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Wash and Cook Seafood Thoroughly to Ensure Food Safety
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D e - (such as shrimps, crabs, fish,
u:-,rstars clams mussels and cockles) is
easily contaminated by pathogens and
viruses existing in seawater. Consuming
raw seafood (even pickled by salt, vinegar or
wine, or seasoned with wasabi) may increase
the risk of contracting foodborne diseases
like cholera and hepatitis A.

To ensure food safety, please pay
attention to the following:

+ Wash seafood thoroughly and remove k%- 4
the viscera.

= Cook seafood thoroughly before
consumption. &

" Handle and store raw and cooked food

separately to avoid cross-contamination. =
- Wash hands with soap and clean water (\ j

before preparing and eating food.
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