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Visualize your hygiene control practices/

FESREHBZILTS StBEEHWURETS
Make a hygiene control plan Implement the plan
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e ZRVIES GTEZRET

Review logs and revise plan
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3 Principles for Food Poisoning Prevention

Check and keep logs

BEL
WEYE
Pathogenic
microbes

Avoid contamination
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Food poisoning prevention starts with hygienic handwashing/ |

LRt EEABERBRELERS https://www.n-shokuei.jp/

Japan Food Hygiene Association



n Make a Hygiene Control Plan

@ Handling deliveries
Delivery check

I

Avoid
contaminating

Check food
Appearance and smell
Packaging conditions

Labels (expiration date,
storage method, allergens)

Temperature

\

~(1) Good Hygiene Practice

@ Checking refrigerator/
freezer temperatures

Refrigerator:
10°C or below

Freezer:
-15°C or below

Decide on
timing to check temperature
(e.g., before work)

Check storage
temperatures using a
thermometer

Good hygiene practices are common routines for all food products
and include cleaning, disinfecting, and sterilizing facilities, equipment and
cooking utensils, controlling food temperatures, and personal hygiene.
Keep track of "when" and "how to" manage routines, and

decide on measures to implement "if you encounter a problem."

© Keeping facilities/
shops clean

Prevent cross-contamination
Clean, disinfect and sterilize

utensils

Clean and
disinfect toilets

Prevent
growth

Designate

as meat and fish

utensils after use

Clean and disinfect toilets

Avoid

e )

different cooking utensils
for different purposes, such

Clean and disinfect cooking

O Personal health and
hygiene

Keep track of employees’

health condition
Use hygienic
work clothes
> Enforce hygienic &>
handwashing

Avoid |
contaminating

Check employees'
Physical condition
Hands for cuts or abrasions
Clothing
Employ hygienic
handwashing technique

temperature danger zone.

there is a problem."

Refrigerated foods
(serve chilled)

Example

(EST

Sashimi

® Foods served after
minimal processing
or raw

out of the refrigerator.

Salad

o)« & @ Vegetables and other foods
Methods: should be thoroughly washed,
refrigerated and served

immediately after they are taking

~—(2) Critical Control Point (CCP)

Critical control points are critical hygiene control practices
performed in line with food preparation methods.
Itis important to keep food out of, or to quickly pass it through, the

Prevent
growth

Cold
tofu

@

Divide food into three groups according to the preparation process.
Decide "how to" monitor each group and what measures to take "if

Foods cooked and
served hot

Example

® Assume
ingredients are
contaminated with
bacteria, viruses or
other pathogens.

Fried Chicken

® Cook all the way through.

® Check the cooking heat, time,
appearance, color of juices, baked
texture (tenderness) , and inside
temperature.

Refrigeration

Temperature range
in which pathogenic &

microbes multiply rapidly . Hight
» : temperature

C Temperature Danger Zone )

Pass through
this zone quickly

60C

10C

Foods cooked,
refrigerated, and
reheated (or cooked

and then refrigerated) A

growth

Example

Curry

® Keep food in the
proper temperature
range to prevent
pathogenic microbes
from multiplying.

® Cook all the way through.

® Refrigerate quickly to prevent the
growth of any pathogenic microbes.

® When reheating, cook all the way
through.
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7)) implement the Plan [<}) Check the Plan

~(1) Good Hygiene Practice

Implement and check your plan to ensure that proper hygi
control are performed during daily tasks.

ene

~—(2) Critical Control Point (CCP)

all the way
through.

up
Storein [ | ] :
1. ¢

refrigerator ﬂ
Prevent

® 0Oil temperature, frying time, amount

eSS i diately = OK ?
erve Immecdiately fried at once, appearance = 0K ?

S

Refrigerate
quickly

growth growth
Cook
all the way
® Cooking heat, time, appearance, through when
color of juices = OK ? reheating

® Quickly refrigerated, bubbles and
appearance when reheated = 0K ?

Prevent

Log

Checkithatiprocedureslhavelbeenlperformed
properly/andrecord/detailslinllogs?

Good Hygiene Practice Implementation Log (Example)

AN

®-1 3-2 33 @-1 @-2 "
Derl]ivel:y (;:heck stctJrage Prevent d'Cl'eEfm't (:lilggnfantti Phers'onal h ngorcr? Daily If you circle "N o,u
T check” [temperatures|  cross- isinfect | disinfec iene [handwashin Not Verifi . .
ype RefrFi’geratgr/ contamination|and sterilize| toilets ¥ | check ores e write down how you will
Freezer (C) utensils handle the problem in
... | April 1: One torn bag of flour was (D LU
1R '@ 4.—16 @- S S @‘ 5 @ ES & |[Olivia aeptlumeddthis rr:worrfmin%;. Replacement the "Notes.
elivered in the afternoon.
Notes (Other examples)
2 & 923 & S 5 S| B Olivia| April 2: Mr. A forgot to wash his .
@ @ @ hgnds after usingg the toilet before | April 7: r‘l',:g//s Y]se 38 t\:ve a/iﬁgnr;[ahfmgg%?ause
— . .| noon. He was given a warning and WS UL=h
3 S 1:5,}02(::3 @' B 5 @' S @' S & |Olivia| instructed to wash his hands. John 1L The inside of the meat was still
Apri 3: The temperature was 15C i ;Aed?ﬁh.g)%s was .cathsedt bél tAﬁ
4 P 6.—22 F P = & & |Olivia| around 11:00. Twenty minutes later, ate r./Ms. was Instructed 1o be
® ®3|® & &gfesfl?dgeﬁtgfrffcfmgw:gr‘/;;ee" SIELY more thorough in cooking methods.

