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Food Safety refers to
handling, preparing and
storing food in a way to best
reduce the risk of
individuals becoming sick
from foodborne illnesses.  Cross contamination is covered and the food cleaning and sanitation is explained in detail.  Difference between food safety and sanitation is also a part of the presentation. Read less

Read more
Education




Report
Share








Report
Share



1 of 20Download NowDownload to read offline

















































Recommended
Food Handler Guide
Food Handler Guidemarianabaxter 


Basic Food Handling Training Power Point Presentation
Basic Food Handling Training Power Point Presentationbadalkumar 


Food safety and hygiene
Food safety and hygieneNasreen Begum 


Food Safety Training
Food Safety TrainingHamilton County Public Health 


Level 3  food safety and hygiene
Level 3  food safety and hygieneEtimide, Confidence Nikade 


Food Safety & Hygiene
Food Safety & HygieneKamal Pandey 


Food safety
Food safetyHari OM Mehta 


Personal Habits of Food Handlers and the Do's and Don'ts in the Kitchen
Personal Habits of Food Handlers and the Do's and Don'ts in the KitchenJessa Yares 







More Related Content
What's hot
Food safety and hygiene (short intro)
Food safety and hygiene (short intro)Sheetaal Pathania 



Haccp The Total Story
Haccp The Total StoryKees Geselschap 



Basics of food safety
Basics of food safetyAnkush Goyal 



Food handling and safety manual ppt
Food handling and safety manual pptSief ismail 



Food safety presentation 03.09.15
Food safety presentation 03.09.15crystaljappy 



Hygiene and food safety 
Hygiene and food safety Bhavisha Jangid 



General Hygienic Practices 
General Hygienic Practices madavigd 



Cleaning and sanitation
Cleaning and sanitationSri Lanka German Training Institute 



Safetyandsanitation
SafetyandsanitationPatrick Rae 



Food safety 
Food safety JP Lawand 



FOOD PRODUCTION AND SANITATION
FOOD PRODUCTION AND SANITATIONMUMTAZUL ILYANI AZHAR 



Personal Hygiene in Food Production
Personal Hygiene in Food ProductionFAO 



Food safety and hygiene
Food safety and hygienePallavi B S (Food Technologist) 



Food santitation and safety
Food santitation and safetysri ramachandra university chennai 



10th lecture, Personal hygiene of Food Handlers
10th lecture, Personal hygiene of Food HandlersWaleed Foad 



Food safety introduction
Food safety introductionMuhammad Zubair Butt 



Food safety
Food safetySakshiShiram 



Food Safety 
Food Safety Chandan Rout 



PRINCIPLES OF FOOD SANITATION, SAFETY & HYGIENE
PRINCIPLES OF FOOD SANITATION, SAFETY & HYGIENEBean Malicse 



Module 1 - Food Safety [Autosaved].pptx
Module 1 - Food Safety [Autosaved].pptxHannaViBPolido 





What's hot (20)
Food safety and hygiene (short intro)
Food safety and hygiene (short intro) 


Haccp The Total Story
Haccp The Total Story 


Basics of food safety
Basics of food safety 


Food handling and safety manual ppt
Food handling and safety manual ppt 


Food safety presentation 03.09.15
Food safety presentation 03.09.15 


Hygiene and food safety 
Hygiene and food safety  


General Hygienic Practices 
General Hygienic Practices  


Cleaning and sanitation
Cleaning and sanitation 


Safetyandsanitation
Safetyandsanitation 


Food safety 
Food safety  


FOOD PRODUCTION AND SANITATION
FOOD PRODUCTION AND SANITATION 


Personal Hygiene in Food Production
Personal Hygiene in Food Production 


Food safety and hygiene
Food safety and hygiene 


Food santitation and safety
Food santitation and safety 


10th lecture, Personal hygiene of Food Handlers
10th lecture, Personal hygiene of Food Handlers 


