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FOOD SAFETY

Back ground
Unsafe food is linked to deaths of an estimated 2
million people annually — including many children.
Food containing harmful bacteria, viruses, parasites or
chemical substances is responsible for more than 200
diseases ranging from diarrhoea to cancers.
MNew threats to food safety are constantly emerging.

P Changes i food production, distribution &

consumption,

P changes to the environment, new & emerging
pathogens, antimicrobial resistance All pose challenges
to national food safety systems.

Five keys to safer food

Food safety is a shared responsibility.

It is important to work all along the food production
chain — from farmers & manufacturers to vendors &
CONSUMErs.

b Key !l : Keep clean.

Key 2 : Separate raw & cooked food.
Key 3 : Cook food thoroughly.

Key 4 : Keep food at safe temperatures.
Key 5 : Use safe water & raw materials.

Key I : Keep clean

P Washing of hands before preparation &
handling of food.

D Washing of hands with soap & water before
taking food & after defaecation.

P Washing of utensils & other materials used in
cooking.

D Kitchen should be kept clean & should be protect-
ed from insects & other animals like cat, dogs.

Key 2 : Separate raw & cooked food
p  Beef, mutton, chicken & sea foods should
P be kept separated from other food stuffs.

P Separate utensils should use for handing raw foods,

Cooked food should preserve separately to avoid
contact of raw food.

Key 3 : cook food thoroughly

» Foods specially beef, mutton, chicken, egg & sea
foods should be boiled adequately.

D Cooked food should be heated properly before taking.

Key 4 : keep food at safe temperatures

» Food stuffs should not be kept for more than 2
hours at normal temperature.

b Cooked food & all putrisible foods should freeze early.
» Cooked food should be heated properly before serve.
» Foods should not be kept in freeze for a long time.

Key 5 : use safe water & raw materials
P Safe water should use.
P Fresh & quality foods should use.

b Fruits & raw vegetables should be washed
thoroughly before eating.

Importance of taking safe foods

1. Though most of the organisms do not produce
disease but disease producing micro-organisms
live in soil, water, animal & human body. These
organisms may be transferred to foods by mere
contact with utensils, napkins & other materials
used in cooking,

2, Micro-organisms in raw foods may be trans-
ferred to other food during preparation, which
may be the cause of disease.

3. Most of the organisms are killed during adequate
boiling of foods,

i, The number of micro-organisms will increase if
the food is kept in normal temperature. But the
number will be reduced or multiplication will be
stopped if the food is kept at below 50C ot above
600 C,

5. The risk of food-borne disease will be reduced if the
raw vegetables washed thoroughly before eating,
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