HPIREEE AT PR S0 » XA R - (B 2RS4
~ B RIERYRE  MRERNEA 7RISR

RYEERG » AR EERYEOKEEER -
gt « BEREFEK - BERMENRE - PR
...nﬁEI\:I:ﬂ‘.I

RE o thRTE/MEARERFA{EIFER - W HRHY
LUFROFERATERE
Food Safety
Advice for
Travellers

Travelling can be both relaxing and

rewarding. However, attention should

be paid to food safety while enjoying the
trip. Consumption of contaminated food
or water can cause a variety of diseases that
are transmitted via food or water, leading to
symptoms such as vomiting, diarrhea, etc. or even
more severe diseases such as cholera, hepatitis A,
etc. The public should remain vigilant when travelling
abroad and take the following precautionary measures.
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#E x Harmful microorganisms are present in the
environment and can be carried on hands

Wash hands thoroughly £ transferred to ;

before handling and .
consuming food 4 Wash hands thoroughly before handling
and consuming food.

4 Wash food with safe water.
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Choose Safe
Beverages
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Water (including ice) and raw

food can be contaminated
‘with harmful microorganisms.

A BKEEHA NIRNE - SRR LIERARIKTIRRER o
Drink only boiled water and beverages made with boiled water
whenever'pomihle
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If hoﬂmg is not possible, othe 0ds to purify water may be _
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Toxins may be formed in damaged and
mouldy food.

A CREEERIEAES U 2MIREGER 4 BERBESRSHEZERRNAE X
EE kB R ERERYME SR H B BHREE-
BYSSESEERY - Avoid raw or undercooked meat, poultry,
Buy food from hygienic and reliable seafood, and eggs.
premises. Do not buy food from street
vendors or other food outlets with poor L “ERZHIFERELR - It Bk e BRI

environmental hygiene or seen with 1BRVERR ©
improper food handling. Peel fruits and vegetables if they are to
be eaten raw. Avoid those with damaged
A ERVSHIRE - RAFHDIAEE - skin.
Make sure food has been thoroughly
cooked and is still hot when served. A BRERFREE HEEBEOPHR S

(flanzt) »
Avoid unpasteurised milk and dairy
products made from unpasteurised milk
(e.g. cheese).

A FEERYRSEZERAR -
~ Pay attention to expiry date when
purchasing food.
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Food held at room temperature for
long hours allows pathogens to grow
and produce toxin.
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Keep Food at Safe
Temperature y 60 C
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4 EERASRINERE ESHARSEIRIIRY) -
Avoid cooked food or ready-to-eat food that has been kept at room
temperature for several hours.
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Avoid food at buffets, markets, restaurants and street vendors if they are not
kept hot ( above 60°C) or refrigerated ( at or below 4°C).

A BPBRNORMAGFERSER - FEFAUEME 4 EeiLL
Keep perishable food at 4°C or below if they are not consumed immediately.
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JI Read and follow storage instructions on food labels.
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