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[About the guidebook] [Vé sach hwo’ng dan nay]
- You can tear off individual pages to use as posters. gzg :[fgg g:&h(ex?%i% Zaélﬁ t\ll‘ﬁcshuudtl:'ggglacmuo?p phich
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* Wash your hands thoroughly. * Rera tay sach
* Store and prepare*3 foods properly. %Bao quan va ché bién*3 thyc phdm ding cach
* Clean the kitchen utensils*4, such as knives and cutting boards, thoroughly. % Gitr dung cu ndu an* nhw dao, thét, v.v... sach sé

* Clean the inside of the restaurant/shop.

* V& sinh bén trong ctra han
s Check the health of staff. ; 9 ]

% Kiém tra tinh trang strc khde ctia nhan vién lam viéc

~N

s Hugasan ng mabuti ang mga kamay % BT 9T A 9T T
:anv!n ang tamaEg pargtan ng Eag‘-iin:gatklagpagluluto:ﬁtn%; pagtkain ol * @ uery S & HUgR 3 ubrad # e
inisin ang mga kagamitan sa kusina*# tulad ng mga kutsilyo at sangkalan £ 59 fras =
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12. How to wash your hands (A3 size Poster)
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Contents of the Guidebook Noi dung clia sach huéng dan .
1. Three points to prevent food poisoning 1 3 diém can luu y dé phong tranh ngd ddc thuc pham
2. When to wash your hands 2 Thoi diém ria tay
3. How to wash your hands 3 Cagh rva tay . L o
4. Food management/Temperature control of the fridge & freezer 4 Quan ly thue pham/Quén Iy nhiét d6 clia td lanh, td dong
5. Do not spread food drips and spills and germs/ Wash & Disinfect*s 5 Khong dé lay lan vet ban va vi khuan/Lam sach va kht tring*s dung cu

kitchen utensils nau an ) o ) ) ) ]
6. How to make disinfectant solution (sodium hypochlorite solution 6 Cach pha dung dich khtr tring (Dung dich Sodium hypochlorite (NaClO))*®

(NaClO))*e 7 Céch lam sach nha vé sinh
7. How to clean a toilet 8 Cach s dung nha vé sinh
8. How to use a toilet 9 Cach vé sinh chat nén, phan
9. How to clean vomit/excrement 10 Quan ly strc khde cta nhan vién lam viéc
10. Staff health management 11 ACCP*7 [Danh cho ngudi kinh doanh]
11. HACCP*7 [For business operators] 12 Céach rira tay (ap phich, kho A3)
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Nilalaman ng Guidebook 9. WA FErOTeRET T 3 SUTIEE

1 Tatlong puntos upang maiwasan ang pagkalason sa pagkain e

2 Kailan dapat maghugas ng kamay R TGS

3 Paraan ng paghuhugas ng kamay 3 B AT - -

4 Pamamahala ng pagkain / Kontrol sa temperatura ng refrigerator at freezer . T AT SFaeTs a4 fas ¥ SR are e

5 Huwag magkalat ng dumi at mikrobyo / Hugasan at disimpektahin*5ang . IR TT FarEs Tt / B et o T fenriRd *y wEm
mga kagamitan sa pagluluto FAETOATErT BT AT T (FIR ZrEarFRTEE 9o (Naclo)) #

6 Paraan ng paggawa ng disinfectant (sodium hypochlorite solution :;' w ( ( s
(NaClO))xe6 . gTSwIE TP TH et

7 Paraan ng paglilinis ng palikuran ¢. IS WA T i

8 Paraan ng paggamit ng palikuran &, ST/ FEAHA HHT T qLH

9 Paraan ng paglilinis ng suka o tae 9 o FEATEIRT FATEST STTEATTA
10 Pamamabhala ng kalusugan ng mga tauhan o [ f
11 HACCP*7 [Para sa mga may-ari ng negosyo] 2% HACCP (@ramey) o [ TR ]
12 Paraan ng paghuhugas ng kamay (A3 size, poster) 9. BTT g AT (A3 AT Tree?)