Food safety introduction
Food safety introduction 


Food safety
Food safety 


Food Safety 
Food Safety  


PRINCIPLES OF FOOD SANITATION, SAFETY & HYGIENE
PRINCIPLES OF FOOD SANITATION, SAFETY & HYGIENE 


Module 1 - Food Safety [Autosaved].pptx
Module 1 - Food Safety [Autosaved].pptx 






Similar to FOOD SAFETY AWARENESS.pdf
FOOD SAFETY AND ENVIRONMENTAL HEALTH PP.pptx
FOOD SAFETY AND ENVIRONMENTAL HEALTH PP.pptxFaithLwabila 



Lecture 10 food hygiene and safety management 
Lecture 10 food hygiene and safety management Abdirashid Ahmed  HUSSEIN  



Pht pradeep
Pht pradeepPradeepkumarbairwa 



food safety and hygiene.pdf
food safety and hygiene.pdfOsmanHassan35 



Level 3  food safety and hygiene
Level 3  food safety and hygieneEtimide, Confidence Nikade 



Foodsafetyandhygiene.pdf
Foodsafetyandhygiene.pdfPatrickMagallano 



Chapter 16 food safety and hygiene.pptx
Chapter 16 food safety and hygiene.pptxOsmanHassan35 



Food Hygiene and Food Sanitation....pptx
Food Hygiene and Food Sanitation....pptxNANDINIRASTOGI5 



food safety.pptx
food safety.pptxLermaMoralesManalo 



FOOD SAFETY AND HYGIENE.pdf
FOOD SAFETY AND HYGIENE.pdfdeepak705581 



FOOD SAFETY AND HYGIENE.pptx
FOOD SAFETY AND HYGIENE.pptxdeepak705581 



Foodborne Illnesses due to unhygienic food.pptx
Foodborne Illnesses due to unhygienic food.pptxMuhammadHasnain152 



Principles of food sanitation
Principles of food sanitationAkmal Hafiz 



Food safety & COVID 19 
Food safety & COVID 19 Priyakshi Borkotoky 



EH 1 Food quality control (8.9.15).pptx
EH 1 Food quality control (8.9.15).pptxHalimMuhamadAmatRosm 



Presentation for food safety 
Presentation for food safety OwaisKhan220 



Food hygiene
Food hygienepriyankarana79 



Food safety procedure.pptx
Food safety procedure.pptxMuhammed Adem 



Food safety and hygiene , 1
Food safety and hygiene , 1China 



Basic Food Hygiene Awareness Preview
Basic Food Hygiene Awareness PreviewW&P Assessment and Training Centre 





Similar to FOOD SAFETY AWARENESS.pdf (20)
FOOD SAFETY AND ENVIRONMENTAL HEALTH PP.pptx
FOOD SAFETY AND ENVIRONMENTAL HEALTH PP.pptx 


Lecture 10 food hygiene and safety management 
Lecture 10 food hygiene and safety management  


Pht pradeep
Pht pradeep 


food safety and hygiene.pdf
food safety and hygiene.pdf 


Level 3  food safety and hygiene
Level 3  food safety and hygiene 


Foodsafetyandhygiene.pdf
Foodsafetyandhygiene.pdf 


Chapter 16 food safety and hygiene.pptx
Chapter 16 food safety and hygiene.pptx 


Food Hygiene and Food Sanitation....pptx
Food Hygiene and Food Sanitation....pptx 


food safety.pptx
food safety.pptx 


FOOD SAFETY AND HYGIENE.pdf
FOOD SAFETY AND HYGIENE.pdf 


FOOD SAFETY AND HYGIENE.pptx
FOOD SAFETY AND HYGIENE.pptx 


Foodborne Illnesses due to unhygienic food.pptx
Foodborne Illnesses due to unhygienic food.pptx 


