"It's about making it your culture not just training"
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FOOD HYGIENE ASIA
Food Safety at Songkran
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Food Hygiene Asia would like to wish everyone a very happy and safe Songkran Festival 2012
At the hottest time of the year and as we celebration Songkran, food safety can be a serious concern.
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10 Food Safety tips to help you keep safe.
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Another food safety tip to help you keep safe
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1) When driving home after shopping when buying raw meats and poultry and or cooked meats and poultry keep
them in separate bags or containers.
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Ensure to store them in a cool box if travelling for more than 30 minutes to keep them at 4°C or less and out of
the food danger zone (5°C - 63°C)
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Food left at temperatures (5°C - 63°C) allows bacteria to multiply to dangerous levels making the food
potentially unsafe to eat.
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Keep raw foods separated from cooked foods.
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Keep different raw foods away from other raw foods.
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Don’t put raw chlcken with raw pork with raw beef with raw seafood or raw vegetables this hlghly dangerous!
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Allowing different meats and poultry blood and juices to mix could prevent them from being killed during the
cooking process and maklng the food potentially unsafe to eat
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When cutting boards become old_they should be replaced because bacteria can grow in the grooves and cracks
that are scored into surfaces.
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Ensure you clean and sanitise your chopping board after cutting up each different type of food.
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Never use the same cutting board for cutting up poultry, meats, vegetables and fruits without thoroughly
cleaning and sanitising the chopplng board and knife first.
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If different raw meats, poultry, uncooked vegetables or fruits come in to contact with each other it could make
the food potentlally unsafe to eat.
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We often become sick due to poor hand washing hygiene!
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Remember to wash your hands regularly and thoroughly.
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Wash your hands between tasks, before and after touching raw meats, poultry, vegetables and fruit, before
eating and after the toilet.
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Ensure to spend time washing your hands thoroughly front, back between your fingers and around your nails.
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6) It’s not enough to simply go by the colour of the food you’re cooking to gauge whether it is cooked properly.

1 =1 1 a 1 = d' o w L= Y [l 9
Lliflmwmumzﬂszmummmﬂms@ﬁmmmmswmadﬂgqaq mu,!,:uawzﬂgqamqmmzﬁmm

The surest way to determine that meats, casseroles and poultry are properly cooked all the way through is to
use a clean food thermometer.
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7) Always ensure food is placed on a clean plate.
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If food is placed on an unwashed plate that previously held raw meat, poultry or seafood bacteria from the raw
food can contaminate the cooked food.
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8) Keep cooked food covered when eat outside to prevent flies, dirt and dust from touching the food.
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Allowing flies to touch food, cutlery, straws, plates etc could make the food potentially unsafe to eat.
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Do not leave food on the table for more than the time you are eating.
inasneens BunTazuuiunhnmigas ulsznu

Once you have finished eating cover the food and put the food in the refrigerator.
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Leaving food out of the refrigerator at temperatures (5°C - 63°C) allows bacteria to multiply to dangerous
levels making the food potentially unsafe to eat.
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9) The thermostat on the refrigerator should be set no higher than 4° C (40° F)
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And the freezer should be set at -18° C (0° F)
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An over-packed refrigerator reduces the flow of cold air so try not to cram too much in at any one time.
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10) When reheating food, make sure that you heat it to steaming hot 165° F (74° C).

mygueg deasiulaiga 1d1¥anudeuds 165 esrmnvusuler (74 osmusaiFom)

Never reheat food more than once.
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Reheating food more than once allows bacteria to grow making the food potentially unsafe to eat.
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Have a safe and happy Songkran festive!
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Find us on

Facebook

(1 Tube

Food vaene Asia Channel

www.facebook.com/foodhygieneasia

Click to see

VIDEO www.youtube.com/foodhygieneasia

"It's about making it your culture not just training

himiuiidevesna Iulsiesnsinevsy”

Food Hygiene Asia
Training Specialists Our training spends more time ‘doing’ and less time ‘listening’
www.foodhygieneasia.com mstineusuveust e <4’ mndi uazldinar “ia” fovaa

www.facebook.com/foodhygieneasia.com



http://www.foodhygieneasia.com/
http://www.facebook.com/foodhygieneasia
http://www.youtube.com/foodhygieneasia

