

Record temperatures twice daily and 

Store temperature logs for at least 3 years
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