Three points to prevent food poisoning

Tatlong puntos upang maiwasan ang pagkalason sa pagkain
L& Bd &< ZA
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ﬁ‘ ¢ = E S) _)a' E;@. oo, Againstgerms trTat cause food poisoning... .
)‘J" ar ) ,b) ) ."‘"J Laban sa mga mikrobyo na sanhi ng pagkalason sa pagkain...

2 (',' f&: LY ! Do notattach! / Huwag pakapitin!
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FEHSVET FRESEH S,
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Wash your hands ; HEBEUET

Wash and disinfect
Maghugas ng kitchen utensils

kamay Hugasan at disimpektahin
ang mga kagamitan sa pagluluto

'S‘*’ '{s ’3 L\ ! Do not grow!  Huwag padamihin!
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Refrigerator 10°C or below / Refrigerator 10°C 0 mas mababa
hb &S5

llagay ang pagkain : ?? —I;-l?n t;’tFié > . 1CS Cl—,l'Fb b
sa refr'gerator reezer -15°C or below reezer -15°C 0 mas mababa

Refrigerate food

Kill! / Puksain!
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75C 19 E
Heat food § In the middle of food, 75°C for 1 minute or longer
Initin ang pag kain Gitnang bahagi ng pagkain 75°C, 1 minuto o higit pa
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1-1 BPHFEAELHDIDDORA > b
1-1 Three points to prevent food poisoning ./ 1-1 Tatlong puntos upang maiwasan ang pagkalason sa pagkain
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2 - 2 \ // Lam néng phan gilfa cta thyc pham ¢ 75°C,
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Wash your hands before and after you do the following \
Hugasan ang kamay "bago" at "pagkatapos" gawin ang mga sumusunod \

4

J

co[FZR]E colhE]
FEHS5VET FEHS5VET

Wash your hands before doing the following Wash your hands after doing the following
Hugasan ang kamay "bago" gawin ang mga sumusunod Hugasan ang kamay "pagkatapos" gawin ang mga sumusunod

(EREELHS kL
Starting cooking e Using toilet

Simula ng pagluluto L Gumamit ng
S—L palikuran

Dﬁbﬁ&*not

Touching meat
or fish

x Humawak ng
hD N karne o isda

'(Ij'oucrtllmg f&od AU == 4
the hands. ™ 4 D,ﬁnt_{:,a):g-’:bjt_

Direktang paghawak . Touching dirty/
sa pagkain ) filthy things

Humawak ng
[1HWD(FTZ2T S maruming bagay
Serving food BE10

Ihain ang pagkain

@ Doing the cleaning (1
]/] Maglinis ;

2-1 %%?%591’ X>77/ 2-1 When to wash your hands / 2-1 Kailan dapat maghugas ng kamay
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Hay rura tay vao thei djem “trwérc khi” va “sau khi” lam
nhirng viéc sau day de bat dau cong viéc tiep theo

co[FZR]E
FEHS5VET

Rira tay “trwdc khi” lam nhirng viéc nay

JEEEELHS

Bat dau nau an

SHD

Cham tay truc
tiép vao thuc
pham
el IR R

(16D ZTS
Bay bién va
trang tri mon an

G T8 Ti2HT 1] é@?ﬂ
1

colHE]i
FeH5VET

Rira tay “sau khi” [am nhirng viéc nay

[IbTL

St dung nha
ve sinh

(«.< IHR

Dmbll\\éébo t—
Cham vao thit
vaca

HISTITHIY B

Dﬁht%@%*boL@?

Cham vao cac vat ban

IR WTH 98] B

Don dep vé sinh

TS

< H5
2-2 Fawd 917,/ 2-2 Thaidiém riatay / 2-2 d Y Iuged 7T
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Clip your nails
Putulin ang mga kuko
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hat to do before washing your hands / Ang dapat gawin “bago” maghugas ng kamay
E TV Byt b

LREOEREIHLET
Remove your watch and rings
Tanggalin ang relo at singsing

KCEEHSL EolHAE

SHTEOVS (R)EHSVET

Wet hands with water and wash palms with
soap.

