
 It is important to wash all fruit

and vegetables before you eat

them to ensure they are clean

and safe to eat

 When you wash vegeta-

bles, wash them under a run-

ning tap and rub them under

water

 Most of the bacteria will be in

the soil attached to the pro-

duce. Washing to remove any

soil is, therefore, particularly

important

Food Safety & Personal Hygiene 

The Purpose of this safety campaign is to create awareness 

on board on Food Safety & Personal Hygiene.   

Food Hygiene is more than cleanliness 

1) Lack of adequate food hygiene can lead to foodborne

diseases

2) Food hygiene are the conditions and measures necessary

to ensure the safety of food from production to consumption.

Personal Hygiene 

1) One of the most effective ways we have to protect our-

selves and others from illness is good personal hygiene

2) Good personal hygiene is one of the most effective ways

to protect ourselves and others from many illnesses.

 Food Safety & Personal Hygiene 

HEALTH BULLETIN 



You can't see, smell, or taste bacteria, 

but they can be in and on your food!  

Wash hands & surface often 

Cook foods to proper temperature 

Don't’ Cross Contaminate 

Use Fresh & Wholesome food and wa-

ter from surface source 

Refrigerate food promptly 

If you want to minimize the risk of in-

fection and enhance your overall 

health, follow these basic personal hy-

giene habits. 

Good personal hygiene is one of the 

most effective ways to protect your-

selves and others from illness. 

Good hygiene is so much a part of your 

daily routines, be sure that you are 

practicing, good personal hygiene. 

 Everybody has their own habits and 

standards that they have been taught 

or that they have learnt from others. It 

is essentially the promotion and con-

tinuance of good health.  



Use different chopping boards: one strictly to cut raw meat, poultry 

and Seafood; the other for ready-to-eat foods, like breads and vegetables. 

Mark them correctly 

Wash the chopping board thor-oughly in hot soapy water after each use. 

Discard old chopping boards that have crack, crevices & ex-cessive 

knife scars 

The temperature range between 5°

C  a n d  6 0 ° C  i s  k n o w n 

as Temperature Danger Zone. This 

is because in this zone food poison-

ing bacteria can grow to unsafe 

levels that can make you sick.  

Keep cooked food 60°C or above 

Don’t Keep your food in temper-

ature danger zone 5°C to 6°C for 

more than 2 hours 

Keep chilled food in the refriger-

ator at 5°C or below 



Wash your hands after using the toilets 

Do not smoke while cooking or when 

handling food stuff 

Always wear clean clothes & maintain 

clean working surface 

Don’t get distracted while using sharp 

instrument / equipment 

Be extra vigilant while washing sharp 

equipments especially in soapy water 


