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Cross contamination refers to the transmission of bacteria from a food item to another.
Bacteria may be transmitted by direct transmission (which occurs, for example, when a
food item or its juices come into contact with another food item) or indirect transmission
(through hands, chopping boards, towels, etc.).
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Examples of some commeon pitfalls of “cross contamination™ % : é
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sing the same utensils (such as cutlery and chopping x

boards) for processing raw meat and ready-to-eat food items;

@ % BEA  RESHNAANRERROANTE * X
| REMOKIRTREINEEN LS ; X

FPutting ready-to-eat food not properly covered below
' uncooked items in the refrigerator. Water and juices from
. x the uncooked food may drip onto the ready-to-eal food; or

o BEMEIANEGSE  SEVHAXRESEERLIER a
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Re-using the containers / packaging materials of raw —_ :
meat without cleaning for keeping ready-to-eat food. x
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Prevention of “Cross Contamination”
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Cross contamination is a major factor in food poisoning. To prevent food poisoning, we
should reduce the risk of "cross contamination” by observing the following guidelines:

1 £ - REVSRERE
Raw and Cooked Foods Should Be Processed Separately

O BWARGEAERCESENSTEA
Food items should be stored in suitable containers and
properly covered;

O FEFASEENBYEARNEENSHENN .
Uncooked or unprocessed food items should be kept separate from ready-to-eat food;

o FFESEARETANRDENGCENERYTE . &
Uncooked food should be stored below ready-to-eat food in the
refrigerator; and

O BEEVSEERENKET » SREMEY -
Prevent drips from the thawing food to avoid contamination
of other food items.
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Prevention of “Cross Contamination”
2 BARE
Personal Hygiene
-“- 5
o BERBEAGLIER  BREREOFER . o’ @

Maintain good personal hygiene. Always keep the -
hands clean; %

o EEFXEFANEDIERE DEXTF .
Hands must be washed after touching uncooked food or raw eggs;

o DAEERAERNESEOR ARG » &bk
UENERRBRIEE R
Cleaned and sanitized utensils should be used for
tasting. The utensils should be immediately cleaned and
sanitized after tasting; and

O BERFHEEMERREY -
Avoid touching ready-to-eat food

directly with bare hands.
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Prevention of “Cross Contamination”

3 BWEHEAR
Equipment and Utensils q
o BREVEESNREAFRSEER  WERE

MEERmEETERREE |
A Keep food contact surfaces clean; wash and sanitize these areas
hrar between uses if necessary,

-

| 2 ERTAReNRERR  oHERXRTEEED |

s Use chopping boards and utensils of different colours to handle
uncooked and ready-to-eat food,

o tIZENERYHENZEEARESHNEEA |

MNever place ready-to-eat food in containers that have just been used to keep raw
meat or live seafood:

o BENEAVMERELBFEEES

When handling ready-to-eat food, avoid touching them directly with bare hands;

o ERBRIEREWRARRENERY &

Use clean and sanitized utensils when handling ready-to-eat food; and

O FTERFTHREZERAVESNRREERE ERFETES2RBHEEIERY -
Avoid using towels to wipe food contact surfaces of equipment because towels may
easily harbour germs and dirts.
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Prevention of “Cross Contamination”
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Environmental Hygiene

o ERINEHAEREER .
A separate area should be provided for

handling raw meat;

o FHIER2ROIAERERYNESSR . &

Chemicals should be kept separate from food processing areas; and

% NREERWEREAGELERE  HBRARERSEG 8XELEH—R -
Refuse and food remnants should be stored in refuse containers with close fitting covers

and should be cleared at least once a day.
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Pest Control

o BRXTER  BERNEHE  LIhESEEN | R

Holes or crevices found on ceilings, walls and floors should be
sealed to deny access to pests; and

o ZERFMHLER » WERSELMIESREE -

Refuse should be disposed of properly and cleared to prevent
pests from breeding.
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