Principles of food sanitation
Principles of food sanitation 


Food safety & COVID 19 
Food safety & COVID 19  


EH 1 Food quality control (8.9.15).pptx
EH 1 Food quality control (8.9.15).pptx 


Presentation for food safety 
Presentation for food safety  


Food hygiene
Food hygiene 


Food safety procedure.pptx
Food safety procedure.pptx 


Food safety and hygiene , 1
Food safety and hygiene , 1 


Basic Food Hygiene Awareness Preview
Basic Food Hygiene Awareness Preview 









More from SASIKUMAR NATARAJAN
Coffee Machine SOP.
Coffee Machine SOP.SASIKUMAR NATARAJAN 



INTERNATIONAL TEA DAY.pdf
INTERNATIONAL TEA DAY.pdfSASIKUMAR NATARAJAN 



PASTA - OVERVIEW 
PASTA - OVERVIEW SASIKUMAR NATARAJAN 



PORTER SERVICE IN COMMERCIAL/ OFFICE BUILDINGS
PORTER SERVICE IN COMMERCIAL/ OFFICE BUILDINGSSASIKUMAR NATARAJAN 



Trolley in F&B service Industry.pdf
Trolley in F&B service Industry.pdfSASIKUMAR NATARAJAN 



SANDWICH .pdf
SANDWICH .pdfSASIKUMAR NATARAJAN 



SALAD. 
SALAD. SASIKUMAR NATARAJAN 



CHEESE.
CHEESE.SASIKUMAR NATARAJAN 



WHISKEY.
WHISKEY.SASIKUMAR NATARAJAN 



CHOCOLATE.
CHOCOLATE.SASIKUMAR NATARAJAN 



ORGANISATIONAL STRUCTURE OF KITCHEN.pdf
ORGANISATIONAL STRUCTURE OF KITCHEN.pdfSASIKUMAR NATARAJAN 



Methods of Cooking
Methods of CookingSASIKUMAR NATARAJAN 



BANQUET 
BANQUET SASIKUMAR NATARAJAN 



HOT BEVERAGE SERVICE 
HOT BEVERAGE SERVICE SASIKUMAR NATARAJAN 



Duties & Responsibilities of Office / Pantry boy
Duties & Responsibilities of Office / Pantry boySASIKUMAR NATARAJAN 



GROOMING & ETIQUETTES OF HOSPITALITY WAITER
GROOMING & ETIQUETTES OF HOSPITALITY WAITERSASIKUMAR NATARAJAN 



LIQUEUR  & APERITIF
LIQUEUR  & APERITIFSASIKUMAR NATARAJAN 



BUTCHERY
BUTCHERYSASIKUMAR NATARAJAN 



Waste Management
Waste ManagementSASIKUMAR NATARAJAN 



Restaurant Audit Procedure
Restaurant Audit ProcedureSASIKUMAR NATARAJAN 





More from SASIKUMAR NATARAJAN (20)
Coffee Machine SOP.
Coffee Machine SOP. 


INTERNATIONAL TEA DAY.pdf
INTERNATIONAL TEA DAY.pdf 


PASTA - OVERVIEW 
PASTA - OVERVIEW  


PORTER SERVICE IN COMMERCIAL/ OFFICE BUILDINGS
PORTER SERVICE IN COMMERCIAL/ OFFICE BUILDINGS 


Trolley in F&B service Industry.pdf
Trolley in F&B service Industry.pdf 


SANDWICH .pdf
SANDWICH .pdf 


SALAD. 
SALAD.  


CHEESE.
CHEESE. 


WHISKEY.
WHISKEY. 


CHOCOLATE.
CHOCOLATE. 


ORGANISATIONAL STRUCTURE OF KITCHEN.pdf
ORGANISATIONAL STRUCTURE OF KITCHEN.pdf 


Methods of Cooking
Methods of Cooking 


BANQUET 
BANQUET  


HOT BEVERAGE SERVICE 
HOT BEVERAGE SERVICE  


Duties & Responsibilities of Office / Pantry boy
Duties & Responsibilities of Office / Pantry boy 


