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There are many baeterla, wruses and other |mpereept|ble mlerobes that cause food poisoning around us.
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When we eat food infected with such mierohes or viruses, we suffer food poisoning.
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3 principles of food poisoning prevention .

H Health and cleanliness of the
persons who produce or cook the
food.

M Extermination of rats, cockroa-
ches, etc.

B Prevention of cross contamination
from cooking utensils to foods

B Prevention of secondary contami-
nation from raw meat, fishes and
shellfishes, vegetables and other
raw materials to cooked foods
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B Health care
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B Check the temperatures of refri-
gerators (under 10C) and freezers
(under -18C)

B The storage temperature for foods
to be eaten hot is over 65C , and
under 4°C for sashimi, etc.

M Eat all cooked foods left in room
temperature within 2 hours.

B Use the food delivered earlier
(first-in, first-out)
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H Heat meat until the meat juice
turns transparent and the meat
color turns brown. (temperature
at the center: 75T, heating over
1 minute)

Bl Thoroughly heat eggs and fishes/
shellfishes. (temperature at the
center: 75°C, heating over 1 minute)

H When you cook stew or curry
roux in bulk, pour it into a flat
vat with a large bottom area
and cool it quickly. Thoroughly

. reheat it before eatinsg.
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Daily bathing, shampooing, brushing and brushing teeth
Do not eat food that may cause food poisoning (raw meat,
etc.)

B If you experience the following symptoms, report to the

1)
2)
3)
4)
5)

local supervisor

Injuries on fingers

Diarrhea, abdominal pain, vomiting, nausea and fever
Chapped hands

Other poor physical conditions

Diarrhea or vomiting of your family, etc.

Cut your fingernails and remove nail polish.
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Remove your watch, rings, etc.
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Are your clothes and shoes clean?
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You need to wash your hands in the following conditions

Before entering the worksite
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Before handling cooked | | Before you change work | | After you have been in a
foods / before dishing up lavatory
g
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After you have touched your face or head After disposals, etc.
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Basic correct hand-washing EARDEUWEHRL

H How to wash your hands
1) Wet your hands and apply soap.

2) Wash your fingers and arms. Wash between the fingers
and fingertips particularly well (for about 30 seconds).

3) Rinse off the soap (for about 20 seconds).

4) Dry with disposable paper towels, etc. (do not share

towels, etc.)

5) Rub in disinfection alcohol into your fingers thoroughly.

(Conduct the steps 1) to 3) at least twice before
after going to the lavatory)
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starting work and
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Wash your palms, backs of your hands,
fingertips, between fingers, and arms.
(for about 30 seconds)
Rinse off the soap
well. (for about 20
seconds)
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Dry with disposable paper

towels, etc.
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Rub in the disinfection alcohol
into your fingers well.
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