


IAL3210 Air Catering Management

" government
i TOOBENE ene market

e ¥ SHT{YZ'E pesticide residues food additives

GMO certlflcatmn health hazards storagesreshness
pﬂlsnll food suppl consumer protection
rout mes tem.ngyhandlm (}nnsumer Virus-.

oo reeze pesticide:: radiation g uality g medical g . =~
hea f dfr:;; f food poisoning
intestaon e el Bl WY genetic protective s
sa et illnessiabeiing hacce

king Lo “9"’“‘5 . “‘“"'“‘“" = 1ab salm@nell a = urgamcpl‘e aratlnn

"control rncg;;m — terial

o OO ONy hygIEne jqspe Ction. ==
nlogy food labeling m!)lllt&l}h Iogy oodborne iliness

regulated
tl""9""’“*‘hazardsllldl.lStl‘ _— pisonint raw bacikn
products rocer microorganism
equlpmemg Vpreparmg moisture botulism
miorossepe © cnntammatlunagl'lﬂuulll'e
= infection expiration
bacteria




IAL3210 Air Catering Management

¥ |

-~
A

13

Abdominal Diarrhea Fever Nausea Malaise
pain Vomiting
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“FOOD POISONING
IS NOT BAD LUCK,
ITIS BAD MANAGEMENT~

Patrick Wall, CEO of the Food Safety Authority (Ireland)
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Nature of HAZARDS
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VIRUSES

BACTERIA

[ ) PARASITES

Sporeforming Bacteria (Pathogens):

e Clostridium botulinum

Proteolytic

Nonproteolytic

 Clostridium perfringens

* Bacillus cereus

Nonsporeforming Bacteria:

* Brucella abortis, B. suis
 Campylobacter spp.

» Pathogenic Escherichia coli (e.g., E. coli
0157:H7)

e Listeria monocytogenes

e Salmonella spp. (e.g., S. typhimurium, S.
enteriditis)

* Shigella spp. (e.g., S. dysenteriae)

* Pathogenic Staphylococcus aureus

e Streptococcus pyogenes

* Vibrio spp. (e.g., V. cholerae, V.

parahaemolyticus, V. vulnificus)
e Yersinia enterocolitica
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MICROORGA
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Water Boils 100°C

Re-heating Food 82°C

Cook From Raw75°C

Hot Holding Above 63°C

Keep High Risk Foods
Below 8°C or Above 63°C

Chilled Food 1-5°C

Frozen Food -18°C

Bacteria Are Dead

Bacteria Start To Die

The Danger Zone

Bacteria Multiply Rapidly

Bacteria Multiply Slowly

Bacteria Do Not Multiply
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What Bacteria Need to Grow
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What Bacteria Need to Grow
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Keys to
Safer Food’
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KEEP
CLEAN

v Wash your hands beforg handling food
and often during food preparation.

¥ Wash your hands after golng to the
toilet.

v Wash and sanitize all surfaces and
equipment used for food preparation.

v Protect kitchen areas and food from
insects, pests and other animals.

Why?

While most micoorganisms do not cause
disease, dangerous microogranisms are
widely found in soil, water, animals and
people. These microorganisms are
carried on hands, wiping cloths and
utensils, especially cutting boards and
the slightest contact can transfer them to
food and cause food horne diseases.

SEPARATE RAW
AND COOKED

v Separats raw meat, poultry and
seafood from other foods.

v Use separate aquipment and utenslls
such as knives and cutting boards for
handling raw foods.

v Store food in containers to avoid
contact between raw and prepared
foods.

COOK THOROUGHLY

v Cook food thoroughly, espaclally meat,
poultry, eggs and seafood.

v Bring foods llke soups and stews to
boiling to make sure that they have
reached 70°C. For meat and poultry,
make sure thal juices are clear, not
pink.

¢~ Reheat cooked food thoroughly.

faﬂmﬂon lnehsde mlmd mm. rolled
roasts. large joints of meat and whole

60°C

KEEP FOOD AT
SAFE TEMPERATUES

v Do not leave cooked food at room
temperature for more than 2 hours.
+ Refrigerate promptly all cooked and

perishable food (preferably below 5°C).