GROOMING & ETIQUETTES OF HOSPITALITY WAITER
GROOMING & ETIQUETTES OF HOSPITALITY WAITER 


LIQUEUR  & APERITIF
LIQUEUR  & APERITIF 


BUTCHERY
BUTCHERY 


Waste Management
Waste Management 


Restaurant Audit Procedure
Restaurant Audit Procedure 






Recently uploaded
Multi - checkbox Attribute in the Odoo 17
Multi - checkbox Attribute in the Odoo 17Celine George 



Database Security Methods, DAC, MAC,View
Database Security Methods, DAC, MAC,ViewDr-Dipali Meher 



A Free eBook ~ Mental Exercise ...Puzzles to Analyze.pdf
A Free eBook ~ Mental Exercise ...Puzzles to Analyze.pdfOH TEIK BIN 



ash.ppt.pptx fungal reproduction presentation
ash.ppt.pptx fungal reproduction presentationRAVEESHAD 



Eating Disorders: understanding and preventing
Eating Disorders: understanding and preventingPooky Knightsmith 



ICS2208 Lecture3 2023-2024 - Model Based User Interfaces
ICS2208 Lecture3 2023-2024 - Model Based User InterfacesVanessa Camilleri 



To what extent does media ownership affect video game audiences.pptx
To what extent does media ownership affect video game audiences.pptxiammrhaywood 



PRACTICAL RESEARCH 1: Lesson 6:  WRITING A RESEARCH TITLE.pptx
PRACTICAL RESEARCH 1: Lesson 6:  WRITING A RESEARCH TITLE.pptxKatherine Villaluna 



The basics of sentences session 7pptx.pptx
The basics of sentences session 7pptx.pptxheathfieldcps1 



Islami Bank Field Officer Exam Question Solution 2024.pdf
Islami Bank Field Officer Exam Question Solution 2024.pdfMohonDas 



cell, cell structure and function, Prokaryotic cell and Eukaryotic cell , Pla...
cell, cell structure and function, Prokaryotic cell and Eukaryotic cell , Pla...AKSHAYMAGAR17 



Enhancing MRD Testing in Hematologic Malignancies: When Negativity is a Posit...
Enhancing MRD Testing in Hematologic Malignancies: When Negativity is a Posit...i3 Health 



Cumilla civil surgeon  Health assistant question solution.pdf
Cumilla civil surgeon  Health assistant question solution.pdfMohonDas 



Ask the Exerts - Focus on AI Prompt Engineering.pdf
Ask the Exerts - Focus on AI Prompt Engineering.pdfTechSoup  



Pemrograman Mobile - JetPack Compose1.pptx
Pemrograman Mobile - JetPack Compose1.pptxFajar Baskoro 



Discussing the new Competence Framework for project managers in the built env...
Discussing the new Competence Framework for project managers in the built env...Association for Project Management  



Relational_Algebra_Calculus Operations.pdf
Relational_Algebra_Calculus Operations.pdfChristalin Nelson 



Techsoup_ Prompt Strategy _ Template.docx.pdf
Techsoup_ Prompt Strategy _ Template.docx.pdfTechSoup  



Successful projects and failed programmes – the cost of not designing the who...
Successful projects and failed programmes – the cost of not designing the who...Association for Project Management  



MEC MAJUBA SADDENED BY THE PASSING AWAY OF THREE TEACHERS FOLLOWING A CAR ACC...
MEC MAJUBA SADDENED BY THE PASSING AWAY OF THREE TEACHERS FOLLOWING A CAR ACC...SABC News 





Recently uploaded (20)
Multi - checkbox Attribute in the Odoo 17
Multi - checkbox Attribute in the Odoo 17 


Database Security Methods, DAC, MAC,View
Database Security Methods, DAC, MAC,View 


A Free eBook ~ Mental Exercise ...Puzzles to Analyze.pdf
A Free eBook ~ Mental Exercise ...Puzzles to Analyze.pdf 


ash.ppt.pptx fungal reproduction presentation
ash.ppt.pptx fungal reproduction presentation 


Eating Disorders: understanding and preventing
Eating Disorders: understanding and preventing 


ICS2208 Lecture3 2023-2024 - Model Based User Interfaces
ICS2208 Lecture3 2023-2024 - Model Based User Interfaces 