Basain ang kamay ng tubig at hugasan ang
palad (loob) ng sabon

FOP ) EHS5NET

Wash the back of each
hand.

Hugasan ang likod (labas) ng
kamay

HLE

EDEESSNET

Wash in between the
fingers.

Hugasan ang pagitan ng mga daliri

oy

&Y
KTEHIUET
Rinse the hands with
water.

Banlawan ang mga kamay ng tubig

A D~DE2BL WHZLET

FEEFENDV5TODA
TRLYET

Wash each thumb by clasping and
rotating in the palm of the opposite hand.

Hugasan ang hinlalaki nang palad at
kuskusin ng paikot

/\"—l\"—gﬁ'lb’(”i’fhb\ﬁ
IFXINTFESHEXT

Dry the hands with a paper
towel or a clean towel.

Patuyuin ang mga kamay gamit ang
tuwalyang papel o malinis na tuwalya

Howjto)washj
your/hands;
Paraan)ngjpaghuhugas)
ngjkamay

- DHDRESHS L)
=7

Wash the fingertips and
under the nails.

Hugasan ang dulo ng daliri at
pagitan ng kuko

FEEHSVET

Wash each wrist.

Hugasan ang pulso

T
ZILI-ILTF%
TS
HBUEXY
Disinfect the hands with alcohol.

Disimpektahin ang mga kamay ng
alkohol

Repeat the process from steps 1 to 7.
Ulitin ng dalawang beses ang hakbang @ hanggang @

3-1 %@@BL\%/ 3-1How to wash your hands /* 3-1 Paraan ng paghuhugas ng kamay
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Viéc cén lam “trwérc khi” riva tay /TTd Y7 3FTE T 0 HA0
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4o dong ho va nhan ra
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SHTEOVS (R)EHSVET

Lam wét tay véi nwére, thoa xa phong

roi riva 1ong ban tay (mét trong)

T T T Ui WG TS Shel Y 2

FORMN) EHS5VET
Rtra mu ban tay (mat ngoai)

Tchell UBTET Y B

Cachjrirajtay)
BRI

- DHDRESHS L)
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Rira phan dau ngén tay va
ké moéng tay
sfferent ot a1 = et uf g g

WY HLE

EDRZEHSWVWET

Rira ké hé gilra cac ngén
tay
3fteT ¥ 3Tt fSrer T @ e g 8y

oy

&%
KTHEHAUET
Xa lai véi nwéc
e TETe] B

A D~DE2BL WHZLET

P U <

BIEEFNOV5TODA
TRLYET

Lam sach ngon tay céi bang céch ding
long ban tay con lai nam chat va xoay

T ST TS 7 gTaet SN AR B

\
o
i

R=IN—=9FNRENE

IANTEESZET

Lau tay bang khan giay
hoac khan sach

YR T AT HHT FHIA BT J57 8

T <U
Fazhbo\nFxg
Rira phan cé tay

E YT T

Z&:—»F%E
HBUEXY

Khtr trung tay bang con

STeHIECTe BT T T 2

Lap lai cac bwéc D~@ 2 lan

2 TTE \9 T 2 UTH AR TR

3-2 T?0)373‘5(/\7%/ 3-2 Cachriatay / 3-2 &Id Y dliel



Food/management
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Check whether there is something different or wrong in the purchased food from usual.

Suriin kung may kakaiba sa mga biniling pagkain

2 - 4 LWOBE EHASETERN Hhid
Dﬁtg D(‘.d’ab\ e ? ? 2hWVWEHA

Looks Smell If something is different or wrong, do not use it.

