Practise Food Hygiene
to Prevent Hepatitis A




Prevention

Attention to environmental, food and personal hygiene can prevent
hepatitis A, a foodborne disease.

(1) Environmental Hygiene

» Ensure proper disposal of faecal matter so as to avoid contamination
of food and water.

e Food preparation areas must be kept clean.
e Food utensils should be thoroughly cleaned before they are used.

(Il) Food Hygiene

When eating shellfish (including oysters, clams, mussels and scallops),
we should observe the following hygiene guidelines:

Purchase e Buy only those shellfish which are fresh, with intact
shell and free from abnormal odour.

Do not buy shellfish from illegal hawkers.
Preparation e Scrub and rinse tha shellfish l&ﬁi_ ;

* Remove the mtestlnas nf the shellfish.

Cooking e Ensure thorough cooking of the shellfish before
consumption.

* If possible, remove the shells before cooking as they
impede heat penetration.
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