To what extent does media ownership affect video game audiences.pptx
To what extent does media ownership affect video game audiences.pptx 


PRACTICAL RESEARCH 1: Lesson 6:  WRITING A RESEARCH TITLE.pptx
PRACTICAL RESEARCH 1: Lesson 6:  WRITING A RESEARCH TITLE.pptx 


The basics of sentences session 7pptx.pptx
The basics of sentences session 7pptx.pptx 


Islami Bank Field Officer Exam Question Solution 2024.pdf
Islami Bank Field Officer Exam Question Solution 2024.pdf 


cell, cell structure and function, Prokaryotic cell and Eukaryotic cell , Pla...
cell, cell structure and function, Prokaryotic cell and Eukaryotic cell , Pla... 


Enhancing MRD Testing in Hematologic Malignancies: When Negativity is a Posit...
Enhancing MRD Testing in Hematologic Malignancies: When Negativity is a Posit... 


Cumilla civil surgeon  Health assistant question solution.pdf
Cumilla civil surgeon  Health assistant question solution.pdf 


Ask the Exerts - Focus on AI Prompt Engineering.pdf
Ask the Exerts - Focus on AI Prompt Engineering.pdf 


Pemrograman Mobile - JetPack Compose1.pptx
Pemrograman Mobile - JetPack Compose1.pptx 


Discussing the new Competence Framework for project managers in the built env...
Discussing the new Competence Framework for project managers in the built env... 


Relational_Algebra_Calculus Operations.pdf
Relational_Algebra_Calculus Operations.pdf 


Techsoup_ Prompt Strategy _ Template.docx.pdf
Techsoup_ Prompt Strategy _ Template.docx.pdf 


Successful projects and failed programmes – the cost of not designing the who...
Successful projects and failed programmes – the cost of not designing the who... 


MEC MAJUBA SADDENED BY THE PASSING AWAY OF THREE TEACHERS FOLLOWING A CAR ACC...
MEC MAJUBA SADDENED BY THE PASSING AWAY OF THREE TEACHERS FOLLOWING A CAR ACC... 











FOOD SAFETY AWARENESS.pdf

	1. FOOD SAFETY AWARENESS
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	2. FOOD SAFETY
Food Safety  refers to
handling, preparing and
storing food in a way to best
reduce the risk of
individuals becoming sick
from foodborne illnesses.
SASIKUMAR NATARAJAN - EDUCATIONALIST & HOSPITALITY TRAINER 2
 


	3. Principles of food  safety
• Properly cleaning and sanitizing all surfaces, equipment
and utensils
• Maintaining a high level of personal hygiene, especially
hand-washing
• Storing, chilling and heating food correctly with regards
to temperature, environment and equipment
• Implementing effective pest control
• Comprehending food allergies, food poisoning and food
intolerance
SASIKUMAR NATARAJAN - EDUCATIONALIST & HOSPITALITY TRAINER 3
 


	4. HACCP
SASIKUMAR NATARAJAN -  EDUCATIONALIST & HOSPITALITY TRAINER 4
Hazard Analysis Critical Control Points (HACCP) is an
internationally recognized method of identifying and
managing food safety related risk and, when central to an
active food safety program, can provide your customers, the
public, and regulatory agencies assurance that a food safety
program is well managed.
HACCP is a management system in which food safety is
addressed through the analysis and control of biological,
chemical, and physical hazards from raw material
production, procurement and handling, to manufacturing,
distribution and consumption of the finished product.
 