Hitsura Amoy @ Huwag gamitin kung may kakaiba sa karaniwan

L& DA [F0 <3 LK VA BA & = FA VS U
[IB@HDASTLSBE RBoDizE [ IHARRIR

Package of Food temperature b Q.L Expiration date

the food Temperatura e +# Petsa na

Pakete ng : ng pagkain ' hindi na

pagkain S makakain

Le< DA E HA "

ﬁ [=X1)) ﬁ% <= Food storage

@ ThBh & Pag-iimbak ng pagkain
2 . 3 = Bh & “
[(HRTEBE (=LE>nicrponi=aE S &ChHITET

i‘tl,\ > in.l,\ &5 L’;&ifﬁ/» i".l,\ k¥l 1".l,\ &5 AX B 3-3/» &
(RE-ARBR(=AEOLARE UEVWBELRUEE))
Separate food by storage temperature

(Refrigerated, Freezer, Room Temperature)

Paghiwalayin ayon sa temperatura ng pag-iimbak
(Refrigerator, freezer, room temperature)

OBV OAEF (B FHLLLOHIE(T) I
BB3ESICHESANET EVEOHEELODNET)

Place old items in front (on top) and new ones to the back (at bottom).
(Use old items first.)

Ayusin upang ang lumang pagkain ay nasa harap (o itaas) at ang mga bago ay
nasa likod (o ibaba) (Gamitin muna ang mga lumang bagay)

Bh & DA Y =A A
BEERESCHVBNSXDNDEREET

Control the temperatures to prevent germs from growing.

Kogt/[o‘lﬁin ang temperatura upang maiwasan ang pagdami ng mga mikrobyo

L& TA
BEEEALET DeUsEI<LHET RIELNT EHL)
(R 10CLUT. A&: —15CIUT) Close the door KICULFET

Record the temperatures. immediately. Do not store too

(Refrigerator: 10°C or .__| Isara agad ang pinto much food.

below, Freezer: -15°C .
i Iwasang mag-imbak
or below) / _ g mag

ng napakaraming _.:
Itala ang temperatura - e === pagkain =
(Refrigerator: 10°C o mas - -

mababa, Freezer: -15°C o mas
mababa)

L&LTUA A W) nWES Z hhed C Bh E DAY

4-1 BROEE/AREE mREDREEIE
4-1 Food management/Refrigerator/Freezer temperature management / 4-1 Pamamahala ng pagkain/Kontrol sa temperatura ng refrigerator/freezer
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Kiém tra xem thwc phdm da mua cé gi khac so vé&i binh thwéng khong

TG TRe! e |t €Y W1 i 8 6 Wi waest THER

2 2 - WDBE BASETHH BNl
[1R7=8 CEH L @ ? -

2HhWEEA

B& ngoai Mui N?u phét hign thay c6 diéu i knc vai binh thuGng thi khong st dung
2@ ™

L&L VA (3L L&L VA & = FA UL U
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Tai dwng thue Nhiét dé cua b Q.L
pham thwec pham ( )

L<DA  F DA

ﬁuo®f§§<— bib\f)\f;> 513_; qua%wﬂgg%%m

F ZTA BA &

(URTEEE (= bioa)lwi&bbht_/mfe’) “‘t (:1’)(1*3’

nhE> h &S LEIBA nn > nn
(R -k %rm(—m@’e)m‘ﬁ’ﬁ b?&b\*BEé:H L//nnF))
Phan chia thyc phdm theo nhiét d6 bao quan
(Uép lanh/dong lanh/nhiét do thwong)
WUSR TH STl aTdshd R Beasde | (6, fhew, amr am)

OBV OAEF (B FHLLLOHIE(T) I
BB3ESICHEOANET BELL0rs.EIOHVET)

Sap xép sao cho thwe pham cii & phia trwéc (phia trén), thwe pham
mé&i & phia sau (phia dwi) (str dung thwe pham cii trwérc)

