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LISA GARLAND - AL JAWDAH BOYS SCHOOL - RAK GRADE 12 TERM 3

Health science

Study guide unit 10 Food safety and hygiene

What are food borne illnesses?

A foodborne illness is an illness that happens as a result of eating foods that contain
disease-causing microorganisms. The most common disease-causing
microorganisms found in food are bacteria, but can also include viruses, fungi,
parasites or chemicals.

) . §
# The temperature 100°C
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Foodborne illnesses can occur between 5°C and
60°C, when it is

from 6-72 hours after eating easiestfor harmfl

. bacteria to grow in
contaminated food. Most people -

will recover without treatment. food spends at these danger zone

Bacteria are
destroyed

60°C

# Minimise the time that Temperature Bacteria grow
temperatures in order qUiCkly
to keep food safe 5°C
# Refrigerated food
needs to be kept at Cold food zone 0°C
5°C or below Bacteria don't grow
# Hot food needs to be Frozen food zone - 18°C
kept at 60°C or above
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Bacteria need certain
conditions to grow:
Time, warmth, food & water Harmful bacteria may already be in foods when you
buy them. Raw foods may be contaminated with
bacteria that cause foodborne illnesses.

Growth
Harvesting
Slaughter

Some illness causing Processing

bacteria: Storage
Transportation

Campylobacter Preparation in a kitchen

E.coli
Salmonella
Listeria



FOOD HYGIENE AND SAFETY

SAFETY

BETWEEN FINGERS

SIGNS and SYMPTOMS of
ANAPHYLAXIS
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A food allergy is when the body’s immune
system responds unusually to certain foods.
Your body reacts to the food and tries to

fight against it. This releases chemicals
which cause an allergic reaction. Food Common Food Allergens

allergies can cause anaphylaxis. They can be
life-threatening.

FOOD ALLERGY . FOOD INTOLERANCE

THE FACTS

FROM THE DOCTORS

Usually comes on gradually

Usually comes on suddenly May only happen when you
Small amount of food can trigger eat a lot of the food
Happens every time you eat the food May only happen if you

eat the food often
Is not life-threatening

FOOD ALLERGY SIGNS AND SYMPTOMS
SHARED SYMPTOMS

Can be life-threatening
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Rash, hives, ot itchy ekin Gas, cramps, or bloating
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ECZEMA FTCHY MOUTH SWELLINGFACE  SWELLING TONGUE SWELLING LIPS Shor habicat Heartburn

Chest pain Headaches

Irritability or nervousness
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NAUSEA OR VOMITING ABDOMINAL PAIN TROUBLE BREATHING DIZZINESS DIARRHEA

Food allergies and intolerances

Keep a diary of the foods you eat and the
symptoms you have

Stop eating some foods to help figure out ,
which one is causing symptoms

Have allergy tests
HOW TO PREVENT SYMPTOMS

Learn which foods - and how much -- cause you to
have symptoms. Either avoid the food or only have as
much as you can without triggering symptoms.

When you eat out, ask your server about how your
meal will be prepared. It may not always be clear
from the menu whether some dishes contain problem
foods.

Learn to read food labels and check the
ingredients for trigger foods. Don't forget to check
condiments and seasonings. They may have MSG or
another additive that can cause symptoms.

BE LIFE-THREATENING.
911 IMMEDIATELY.




