Ministry Of Health T A:#F
Kingston and St. Andrew Public Health Dept & HiFAIE. Zfle /NIt DA%
Food Handlers’ Certification Programme E&#JAbFE A GAililEit%l)
Basic Food Hygiene Level 1 FEASf i AL 1 24

1 Food: Food is any substance manufactured, prepared, sold or displayed for use
as food, drink, or flavoring or any other substance used in or with the

preparation of food
BY): YRR RA S, WEAEHE, SRR T8, Ok, B REAT A 4 o f
HE &Y .

2 Example: water, ice, spices, soft drink, alcoholic drinks etc
Bl K, UK, AR Bl WREEOREE.
Food Handler: &4)4b¥E N bi:

Any individual who is involved in the production, preparation, service, storage,
distribution and marketing of feod™intended=for sale to the public for human

consumption
AT NI R AR 7=, 4%, i Pand B MR ALY 165 1) A~ A BN E B

Example: Store—keeper, Cashier, Chef.

Blan: FEEENR, WERGL, JEIT.
Personal Hygiene MATE4
The Food Handler must: EHIAbTE N G AJESF .

a—Observe proper personal hygiene, i.e., proper grooming such as wearing of

clean clothes, and having pleasant odor.
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b—Be free from communicable diseases, e.g., typhoid fever, tuberculosis

ALY, Wi%E, Ihaiix.

c—Work in protective clothing, i.e. aprons, headcovers, overalls, gloves, etc.
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d-Wash the hands as often as possible, e.g. after scratching any part of the

body.
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e-Not wear the protective clothing to the bathroom, or on the street

NG i i LB TR NS Y

f-Ensure that the work station is thoroughly clean before commencing food
preparation.
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g—Not report to work if infected with infectious disease signs and symptoms

such as diarrhea, cough, sore throat, fever, vomiting, skin rashes, etc
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h-First wash the head of the tap before washing hands.
VeFarseimvek e k.

i—Cover the mouth/nose with disposable /materials.\when coughing or sneezing.
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j—Keep short finger nails, without nail polish.
TRFFHRLAR T, ANTRTE

k-Avoid talking over food.
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1-Minimize handling of finished products with bare hands.
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M-Not wear jewelry while at work.
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Food Storage W& ¥Y)

Principle:—- “keep hot food hot, and cold food cold”
JRN = CREFA B RIA HARES
Dry storage: all food items TWf%: FTH &M

a— Must be stored on pallets or shelves at a minimum of six inches above the
floor and six inches from the wall.
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b— Must be so arranged to facilitate ‘first in first out’ FIFO procedure
WAERE S Z A AT “egtdeh” MR

c¢c— Must be stored in pest proof enclosures
WA T ATLAE .

d- Must be stored away from non—food related materials, e.g. chemicals.
WA B PR AR A SRR, Btk g

e— Must be kept at room temperature.
DR FFAE IR T

f— Must be kept away from spoiled foods:
WA TS B R N i o

g— Must be stored away from garbage collection point.
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Wet Storage: all food item {EIf%: FraAHIENIIH

a—Must be at appropriate temperature, i.e. 1 to 4 degrees celsius for the
chiller and refrigerator, and minus 18 to 22 degrees celsius for the freezer;

therefore, temperatures should be recorded twice daily.
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b-Must be stored at a minimum of six inches above the floor of the facility.
WURAFAE B /D 75 5e~F DL b py b i 15t |
c—Must be individually wrapped
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d-Foods such as vegetables, eggs, and dairy products should be stored above

raw meats and meat products.
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e—Canned foods should not be stored in their containers after being opened
K BT AR AT T 22 5 AN A A7 AL E SR o

f-Food items should be arranged using the “first in first out” method.
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The facility (freezer, refrigerator, chiller, etc.)
fEfE i (UKAE, UKAH, WIEHLE
1-This must be kept in excellent hygiene condition.
IR FF A ) LAARDL
2—-Compartments for separation of food.should be established.