R T TS (AE), Tt o qwiE (o) o TR T Tege, (AT T W ufeel W TRy

Quan]]ynh|%Qg?)cua;w[anhbwdonmtrm[ ﬁl’qf_ol'U'U
HBr £ DA W - EA S - - A8 “
BEEREHLCLBVBHIARDINEHEET
Thwe hién kiém soat nhiét do dé ngan chin sw phat trién cta vi khuan /araem =T it feer se a1 Simegeg

HBr & L&L VA
BEEEs<LET  [LUSEICLHET DRRELNTERL
(S8R 10CIUT. BE: —15CILT) Bong cira ngay Iap tire FIICLET

Ghi lai nhiét d6 (Uép lanh: - T ) ¢ Khong nhéinhétqus I

tir 10°C tré xudng, Dong
lanh: tir -15°C tr& xudng)
AP IHE T

(f5=t 10°C W Y, s ﬁ
-15°C W= qA)

nhiéu san pham

L&LTUA A W) nWES Z hhed C Bh E DAY

4-2 BROBE/AEE- SREDRESE
4-2 Quan ly thuc phdm/Quan ly nhiét d6 clia tl lanh, ti déng / 4-2 @Tel G eI/ fthsT T ThsRep! dToHT =0T
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Do not let germs from meat and fish contaminate other food.

Huwag hayaang mahawa ang mikrobyo ng karne at isda sa ibang pagkain

[ i < L& DA
CIRY yF<=Arhnsd s> FHNDBRICDIENESICLET
Do not let drips contact other food.
Huwag hayaang dumikit ang drips sa ibang mga pagkain
TN IHE
@lﬁ’(”,.“ (ztrsxtd)ﬁéfe‘%skbmi? @I’E’P,..\(zt ﬁlﬁd)—ﬁ'ﬂg LEWVWET
Put meat and fish in Place meat and fish at
containers with a lid. the bottom of the

llagay ang karne at isda sa lalagyan na refrigerator.

may takip llagay ang karne at isda

sa ilalim ng refrigerator
555 1) &= s

CEREERa. [ CFICOD S REFIEDOHS]
LOEXHTENDBRICONS>BDEDITET

Separate kitchen utensils for meat only and fish only from those for other food.

lhiwalay ang mga kagamitan sa pagluluto “para lamang sa karne” at
“para lamang sa isda” sa ibang pagkain

5&5 V) = < L&D &<

ﬁa?%

5&3 1 & <& &2 Eh
RIESBEISTENPBEHIDCSBENESICLET

Remove all food residue and germs from kitchen utensils.

Siguraduhin na walang natitirang dumi at mikrobyo sa mga kagamitan sa pagluluto

RERREESNNCHESVET H5 s EICHSLET

Wash kitchen utensils thoroughly. Disinfect them after washing.

Hugasan ng mabuti ang mga kagamitan sa kusina. Disimpektahin pagkatapos hugasan

EEICR OEOPYERBYET

There are the following disinfection methods.

Ang pagdidisimpekta ay maaaring gawin sa mga sumusunod na paraan

*»HDL) ‘"E"E’Jb‘o
Use boiling water. ,~ Gumamit ng mainit na tubig
L3 EC ZE U & RA Z A

SHESH (RBIERES N9 LK (NClO)) £DH>

Use disinfectant (sodium hypochlorite solution (NaCIO)). // Gumamit ng disinfectant (sodlum hypochlorite solution (NaClO))

F>5@EF> 650 & < Udd &<

5-1 ﬂ?ﬂ@.%f‘(‘fﬁb\ﬁf/cﬂﬁ s8eHh5D HEITD
5-1 Do not spread food drips and spills and germs/Wash and disinfect kitchen utensils / 5-2 Huwag magkalat ng dumi at mikrobyo/Hugasan at disimpektahin ang mga kagamitan sa pagluluto



(< EHE ZhA

APROBZEIDRBRBICOITHEVWESICLET

DPam bao khong dé vi khuan trén thit va ca bam vao thuc pham khac
TS T AT fRTU[eTS 31T e It o T,
. <owE T LB L&< VA _ - -
(IR <=mvanrstst>Z(EFHNDBRICDITHBEVNESICUET
Khéng dé nhé nwéc dinh vao cac thwe pham khac
HTST T AT A1 YleA e 31 W FITT T8 e