Critical Control Point Implementation Log (Example)

AN

Foods cooked and m
Ref;igerated Cooked foods (Foods cooked, tlzen r;frigerat:d ] (Foods t
oods stored at high | (Foods cooked, |refrigerated after vi 1
Type (served (scé’r?,'é%dhfif temperatures, | refrigerated, cooking and Divide tl:‘e menu into
chilled) and served hot)| reheated an)d served chilled) Daily N - categorles to
served hot otes erifier .
check
Hamburg steak, Potato salad, de.t.ermlne the .
Menu| Sashimi, | grilledfish, | Fried chicken, Curry. soup | Steamed chicken critical control points
cold tofu | grilled chicken, rice Y, soup (cooked at low . d f h
fried chicken temperatures) l’equl’e or eacn.
1 NS o S -5 5 Olivia| April 1: A consumer complained that ) lmplement, check
B @ ad the inside of the hamburg steak was | April 7: and kee lO s
2 ' & - & - & - 3 - F Olivia| red. When asked, Mr. B said thathe | John 2 p tog
was in a hurry, so he didn't check the accordlng to these
3 -5 -8B -5 -5 -85 Olivia| meat properly when cooking. He was A
retrained in proper cooking and D?te Categorles.
checking methods. Sign
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Review Logs and Revise Plans

An important part of food hygiene is not only to keep logs, but "review" logs.

® Review logs regularly (once a month) and consider measures to take if
similar problems occur frequently, such as complaints from consumers
or other observations related to hygiene, since they may stem from the
same cause.

® Avoid taking too many orders, as food poisoning can be caused by
handling more food than can be processed at once (the amount of food
that can be processed normally) .

® When employees change, explain and train them on hygiene control plans
and keep implementation logs.

® Review hygiene control plans when there are changes to menus or ingredients, suppliers, or equipment
and cooking utensils.

® These logs should be kept for a period of about one year.

® If a consumer provides information about contaminated food or health hazards, contact a health center
quickly.

® Logs can help prevent outbreaks of food poisoning by clarifying the key points of hygiene control and
putting them into practice.

® Logs can be used to identify areas for improvement in food preparation. Logs are an effective way to
review processes and improve efficiency.

® Logs can also be written evidences of proper hygiene control and be used with confidence to explain
conditions to customers and public health authorities, in the unlikely event of a problem.

Pathogenic
Multiplies in the human Commonly found in poultry Commonly found in meat. Commonly found in meat
digestive tract. Often caused and other meat. Beware of Groundwater can also be a and eggs. Insects and
by foods contaminated by contamination caused by source of contamination. rodents can also be a
cooking staff. touching meat. Some strains produce toxms source of contamination.
Wash your hands thoroughly Do not serve or eat Meat should be cooked Cook meat and eggs all the
and cook food all the way undercooked chicken. Cook thoroughly, and vegetables way through.
through. food all the way through. should be washed and

disinfected.

Staphylococcus ¥ Bacill /l g1 A Clostridium
aureus SEugg Cacllius cereus & perfringens
Commonly found on the Commonly found in Grows easily in food Parasite found in mackerel,
skin and wounds of people processed foods, such as prepared in large pots and horse mackerel, Pacific saury,
and animals. Produces rice and pasta. Produces pans, lunch boxes, and skipjack tuna, pilchard, salmon,
heat-resistant toxins. toxins. other containers. squid and other seafood.
Employees should wear Food should be served Food should be Vulnerable to freezing
masks and caps, as well as immediately after cooking, refrigerated quickly and (below -20°C for 24 hours or
gloves in case of cuts or or refrigerated quickly. reheated all the way more) or heating (above
wounds. through. 70°C, or 60°C for 1 minute) .
@ e O P
| If a consumer provides information about

Present in red-fleshed fish, Eggs, wheat, buckwheat, contaminated food or health hazards, contact a
such as mackerel, pilchard, milk, shrimp, crab, health center quickl_y,
Pacific saury, amberjack, and peanuts, walnuts
horse mackerel. .
................................ o ......:................-........... Downloadthlsleafletand
Must be controlled at low Requires food containing other information from the website.
temperatures. allergens to be stored and

cooked separately. https://www.n-shokuei.jp/eisei/haccp_e.html

This leaflet was produced as part of a project commissioned by the Ministry of Health, Labour and Welfare in fiscal 2023.
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