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Hygienic Handling of Food and Hygiene of our
surrounding
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Level 3: 12 to 17 years
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FOOD QUALITY &
SAFETY.
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Food Quality

ocood gual I t vy othendegiee sf excellence. The
& characteristics of food are such that are acceptable to
o ,all consumers on the basis of the appearance, odor, flavor,

texture of the food.

" It also includes nutritional value of the food and purity of food.
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Food Quality ensures:

No adulteration
No fraud

2k No spoilage

" No contamination




Alt means food must first be safe to
eat

Alt should be free of hazards that
may make food Injurious to the
health of consumers




How to achieve
Food Safety?
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To retain its quality and nutritive value
and would be safe to eat




Recap of Microorganisms

A 3 different types of microorganisms:

0 Useful in making food and drinks (e.g. cheese, yoghurt etc.)
Making medicine (e.g. Penicillin)
0 Help digest food in the gut

Qx

0 Do not usually make people sick
0 Cause food to smell bad, taste horrible and look disgusting

0 Make people sick, even Kill!
0 Call ed opat hogensao



MORE ABOUT MICROORANISMS

A Microorganisms are so small that it takes 1 million to
cover the head of a pin.

A Bacteria, viruses, yeasts, moulds and parasites are all
microorganisms.

A The smell, taste and appearance of food are not very
reliable indicators of whether the food will make you
Sick.
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0 Bacteria (Salmonella, Shigella, Campylobacter
and E. coli)

0 Parasites (Giardia, Trichinella)
0 Viruses (Hepatitis A, Norovirus)
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A Have you noticed how your Mother selects
good quality wholesome food from reliable
sources

.
A She will reject contaminated or poisonous
food

A Mummy will check for date of expiry of the
| food product

A She will also remove unsafe or unfit food from
the fridge
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1) She keeps the dishes
covered

2) She keeps cooked food Into
the refrigerator to avoid
bacteria from multiplying In

.- the food




KEEP CLEAN SEPARATE RAW COOK
AND COOKED THOROUGHLY

KEEP FOOD AT USE SAFE WATER
SAFE TEMPERATURE AND RAW MATERIALS
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Stay good up to a year
Sugar, legumes, whole grains, oll, preserves like pickles
In a cool, dry place

Stay good up to a few weeks o few months

Semolina, gram flour, vegetables like onions & potatoes, apples
and frozen foods

In well ventilated cool rooms or fridge .

Spoil within a day
ltems we consume everyday : milk, eggs, meat, fish, poultry and
most fruits and vegetables specially green leafy vegetables .
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It IS defined as decomposition
& damage caused to food by
various agents, making it
unsuitable for consumption.




The term CONTAMINATED foods Is not fit to
be eaten for sanitary reasons.

Although food may look, smell and taste
good, it may contain harmful chemicals,
non -food matter and microbes.

Contaminated food Is also considered as spoilt.



Both spoilt and
contaminated food should
be discarded.

Spollt food has an
unattractive colour, smell,
taste and looks unfit to
eat.




A Foods with high amounts of proteins,
moisture and other nutrients become an
ideal medium for bacterial growth.

A They have short shelf -life of a few hours to
a few days after which they will spoill
rapidly and are responsible for the
outbreak of some food borne diseases
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How does food spoll?
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What1s a contaminant?

Anything naturally introduced Into
the product or intentionally added

during stages of the food chain
from the farm to the table, which
may cause harm to the consumer.
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Types of Contaminants

@ Biological Physical
4 (rats droppings, beetles, (glass, metal, bone,

I\ weevils, insects body hair, feathers; shell.
\ | parts: flies, worms stone, grit, etc.)
/ L Dbactena, vrus efc.). |

| S

Chemical

(food additives, inks,
heavy metals,
pesticides residues

etc.)
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Crross. -cCcont a ’
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~N A Transfer of pathogens from

) contaminated food (usually raw) to
| ready -to-eat food by direct, drip or
n - indirect contact.

A It can occur at any stage during
processing, transportation,
storage, distribution or even
consumption.
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\Venicles-tor Cross Contamination - -

%are...

3y

"

A Hands

A Clothes, utensils and equipment
A Food contact surfaces

A Hand contact surfaces
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How does:-Cross Contamination
take place?

Food to food Sgafﬁggg -
transfer
transfer
Not washing
Food to hands after
surface handling
transfer each item
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A Keep raw & cooked food apart
A Store cooked food above raw food in fridge

A Color code chopping boards & knives ==
A Practice hand hygiene &
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Food Poisoning,
Food Infection
& Food Allergies

o
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Food borne illness/disease
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Food borne illness/disease
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It is an iliness caused by toxins present in
contaminated food!

'//Cmconsumption, the toxin irritates the

lining of the GI tract causing symptoms
such as vomiting, abdominal pain and

diarrhoea .




1) Poeisonous:-chemical
2) Naturally occurring poison eg-Solanine in green

potatoes oy

3) Toxic metabolite - excreted:by bacteria




Food Poisoning
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Types of Bacterial Food Poisoning
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Clostridium botulinum
Staphylococcus aureus
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—00d Intection

A food Infection Is an illness caused by microbes .

It happens when we consume food which contains
living bacteria .

n

The bacteria multiply in our body and
cause Infection .
Symptoms occur when body reacts to

presence of large number of bacteria or
their metabolites .
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Incubation period is
longer, approximately
12-24 hours




~

/For bacterial food poisoning or food
iInfection to occur, approximately one
million or more bacteria must be present
In food .

/




DID YOU KNOW?

Gastric juice present In our stomach is\
acidic and destroys some bacteria . We

are more likely to contract a food borne
lilness when we overeat .
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TIME LAPSED NO. OF BACTERIAL
CELLS

20 minutes

40 minutes

10:00AM

11:00AM

S

01:00PM

Explosive rate

03:00PM of multiplication

8 hours
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A Bacteria multiply fast under favorable conditions in
food
A Bacteria are omnipresent & in large numbers

Assume 100 food poisoning bacteria are present in a perishable food

A How much time would it take for the bacteria to
multiply and render the food harmful to health under
favorable conditions.

(Hint @ You may refer to the chart on Bacterial growth)



Activity 1 o Answer!

'

MAKE GIFS AT GIFSOUP.COM
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Golden Rules of Handling Food

APrevent Contamination
APrevent Multiplication
APrevent Survival




An allergy Is a special reaction some
people show to some foods.

— =

These reactions could be serious. These
foods are otherwise harmless to most

people.
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Substances causing
allergies are called

Allergens ALLERGEN ALERT

This item contains the following Allergens:

L1 Eggs [] Cereals containing Gluten
(1 Fish ] Celery and Celeriac

[ Lupin [ Sulphur Dioxide (preservative
] Milk found in some dried fruit)

[ ] Mustard [1 Crustaceans (i.e.: prawns, crabs,

(1 Peanuts lobster & crayfish)

[]Sesame L] Molluscs (i.e.: clams, snails,
[JSoya mussels, whelks, oysters & squid)

(] Tree Nuts L] Other
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Common Food Allergies
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Symptoms-of; Allergies

General flushing of the skin

Swelling of throat and mouth

Severe breathlessness

Sudden feeling of weakness

Fall in blood pressure
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Symptoms-of; Allergies

; & Urticaria or rashes on the body

) | Difficulty in swallowing and speaking

| Sl

Abdominal pain, nausea and vomiting,

Sudden feeling of weakness

L oss of consciousness In some cases
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