N SEE ST o P i 70

Hot Storage #fiffF

It must be noted that it is unacceptable to leave prepared food at room temperature

for more than two hours, without the appropriate storage.
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Therefore hot holding equipment must be put in place to keep the food at 60 degrees

celsius, in covered containers.
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Note: JEF
1-Only compatible items should be stored together
HUA S B by NLAF TUAE — S
2-No spoiled or infested foods must be stored with wholesome ones.
AT DL JE SR BAR o R B DR ) e P — A7 T

3-Dry foods such as rice, flour, sugar, cornmeal, etc that are easily infested
with weevils should be stored in labeled metal or plastic containers with

tight fitting covers.
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4-A11 food items must be labeled and dated.
F G & e G EARSS, JFER H .
5-Spillage must be cleaned uphimmediately.
WO ZBUST RIS BR W o

6—Damaged and unlabeled canned foods should be removed from shelves and stored

in a separate area.
AR AR MEAR S BBk B i NN BT 48 EEUH, A e — N7 B X 35
Thawing: MR :

a—Thawing must not be done at room temperature to avoid the growth and

multiplication of spoilage microorganisms.
—EANREIE R MR, DUk M A i AR KA BB .

b— Frozen items from the freezer must be thawed in a refrigerator in a leak

proof container.
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c—The time required for thawing depends on the size of the cut of meat.
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d-Large cuts can take several days to thaw.
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e— Meat can be thawed in a microwave oven using the defrost setting.
DA AT DA FH AR b o 7 v B

f— Also meats packaged in a waterproof materials can be thawed in the sink

under cool running water.
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Washing and Sanitization: JE¥CHIVHE:

Sanitization is the process of killing or eliminating disease causing germs from

foods and food preparation surfaces
VH BRI FE AL R SRV R £ R0 470 sl ot 2 D O 5 S T P 4
Sanitization procedures: JHEFTBIF:

For food items ( e.g. vegetables) &% (WEE)
1= Wash the fruits, vegetables etc under running water.
TEFIK FIFTEKR, B
2— Soak the food in a sanitizing solution for a minimum of three minutes
BYRBAHE R 20 =08
3— Then rinse under running water.
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For Utensils:%&H.:

1-Scrape away all food particles
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2-Pre—wash to rid utensils of heavy soils or grease.
T b B B R S )R B 35

3-Wash with water and soap only.
R RE R ARG

4-Rinse under running water (preferably warm)
FERK T e (el s i /KO

5-Then sanitize by immersing the utensils in the sanitizing solution for a

minimum of three minutes.
AN JEEH BRI M #s B 20 = Bt 1]

6-Allow to dry on the dish rack. Do not wipe sanitized utensils with towel or

any form of non sterile material.
B0 b SBUE R G B BN AN B A R A R
7-Then store in an enclgsed area.
SRR A AE — B B LT
Note VEBE
1= The time required for the sanitizer to kill the germs is called contact time
TH T SLAH 1R P 75 RO IR TR0 DA 2 fi et 1]

2— The sanitizing solution can be prepared by reading the label of any brand name

sanitizer.
T BE IR 048 FH v AT DAl e s BT AT R BT AR 2

3— Cleaning rags must be washed and soaked in a sanitizing solution after each

use.
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Pest control: $&H1#&H.

Pest such as house flies, cockroaches, weevils and of course rats, are responsible
for the transmission of a good percentage of food borne diseases and poisonings.
Efforts therefore should be made to keep them away from the food establishment by

screening, enclosures, pest control programmes, etc.
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Solid Waste: [FE/EEY)

1- All garbage must be stored in durable washable containers with close
fitting lids.
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2— Garbage containers must be cleaned regularly, at least twice per week, and

be fitted with plasticeliners.
BiSR A A e UE GG, B AP, Jhlied R AT

3— Garbage must be removed from premises regularly, possibly daily.
WIUE S BT A B, Bl RE R AR

CLEAN AS YOU GO MUST BE PRACTISED AT ALL STAGES OF FOOD PREPARATION TO DISCOURAGE
INTRODUCTTON, GROWTH AND MULTIPLICATION OF MICRO-ORGANISMS (GERMS)
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