« Keap cooked food piping hot (more
than 60°C) prior to serving.

« Leftover food should not be stored in
the refrigerator for longer than 3 days.

« Do not thaw frozen food at room
temperature.

Why?

Microorganisms can multiply very
quickly K food Is stored at room
temperature. By holding at temperatures
below 5°C or abova 60°C, the growth
microoganisms is slowed down or
stopped. Some dangerous
microorganisms still grow below 5°C.

USE SAFE WATER AND
RAW MATERIALS

" Usa safe water or treat it to maka it safe.

« Select fresh and wholesome foods.

« Wash frults and vegetables, especlally If
eaten raw.

" Do not uss food beyond Its explry date.

Why?

Raw materials, including water and ice,
may be contaminated with dangerous
microorganisms and chemicals. Toxic
chemicals may be formed In damaged
and mouldy foods. Care in selection of
raw matarials and simple measures such
as washing and peeling may reduce the
risk.






P A majority of Americans are getting caught
dirty-handed when it comes to their
handwashing habits. A survey of 1,000 U.S.

adults by SCA, a global hygiene company,

uncovered that consumers understand the
importance of hand hygiene but their
practices may be grossly exaggerated.

207

witnessed
restaurant
employee

have witnessed others

: leaving a public restroom
pay they prgctuce good without washing their 35%
hand hyglene and 337 witnessed
wash their hands 0 co-workecs

wilnessed
friends

regularly

THAN HALF

do mot wash their hands
alter riding public

: transgortation, alter

On average, you come using shared exercise
in contact with 300 equipment, or
surfaces every 30 173 MR s

minutes, exposing you

»
to 8‘0'000 gcrms On teba! of SCA, KEC Swsearth conduced 1000 onime Mterviews amoang & ratonally
TOPrRaaMAtve Lamgle of auins o the US frem JOwber & and Ocvader 7, 2012

do not wash their
hands after sneezing,
coughing or after
blowing their

Wotwrdng e 20711 Tork “Repart

Source: 2011 Tork Report
Note: On behalf of SCA, KRC Research conducted 1,000 online interviews among a nationally representative sample of
adults in the U.S_, from Oct. 4 and Oct. 7, 2012.
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1 2: 3: 4:

Damp hands and wrists Palm against palm. Right palm above the left back Palm against palm with
with water and soap or with of the hand and left palm above interlaced fingers.

2 ml hand disinfection. the right back of the hand.

5: 6: 7 8

The back of the fingers against Rotating wash of the right Rotating wash of right palm Rotating wash of both
the opposite palm with the fingers thumb with left palm with left hand fingers closed wrists.

gribbing each other. and opposite. and opposite.
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HACCP

HAZARD
ANALYSIS

CRITICAL
CONTROL
POINT
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HACCP

Hazard Analysis and Critical Control Points or HACCP

a systematic preventive approach to food safety from biological, chemical, and

physical hazards in production processes that can cause the finished product to
be unsafe, and designs measurements to reduce these risks to a safe level.
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PREVENTIVE not Reactive

A Management tool used to protect

against biological, chemical, and
physical hazards

Designed to use in all segments of the
food industry
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BENEFITS
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S
Establish

Monitoring ,
Procedures Establish

Corrective
Action

Establish

Critical
Limits

Identify 1k Establish

Verification
CCP(ccps) Procedures

Analyze HACCP Establish

Record Keep

Hazards PRINCIPALS And Documents

Procedures
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Principle 1 - Conduct a Hazard Analysis The application of this principle
involves listing the steps in the

process and identifying where
significant_hazards are likely to
Occur. The HACCP team will
focus on hazards that can be
prevented, eliminated or
controlled by the HACCP plan.
A justification for including or
P excluding the hazard IS

reported and possible control
measures are identified.