	5. Major foodborne illnesses  and causes
Bacteria
• Salmonella, Campylobacter and enterohaemorrhagic Escherichia coli are some of the
most common foodborne pathogens that affect millions of people annually, sometimes
with severe and fatal outcomes.
• Listeria infections can lead to miscarriage in pregnant women or death of newborn
babies.
• Vibrio cholerae can infect people through contaminated water or food.
• Antimicrobials, such as antibiotics, are essential to treat infections caused by bacteria,
including foodborne pathogens. However, their overuse and misuse in veterinary and
human medicine has been linked to the emergence and spread of resistant bacteria,
rendering the treatment of infectious diseases ineffective in animals and humans.
Viruses
• Some viruses can be transmitted by food consumption. Norovirus is a common cause of
foodborne infections.
Parasites
• Some parasites, such as fish-borne trematodes, are only transmitted through food.
Others, for example tapeworms like Echinococcus spp, or Taenia spp, may infect people
through food or direct contact with animals. Other parasites, such as Ascaris,
Cryptosporidium, Entamoeba histolytica or Giardia, enter the food chain via water or soil
and can contaminate fresh produce.
SASIKUMAR NATARAJAN - EDUCATIONALIST & HOSPITALITY TRAINER
5
 


	6. Major Foodborne illnesses  and causes
Chemicals
Of most concern for health are naturally occurring toxins and environmental pollutants.
Naturally occurring toxins include mycotoxins, marine biotoxins, cyanogenic glycosides and toxins occurring in poisonous
mushrooms. Staple foods like corn or cereals can contain high levels of mycotoxins, such as aflatoxin and ochratoxin,
produced by mould on grain. A long-term exposure can affect the immune system and normal development, or cause cancer.
Persistent organic pollutants (POPs) are compounds that accumulate in the environment and human body. Known
examples are dioxins and polychlorinated biphenyls (PCBs), which are unwanted by-products of industrial processes and
waste incineration. They are found worldwide in the environment and accumulate in animal food chains. Dioxins are highly
toxic and can cause reproductive and developmental problems, damage the immune system, interfere with hormones and
cause cancer.
Heavy metals such as lead, cadmium and mercury cause neurological and kidney damage. Contamination by heavy metal
in food occurs mainly through pollution of water and soil.
Other chemical hazards in food can include radioactive nucleotides that can be discharged into the environment from
industries and from civil or military nuclear operations, food allergens, residues of drugs and other contaminants
incorporated in the food during the process.
SASIKUMAR NATARAJAN - EDUCATIONALIST & HOSPITALITY TRAINER 6
 


