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UNT(10)

Food safety and hygiene

What are foodborne illnesses? )l 4 giiall ) ya¥)
Is an illness that happens as a result of eating foods that contain disease causing -
microorganisms. &l sl o (s giad Al deadal) Jolii Aol Gasy (a0 g4 1B Ga sk e JELY 1) (el
43841 dal) st dvva
The most common disease-causing microorganisms found in food are bacteria, parasites, fungi,
viruses, or chemicals.
Lileant) 3 gal) g cilabibdal)) iy hall) | Cllaag ) | LSl £ gudi (il a3 dppeal) 48841 Apal) cillilsl) s

They may cause:

« Nausea oL

 Vomiting s.*

 Abdominal cramps Obalb gids

« Diarrhea J4!
Usually, they happen suddenly and last a short time. They can occur from 6-72 hours after
eating contaminated food.

There are many opportunities for contamination to happen, including during:

* Growth saill

* Harvesting laal)

* Slaughter =

* Processing 4allaall

* Storage ¢pJAdl

 Transportation Jaill

* Preparation in a kitchen fuaall Jala judadl)

Bacterial growth

They need certain conditions to grow:
* Time — bacteria double every 15 minutes . \CTERIA me i
* Warmth - bacteria need warmth to multiply

* Food — bacteria need nutrients to grow T o ] WA
. - - minutes, % actai noed osure o
* Water — bacteria need moisture 45k, to grow |- s (0
multiply to over 16 food and to remove waste
ilion, products.

WARMTH

+ Bacterla need warmth to
multiply. The |deal
temperatureis 37°C.

+ They can multiply in
temperatures between
5°Cand 60°C.

FOOD

+ Just like people, bacteria
need nutrients to grow.
+ Their favourite foods
include meat, seafood
milk, cheese and eggs.
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# The temperature 100°C
danger zone is
between 5°C and Bacteria are
60°C, when it is destroyed

easiest for harmful
bacteria to grow in
food

60°C

# Minimise the time that Temperature Bacteria grow
food spends at these dan er zone =
temperatures in order 9 quickly

to keep food safe

# Refrigerated food
needs to be kept at
5°C or below

# Hot food needs to be Frozen food zone
kept at 60°C or above

. J

5°C
Cold food zone 0°C

Bacteria don’t grow
-10°C

High-risk foods

Some foods are more likely to make you sick than others
If they are not cooked to a safe temperature, or stored or handled properly, there is a higher
chance they will make you sick

High risk foods include:

Poultry ¢alsl
Eggs

Seafood

Rice
Vegetables

What is cross-contamination?

Three main types of cross-contamination:

1. Food-to-food

1. Equipment-to-food

This is the process of adding contaminated food to non-contaminated food

Harmful bacteria spread and multiply

Raw (= , undercooked or unclean food can contain large amounts of bacteria

Example — adding unwashed, contaminated lettuce u«> to a fresh salad can contaminate
the other ingredients

Bacteria can live for a long time on surfaces like countertops, cutting boards zhsill 4a 4!
utensils ' s¥! , storage containers, and factory equipment

It is very important to wash all surfaces and equipment properly using soap and hot
water
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2. People-to-food

* Itis easy for humans to transfer bacteria from their bodies or clothes to food

* This includes using dirty tea towels —idlia

* A person could cough into their hand and continue to prepare a meal without washing
their hands

To prevent cross-contamination < siil) JWEL) adial
Cutting board coloures you should use for each food ah J< asdiad o g i) adalil) da g o) )

Prevent cross contamination

Use the correct colour coded
chopping boards and knives

Raw meats and poultiry only

Raw fish and shelilfish only

Raw unwashed vegetables,
salads and fruits only

Ready to eat and
cooked foods only

Washed vegetables,

salads and fruits only

Bakery and dairy
products only

Five keys to safer food

e 5 KEYS TO SAFER FOOD =

The WHO have outfined 5 key steps to improving the safety of the food we eat .

and m“ﬁng the Gha“m Hm de “In = Wash yoor hanos Setoie hamd|ing food
amd duiing food praparatian

= Wath and sanitize all surfadas and
pgulpmand used far focd proparalion

= Protect kitchen areas and food from
Im=eects pesis and-obher animals

COOK THORDUGHLY

+ Cook Teod well, espacially maal, poultry,
seatocd and agHs

+ [Buing ‘oods liks soup to boling ta maks
sure they hawe reached 10°C or make
sur |uices are chear, aot plnk

+ Ideally use a thermomater

SEPARATE FOODS

= Separabe rawmest, poultry and
saafood froms alber foods

= Lse separate oquipmant

= “Slane food in comdaingrs to
avold cross-contamination

STORE AT SAFE TEMP.

