
 

 

DOH Fact Sheet:  Drinking Water Safety during an 
Emergency 

During an emergency, adequate drinking water becomes a necessity. During emergencies, 
water and food may not be available.  During emergencies, food and water for residents may  
be damaged, deteriorated, or destroyed. Floods, hurricanes, power outages and other disasters 
may cause extensive disruptions in every day lifestyles. Consider these recommendations when 
preparing for an emergency. 

Storing water 
Stor e  w a t e r in p l a sti c , g l a ss, fib e rg l a ss or e n a m e l lin e d c o nt a in e rs. N e v e r use  a  c o nt a in e r th a t 
h a s h e l d toxi c  su bst a n c es.  Purc h a se  f o o d gr a d e  p l a sti c  b u c k e ts or d ru ms.  Se a l w a t e r 
c o nt a in e rs ti g htly a n d stor e  in a  c o o l, d a rk p l a c e .  Rot a t e  w a t e r e v e ry six m o nths. 

Sources of water 
If th e r e  is n o a c c ess to a  c l e a n w a t e r su p p ly , use  th e  w a t e r in h ot-w a t e r t a nks a n d p i p es.  As a  
l a st r esort, use  w a t e r in th e  r ese rv o ir t a nk o f to il e ts (n ot th e  b o w l). A lso c o nsi d e r o th e r so urc es 
o utsi d e  th e  h o m e , th a t in c lu d e , r a in w a t e r str e a ms, riv e rs, p o n ds, str e a ms, l a k e s a n d  n a tur a l 
sp rin gs. A v o i d a ll w a t e r w ith flo a tin g m a t e ri a ls, o d or or d a rk c o lor.  Use  s a ltw a t e r o n ly if it is first 
d istill e d .  D o n ot d rink flo o d w a t e r. 

Purifying water 
Tre a t a ll w a t e r o f un c e rt a in p urity b e f or e  usin g it f or d rinkin g , f o o d p r e p a r a tio n or hy g i e n e . 
Be f or e  tr e a tin g , l e t a ny susp e n d e d p a rti c l es se ttl e  to th e  b otto m or str a in th e m thro u g h l a y e rs o f 
p a p e r to w e l or c l e a n c loth . 
 
Boiling: Bo ilin g is th e  s a f est m e th o d o f tr e a tin g w a t e r.  Brin g w a t e r to a  ro llin g b o il f or 3-5 
m inut es.  Bo il e d w a t e r w ill t a st e  b e tt e r if yo u p ut oxy g e n b a c k into it b y p o urin g th e  w a t e r b a c k 
a n d f orth b e tw e e n tw o c l e a n c o nt a in e rs.  Th is w ill a lso im p ro v e  th e  t a st e  o f stor e d w a t e r. 
 
Disinfect:  Us e  h o use h o ld li q u id b l e a c h to kill m i c ro org a n isms.  Us e  o n ly r e g u l a r h o use h o l d 
b l e a c h th a t c o nt a ins 5.25 p e rc e nt so d iu m hy p o c h lorit e . D o n ot use  sc e nt e d  b l e a c h , c o lors a f e  
b l e a c h es or b l e a c h es w ith a d d e d c l e a n e rs.  O th e r c h e m i c a ls, su c h a s io d in e  or w a t e r 
tr e a tm e nt p ro d u c ts so ld in c a m p in g or surp lus stor es th a t d o n ot c o nt a in 5.25 p e rc e nt so d iu m 
hy p o c h lorit e  a s th e  o n ly a c tiv e  in gr e d i e nt, a r e  n ot r e c o m m e n d e d a n d sh o u l d n ot b e  use d .   
A d d 16 d ro ps o f b l e a c h p e r g a llo n o f w a t e r, stir a n d l e t st a n d f or 30 m inut es.  If th e  w a t e r d o e s 
n o t h a v e  a  slig ht b l e a c h o d or, r e p e a t th e  d os a g e  a n d l e t st a n d f or a n oth e r 15 m inut es. 
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