	7. Cross-contamination
Cross-contamination is the  unintentional
transfer of microorganisms, chemical
contaminants (including allergens) or any
foreign substance from food, person, or
object to another food product. It usually
occurs from raw foods to ready-to-eat
products (RTE) or between products that
contain allergens and allergen-free
products. Cross-contamination can cause
food poisoning when harmful bacteria are
transferred to ready to eat products that do
not undergo further processing to
eliminate bacteria.
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	8. How does cross-contamination  occur?
Food, equipment, food contact surfaces and people are considered
important sources of cross-contamination
Food: raw food which may contain harmful bacteria can contaminate
other food products when they come in direct contact. For example:
• contamination of RTE products with pathogens transferred by blood
dripping from raw meat during storage (if ready to eat products are stored
uncovered and below raw meat products)
• contamination of food products with pathogens transferred from leaky
boxes or broken cartons containing raw products during receiving
Equipment and food contact surfaces: food residues on equipment and
other food contact surfaces may provide opportunities for cross
contamination of food products. For example:
• contamination of ready to eat products with bacteria and/or allergens
due to improper washing and sanitation of equipment and utensils.
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	9. How does cross-contamination  occur?
• contamination of food products with bacteria and/ or allergens due to the
use of dirty cloths to clean the surface of tables. contamination of ready to
ear products with pathogens during packaging due to the use of
contaminated packaging material
• contamination of an allergen-free product with residual allergens on the
equipment surface due to an ineffective cleaning
• contamination of Ready to eat products with residues of chemicals (used
to wash and sanitize tables and equipment) and allergens due to improper
sanitation procedures
People: food workers that do not follow Good Manufacturing Practices
(GMPs) may transfer microorganisms and allergens to the food. For
example:
• contamination of food products with pathogens and/or allergens caused
by not following prescribed food handling procedures (ex: taking shortcuts)
• contamination of ready to eat products due to soiled uniforms and gloves
or dirty boots
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	10. How to Prevent  Cross-Contamination?
When shopping Food
• Separate raw meat, poultry, and seafood from other foods in your grocery-shopping cart.
• Place these foods in plastic bags to prevent their juices from dripping onto other foods.
• It is also best to separate these foods from other foods at check out and in your grocery bags.
When refrigerating food
• Place raw meat, poultry, and seafood in containers or sealed plastic bags to prevent their juices from
dripping onto other foods. Raw juices often contain harmful bacteria.
• Store eggs in their original carton and refrigerate as soon as possible.
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	11. How to Prevent  Cross-Contamination?
When preparing food
Keep it clean:
• Wash hands and surfaces often. Harmful bacteria can spread throughout the kitchen and get onto cutting boards,
utensils, and counter tops.
To prevent this: • Wash hands with soap and hot water before and after handling food, and after using the bathroom,
changing diapers; or handling pets.
• Use hot, soapy water and paper towels or clean cloths to wipe up kitchen surfaces or spills. Wash cloths often in the
hot cycle of your washing machine
. • Wash cutting boards, dishes, and counter tops with hot, soapy water after preparing each food item and before you
go on to the next item.
Cutting boards:
• Always use a clean cutting board.
• If possible, use one cutting board for fresh produce and a separate one for raw meat, poultry, and seafood.
• Once cutting boards become excessively worn or develop hard-to-clean grooves, you should replace them.
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	12. How to Prevent  Cross-Contamination?
Marinating food:
• Always marinate food in the refrigerator, not on the counter.
• Sauce that is used to marinate raw meat, poultry, or seafood should not be used
on cooked foods, unless it is boiled just before using.
Fruits and vegetables:
• Rinse fresh fruits and vegetables in running tap water to remove visible dirt and
grime.
• Remove and discard the outermost leaves of a head of lettuce or cabbage.
• Because bacteria can grow well on the cut surface of fruit or vegetables, be
careful not to contaminate these foods while slicing them up on the cutting board,
and avoid leaving cut produce at room temperature for many hours.
When serving food
• Always use a clean plate.
• Never place cooked food back on the same plate or cutting board that previously
held raw food.
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	13. Food Safety: Cleaning  and Santising
When handling and preparing food, bacteria and other
contaminating substances can easily be transferred between
food handlers, equipment, food and surfaces. Food handlers
must do all they can to avoid cross-contamination when
contaminants are transferred from one surface to another.
The best way to avoid cross-contamination and to reduce the
risk of your food causing illness is to properly clean and
sanitise all surfaces, utensils, hands and equipment which
comes into contact with food.
SASIKUMAR NATARAJAN - EDUCATIONALIST & HOSPITALITY TRAINER 13
 