TN

DRPRRIENHZERICINET ORPRIAEEN—E FCLEVET

Cho thit va ca vao dé dwng cé nap day Cho thit va ca vao ngin O
dwéi cung cua tu lanh

HTST I AR 1S heTent @el W et
USEE

ST T AT AT farept waept wisTT TR

545 1) &=

(HREERE(L. [T CFICODS], [REFHZDH S
LOEXHTENORSICONS>BDEDHET

Dung cu nau an dworc xac dinh la “chi str dung cho thit”, “chi str dung —"
cho ca” sé dé tach biét véi dung cu stv dung cho cac thwe pham khac
AT AT AT T ATSTERT AT A1 FERT T {oo ST o TR 31T STel QST W g

554 & < &2 54
RARBEISTTNCEDPDCSBWKSICUET
Dam bao dung cu nau @n khéng bi ban va vi khuan bam vao

Eﬁﬂﬂg&ﬁﬁﬁﬁ?ﬂﬂﬁmmtﬁmw

B&S W = Led &<

=3

REREEENVCHSVET H5okHEICEELET

Rira dung cu nau &n that sach. Khir trung sau khi rira sach

oo Tt Tt E YR e Hehue HlevRd TR
LS &< e
[FHSICE DEDPWAEDIHNET

Co6 cac phwong phap khir tring sau day
PreTRfEd ™ e aftres o1
]
*HOVHHZEDIDD
St dung nwéc sdi /IR TS T=ET

SHER (REEREF N LB (NaClO)) EDHS
Str dung dung dich khtr trung (dung dich Sodium hypochlorite (NaClO))

PIRTUATES =i (Tifeaw grguiemniee 9™ (NaClO)) Bl v

F>5@EF> 650 & < Udd &<

5-2 E#’L@I%F(‘Jﬁb\ﬁf/uﬂﬁ%&g%&55-5%%@“%
5-2 Khdng dé lay lan vét ban va vi khuan/Lam sach va khi tring dung cu ndu &n / 5-2 BIRIE I1 FeT[ge Atharal/fbaT JTAHT 4 T hieroRfed T




U & RA % EA

(RBIEF MTFUOA,&' sodium]hypochlorite(NaClO))

How, tojmake;disinfectant;solution(sedium hypochlorite;solution) (NaCl0))
Baraan]ggjgggg’awajggjdiSihf"ectant}('sodiUm]LixgqchIbrit'e)spIUtibm(Jl\laCIO)_))

EK<—93'&)6¥20)Z§> e
5~6%DRE<=ROBE> oy . STHTOHNNET
Undiluted solution. 5% to 6% solution. Use diluted solution.

Walang halo na solution. 5% Gumamit ng solution
hanggang 6% na concentration na hinaluan ng tubig

b £ S S ABDES (10.1%I5FHET)

Disinfection of vomit/ excrement (dilute to about 0.1%)
Pagdidisimpekta ng suka o taei (i-dilute sa humigit-kumulang 0.1%)

FA &Y FA z2E FA &7 FA ZE
500mARY MR ML1AEDKICERT10mML 2Ry RR ML 2!:0)7J<(:J§:A§40mL
(Y RRRILDF+ v F24F) (Y RRRILDF+ v F8HF)

A ==
+2 i3

Dilute 10 mL undiluted solution (two plastic bottle

caps) with a 500 mL plastic bottle of water. Dilute 40 mL undiluted solution (eight plastic

bottle caps) with a 2 L plastic bottle of water.
Sa 500 mL na plastic na bote ng tubig, haluan ng 10 mL

ng walang halo na solution (2 takip ng plastik na bote) Sa 2 L na plastic na bote ng tubig, haluan ng 40 mL ng
walang halo na solution (8 takip ng plastik na bote)

pHIBES. h L JBDMS (10.02%Ic5THET)