HACCP

Analyze
Hazards
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Principle 1 - Conduct a Hazard Analysis

High

Severity
of effect

Low
Likelihood of
Occurrence

Low <« =P High
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A critical conftrol point (CCP) is

a point, step or procedure at
which conirol can be applied
Principle 2 - Identify the Critical Control and a food safety hazard can
Points be prevented, eliminated or
reduced to acceptable levels.
The HACCP team will use a CCP
decision tree to help identify the

crifical confrol points in the

CCP(ccPs) process. A critical control point
may control more that one food
safety hazard or in some cases
PRINCIPALS more than one CCP is needed
to control a single hazard. The
number of CCP's needed

depends on the processing

steps and the control needed
to assure food safety.

HACCP




IAL3210 Air Catering Management

A critical limit  (CL) is the
maximum____and/or __minimum
value to which a biological,

Principle 3 - Establish Critical Limits

chemical, or physical

Establish parameter must be controlled
Gimits at a CCP to prevent, eliminate,
or reduce fto an acceptable

\ level the occurrence of a food

safety hazard. The critical limit is
usually a measure such as time,
HACCP temperature, water activity
(Aw), pH, weight, or some other
measure that is based on

scientific literature and/or
regulatory standards.

PRINCIPALS
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Principle 4 - Monitor CCP

Establish

Monitoring
Procedures

!

HACCP
PRINCIPALS

The HACCP team will describe
monitoring procedures for the
measurement of the critical limit
at each crifical confrol point.
Monitoring procedures should
describe how the measurement
will be taken, when fthe
measurement is taken, who is
responsible for the
measurement and how

frequently the measurement s
taken during production.
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Corrective actions are the

Principle 5 - Establish Corrective Action Procedures that are followed
when a deviation in a critical

limit occurs. The HACCP feam

Establish will identify the steps that will be

Corrective

Action taken to prevent potentially
I hazardous food from entering
the food chain and the steps

that are needed to correct the
process. This usuadlly includes
HACCP identification of the problems
and the steps taken to assure

that the problem will not occur
again.

PRINCIPALS
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Principle 6 - Verification Those activities, other than

monitoring, that determine the
validity of the HACCP plan and
that the system is operating
according to the plan. The
HACCP tfteam may identfify
activities such as audifing of
CCP's, record review, prior
HACCP shipment review, instrument
calibrafion and product testing

as part of the verification
activities.

PRINCIPALS
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A key component of fthe

HACCP plan is recording
Principle 7 - Recordkeeping information that can be used to
prove that the a food was
produced safely. The records
also need to include
information about the HACCP
plan. Record should include
information on the HACCP
Team, product description, flow
diagrams, the hazard analysis,

Hacc Pl the CCP's identified, Critical
Limits, Monitoring System,

Corrective Actions,

Recordkeeping Procedures,

and Verification Procedures.
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To Ensure Based On 4 Main Groups Of Total Quality
TOTAL Food Quality Management

B WD

. GAP . Good Agricultural Practice

GSP . Good Storage Practice
GMP: Good Manufacturing Practice
GHP: Good Hygiene Practice
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Basic Rules

« Check production for
contamination

« Product must be fif for human
consumption
Practiee 7 B . e ooicues cnon
i Dl 2 © Not to use pesticided chemicals
. Y N W that are poisonous to humans

« Store food away from rodents
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SHOULD BE FOLLOWED ALL

=R . \ \“',-_' - THROUGH THE ENTIRE FOOD CHAIN
"" | " \" - J‘ « || Storage of food should be
N S ,", * In cool dry places...to prevent
Storabe Yy g; -2 mold, mildew and fungus

PraCt|ce b, : * in low temperafures to prevent

growth of bacteria

¥ J '

-

« Prevented from rodents
contaminafing the food
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— ———— = % The Place Where Food Is Prepared
A — Y = Should Be Designed In Ways To

« == s Minimized Contamination As
Much As Possible

Good

« Cool
Manufacturmg 05 diean
Pract|ce - e [ Forbidden entrance for non-

foodhandlers
« Regulate humidity (if possible)
P Y Surfaces the comes in contact

to food must be cleaned easily

e Prevent vermins from food
preparation areas
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Measures for FOOD HANDLERS to
not contaminate the foods

Observe Personal Hygiene

Bath daily
Hand washing
« Wear headgear