	14. Food Safety: Cleaning  and Santising
Hand Washing
The first thing that must be done before any individual handles food is to properly wash their hands. This doesn’t mean just rinsing
their hands under water or wiping them on a towel, the best way to reduce the risk of cross-contamination is properly cleaning their
hands. Good hand hygiene is an essential step of practising effective food safety and below is a step-by-step guide on how to
properly wash your hands: Wet your hands with clean running water – preferably warm
• Apply enough soap to cover hands
• Lather soap
• Rub lathered soap all over hands – including under fingernails and back of hands
• Completely rinse the soap off hands with clean running water
• Thoroughly dry hands with a disposable paper towel or a clean towel
• Use towel or elbow to turn off the water faucet
• Using liquid soap is a better alternative to bar soap as it reduces the risk of further spreading bacteria, and any soap with
antibacterial properties is also preferable. There are also antibacterial hand sanitisers that do not require water so can be a more
convenient option.
• Alternatively single-use sterile disposable gloves can be used when handling food; however, they must be changed between
handling different types of high-risk foods.
• Hand washing is not only important when handling different types of food. Biological contamination refers to contamination
from humans – for example, hair, skin, blood or fingernails. Food handlers need to refrain from touching their hair, face and any
other body part. If they do they must properly wash their hands again before handling food again, this includes blowing their
nose.
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	15. Food Safety: Cleaning  and Santizing
Hand Washing
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	16. Food Safety: Cleaning  and Santising
• Food sanitation refers to the operations that help create a clean working
environment by keeping any equipment, contact surface, and the whole
facility clean and free from common food hazards.
• Food sanitation operations include proper hygiene practices and cleaning
and sanitizing operations such as wiping, sweeping, and application of
approved sanitizers.
• Food sanitation practices are performed to reduce the risk of causing
foodborne illnesses to customers.
• A food establishment is always expected to work in a clean and conducive
place. The surrounding environment of a restaurant must be clean
enough to prevent attracting any foodborne pathogens that may cause food
poisoning to the customers.
• When the foodservice and kitchen facilities remain unclean, they will
surely attract biological hazards and will put the food companies in a bad
situation. As a critical part of every food establishment's food safety
management system (FSMS), every food safety team must have a food
sanitation plan.
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	17. Difference between food  safety and food sanitation
Food safety refers to the set of practices performed to prevent the
occurrence of foodborne illnesses, whereas food sanitation is the
cleanliness and maintenance of the good and safe conditions of equipment
and foodservice facilities. In principle, food sanitation is part of food
safety.
Food safety operations include cooking, chilling, storing, and avoiding
cross-contamination. It involves operations that keep raw and ready-to-
eat foods safe through thorough processing and safe storage. On the other
hand, food sanitation in food processing involves operations that render
the hands of food handlers, cooking equipment, storage containers, and
preparation areas.
Food sanitation procedures can be specific for controlling a particular food
safety hazard. For example, sweeping and wiping counters can help
minimize physical hazards, whereas biological and chemical hazards can
be reduced by the application of food-safe sanitizers.
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	18. Basic sanitation practices
•  Correct handwashing: The proper way of handwashing minimizes
the risk of causing cross-contamination, and therefore, foodborne
illnesses. Proper handwashing, this includes the correct tools that you
need such as antibacterial soap, a supply of water, a dedicated
handwashing sink, and optionally a brush. Handwashing must be
done for at least 20 seconds as recommended by the Centers for
Disease Control and Prevention.
• Cleaning and sanitizing food contact surfaces. This food
sanitation operation involves multiples steps for effectiveness. In
order, the whole process must involve washing, rinsing, and sanitizing.
The first step is cleaning and it involves manually removing debris,
spills, and any visible dirt on contact surfaces. This operation can be
done by using a clean cloth, water, and repetitive agitation of dirt.
After cleaning, surfaces must be rinsed and then applied with
sanitizing agents.
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	19. Basic sanitation practices
For  sanitation of food contact surfaces, a few factors need to be considered:
• The type of sanitizing agent.
• The concentration of the sanitizing agent.
• Frequency of sanitation.
• Contact time of sanitizing agent on the surface.
• Proper storage and label of foods and cleaning tools. Labeling is a very important part of food sanitation.
It reduces the risk of mistakenly using harmful products such as allergenic foods for preparing allergen-free
meals. In the case of food equipment, color-coded labels can be applied for proper identification and correct
use.
• Additionally, labeling cleaning and sanitizing agents can prevent their misuse. Smaller batches of cleaning
solutions without proper labeling can be misplaced and significantly cause harm when mistaken for
something else. Some cleaning or sanitizing solutions can be clear and look like regular water. Always make
sure that all materials used for cleaning and sanitizing are all kept in one place that is far from the
food preparation area.
• Maintenance of equipment. When any food equipment is regularly cleaned and protected from food
contaminations, its use can be extended for a very long time. Leftover food on a piece of equipment can cause
rust especially in between the joints of the equipment. Foods that may be high in acid can increase the speed
of metal deterioration and cause corrosion. Rust on metal equipment can get into the food being prepared
and contribute to causing foodborne disease incidents.
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	20. Source:
Ministry of public  health Qatar
HACCP Guideline
E source
Food safety GSO standard.
Thank you
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