Disinfection of kitchen utensils, toilets, and clothing (dilute to about 0.02%)

Pagdidisimpekta ng mga gamit sa kusina, palikuran at mga damit (i-dilute sa humigit-kumulang 0.02%)
FA Z

LRy hAR I\)L1§§0)7J<(J$A§1OmL
Ry FRMILDF+ /7’2%)

/ﬂ\

When storing
+ sa IRETBLEE  Kung iimbakin

Le> 8¢ 2% o
CHERIEADBESCHEFT

| S
. . . . HoE Write “Disinfectant” so that you
Dilute 10 mL undiluted solution (two plastic MO T ] R R

bottle caps) with a 2 L plastic bottle of water. Isulat ang "Disinfectant" para malaman

Sa 2 L na plastic na bote ng tubig, haluan ng 10 mL ng kung ano ito
walang halo na solution (2 takip ng plastik na bote)

s i
6-1 HBRODDOWEA
6-1 How to make disinfectant solution / 6-1 Paraan ng paggawa ng disinfectant



U & RA % EA

(RBIEF MTFUOA,&' sodium]hypochlorite(NaClO))
Cé'chjehagdUnngILgmutrﬁnJ (SodiUmlhypochIbrité)soIUtian(_[\l'aCIO)_))

Waﬁawﬁaﬁm 161 (NaClo))

EK<—93‘U)63520)Z§> 2
5~6%M IEE<—Z§0)B"‘> O - > STHTOHVET

Dung dich chwa pha lodng ndng : St dung dung dich pha lodng
d6 5~6% Tl SHTE TR T

Tl SIS SRS Sl % 3 €%

b ESHY. SABEDHS (H0.1%5THET)

Khr trung chat nén, phan (pha lodang khoang 0,1%)
AT, FeAS BT T (ST 0.8% A TR UTaal THEI)

FA &Y FA z2E FA &7 FA ZE
500mARY MR ML1AEDKICERT10mML 2Ry RR ML 2!:0)7J<(:J§:A§40mL
(Y RRRILDF+ v F24F) (Y RRRILDF+ v F8HF)

A ==
+3 i3

Pha lodng 10mL dung dich nguyén chét (2 nap chai Pha lodng 40mL dung dich nguyén chét (8 nap chai

nhya PET) v&i 1 chai nhya PET chira 500mL nuwéc nhya PET) v&i 1 chai nhya PET chira 2L nwéc

400 ML I UTHIDI ¢ 2T WA Sidet AT ITae! I1e] STEH! i 2 L Y ITHIeRT ¢ T TATieed® Sidet AT UTdel aH1e] SiSeh! S
20 mL (WA Sidere! R ferepi) ¥o mL (AT diaere! ¢ foewt)

pHIBES. h L JBDMS (10.02%Ic5THET)

Khtr trung dung cu nau an, nha vé sinh, quan ao (pha loang khoang 0,02%)
oo TR, ZTSE, TR HUET BITURTEd (T 0.0k% A TR Ut Te19)

FA A FA 2=
2Ry MR MLT1ARDKIZRA10mL
(Y MR RILDF v v F24F)

/ﬂ\

+ ae f%%'d'ét Khi ba%?guan

HERIEADBESCHEET
Pha lodng 10mL dung dich nguyén chét (2 nap chai Xée;;%ft;zt“ ng dich khts tring” de
nhya PET) v&i 1 chai nhya PET chira 2L nwéce W ST VR T g TR TR
2 L 1 ITIeRT @ T2 AT Siae A1 qTae! ISy TSl Tt il
20 mL (AR et 2 feeel)

L&D EC ZE e
6-2 HBERDODDOA
6-2 How to make disinfectant solution ,/ 6-2 I ETed IARS dllebT
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H= How,to clean atoilet]