« D not iaave food at room temperatans SAFE RAW MATERIALS

far mvars | Ran ban hoars @ « Vg sale, claam wabor

= Rofrigerale all porishabde food 1o balow _f" « Sedact fresh and wholssaonte focds

57C and coak food s above BO"C befam ‘N ?4’ + Chose foads proceassd for safety ke
BEMIA] ) i pastanrired milk and wash fruit and

= Do notthaw (wrfrzers) food stmoom ) gw wigsiatles befope ealing

Eamiaoratunn = Dion axoped aupiny dats

e M=
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1. Keep clean

* Just because something looks clean it does not mean that it is

* |t takes over 2.5 billion bacteria to make 250ml of water look cloudy

* In some cases, it only takes 20 harmful bacteria to make a person sick

Hand washing

You should wash your hands: N
« Before handling food alakall Jolii J& = . ) g 7\ = 4
« Before eating JS¥! J: AT L VAY /

* After going to the toilet uala sall ) LA 3y

« After handling raw meat or poultry (sl s 4l a galll aa Jalail) 2oy

« After blowing your nose &l ¢ ay

« After handling rubbish  4slall) aa Jalxil) 22

« After handling cleaning products —ibaiil) ciladiia ga Jaladl) say

* After touching animals or playing with pets e calll i 48 i) gaaldl duadla 22y

Here is some general advice from the WHO:

* Clean while preparing food so bacteria do not have a chance to grow

* Pay special attention to equipment that may touch both raw food and the mouth

* Sanitise a8 cutting boards and equipment after they have been in contact with raw
meat or seafood

* Don'’t forget to clean and dry the cleaning equipment as bacteria grow fast in damp
places

Protect food from pests <&Y) ¢y alaall Llea

Pests include cockroaches <l »2ll , mice, rats, flies, and insects.
Pets carry pests in their fur or their feet.

Do the following things to keep food safe from pests:

* Food should be covered or in closed containers

* Rubbish bins should be covered

* Remove rubbish regularly

* Food preparation areas should be in good condition
 Keep house pets &Yl <l gall away from food preparation areas

2. Separate raw and cooked food

*  While shopping, keep raw meat, poultry and seafood separate from other foods

* In the fridge, store raw meat seafood and poultry on shelves & ¥ or sections below
cooked foods

e Store food in containers with lids to stop raw and cooked foods from touching
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* Wash plates that have been in contact with raw foods, and always use a clean plate for
cooked foods

3. Cook thoroughly

* Proper cooking can kill almost all dangerous bacteria
* Cooking food to 70 degrees Celsius can ensure it is safe to eat

* Make sure thermometer is cleaned and sanitised after each use
If you don’t have a thermometer, you can:
* Cook meat and poultry until the juices are clear and the inside is not pink
* Cook eggs and seafood until piping hot jaa Jla the whole way through
* Boil liquid-based foods like soups and stews slsall | Allow them to remain boiling for at
least one minute

4. Keep food at safe temperatures -
* The danger zone is the temperature range Temperstire 6::_ct:lria grow
between 5-60 degrees Celsius I

* This is where bacteria multiply very quickly - Q““:‘oc"’

* Bacteria cannot grow if it is too hot or too cold ) ’

* Cool food and store all leftover food quickly. Slice larger pieces of meat into smaller
pieces and place food in a clean, cool container

* Leftover food should not be stored in the fridge for more than three days and should not
be reheated more than once

* Thaw ¢ks¥frozen food in the fridge

5. Use safe water and raw materials
 Safe water is free from dangerous bacteria and chemicals that could cause illness
* Be careful when buying raw materials and carry out simple measures
* Wash and peel fruits and vegetables to reduce the risk of eating dangerous bacteria
Safe water is needed to: ‘
* Wash fruit and vegetables
e Add to food and drinks
* Makeice
* Clean cooking equipment
* Wash hands
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Food allergies and intolerances aukll Jaai ase g 432 bl
Name 8 foods that are known to cause allergies.

Fish Dairy
&
Soy
3 Allergens i@ ™’
Peanuts Shellfish
%
Wheat Eggs

Comparison of allergies and intolerances

+ |t usually comes on suddenly It usually comes on gradually

« Small amounts of food can triggera < Areaction may only happen when a
reaction lot of the food is eaten

» Areaction happens every time the  « Areaction may only happen is the
food is eaten food is eaten often

* It can be life-threatening Is not life-threatening

Rashes or hives 48s 5 sala =ila  « Gas

ltchy mouth #8lL 4sa Stomach cramps/bloating #l4u)
Swelling of face, tongue and * Heartburn sasall 43

lips e Headaches

Trouble breathing

Symptoms of both

- Nausea o\ie
« Abdominal pain okl Ali
» Diarrhoea J4—!
* Vomiting =%

Anaphylaxis
Anaphylaxis is a severe allergic reaction that can make it difficult to breathe.
It can lead to swelling of the face or tongue.
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A severe allergic reaction 33 is called anaphylaxis 4b_dal) 4sulaal) | Anaphylaxis can lead to
death. It is a medical emergency.
Signs and symptoms are:

e Severe shortness of breath.«&illl 4 Lad (Gua e

e Skin rash. gals gk

e rapid weak pulse. g w iaia (o

e Loss of consciousness. (& s ()i

If a person has a severe allergy to something, they might carry an epinephrine/ adrenaline
Auto-injector .cxllh Y [ cn ALY G8a It can save their life if they are experiencing anaphylaxis.

12. Match these words with their meanings.

Reaction

R st e g Allergen

Anaphylaxis

Contamination

My best wishes for success,
doctors of the future
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