Paraan|ng|paglilinis)
ng palikuran)
FVEEEILELGENLICLTHEESE T
Clean your toilet every day to keep it hygienic / Linisin araw-araw at panatilihing malinis
T £S5VFT3H0

o :\ IE:
0.02%E5&8& What you need to have

U & ZA % SA RE
(0.02% (25T = RBIEFREET b D LK) Mga kailangang ihanda
e T &5
Ui < A% ZF5CAI7or
0.02%;H=R& NAD Apron
0.02% disinfectant Mask Panglinis na apron
solution Maskara
0.02% disinfectant
T 3 / :E \j 7
FL Mo
0.02% disinfectant solution (dilute sodium Gloves Mop
hypochilorite solution to 0.02% respectively) INTY . Guwantes NAEES
. . . . Bucket i ESER7 5>
0.02% disinfectant (hinaluan ng tubig para maging Timba Brush for
0.02% na solution ng sodium hypochlorite) toilet bowls
e 20 Brush para sa
%93/"'*5\. inodoro
Rags and cloths
Basahan o tela
N, Lo < 2
OFRNDIZIZEWVFET ®Fv 7’50.02%; BRICDFT.
Wipe the floor. RLDEREAEET
Linisin ang sahig Soak a mop in the 0.02% disinfectant

solution and wipe the toilet floor.

Ibabad ang mop sa 0.02% disinfectant
at punasan ang sahig ng palikuran

210 L&> &< 2E
@1 %Z0.02%H5RICDIT T

b(ﬁ‘b)ia- A i; mhH A i;d:i b= :
Soak a rag in the 0.02% disinfectant ?E%g?%{ﬁ%ﬁﬁ? 2¥T

solution and wring it out. T . .
Scrub inside the toilet bowls with a

Ibabad ang basahan sa 0.02% brush for toilet bowls.
disinfectant, pigain
120) TVES & T N
@@0)?5‘6‘7)(50)@3?—» R7/7
(A

T K LN ——— =k

Kuskusin ang loob ng inodoro gamit
ang brush para dito

)w‘—g,s\aiﬂ*uo%étcfff\&a
5UERTAZET (@.O6EL)

Wipe with the rag from step 2 in the order of faucets — door knobs
- grab bars - toilet tank levers — paper holders.Wipe with a cloth
wet with water after 10 minutes. (Do the same after steps 4 and 5.)

Punasan ng sunud-sunod gamit ang basahan mula sa hakbang 2)
ang gripo - hawakan ng pinto — handrail - lever ng tangke ng
inodoro — lalagyan ng toilet papel. Punasan ng binasang basahan
pagkalipas ng 10 minuto (Gawin din sa hakbang @ at ©))

FTADBECAEAEET
Wipe where people touch
Punasan ang mga lugar na hinawakan ng mga tao

210) T 550 &

@OOMTFRB~I>T7>7%9
RA X RA z oz

—~BE-BBEONESEZTET

Wipe with the rag from step 2 in the order of hand wash basins -

toilet tanks — toilet lids — toilet seats — outside of toilet bowls.

Punasan ng sunud-sunod gamit ang basahan mula sa
hakbang (2) ang lahabo - tangke ng inodoro - takip ng
S inodoro — upuan ng inodoro - labas ng inodoro

@%> U%é’éb\ti(?i?& Y
ARLOH>ZS LARE B
=705 275 .0.02%HBRIC
309 ~604 D (£ F (%)

Put cleaning tools away. Wash the cleaning tools used
repeatedly.Soak them in the 0.02% disinfectant
solution for 30 to 60 minutes after washing. (%)

Itago ang mga kagamitan sa paglilinis. Hugasan ang
mga kagamitan sa paglilinis na ginagamit ng paulit-ulit.
Ibabad sa 0.02% disinfectant ng 30 hanggang 60 minuto
pagkatapos hugasan (%)

®F5 LHRD 15 . FRE
BFLT EEHSNET

When finished cleaning, remove gloves and wash your hands.

Pagkatapos ng paglilinis, alisin ang mga guwantes at hugasan
ang mga kamay

= & AD ~NA F5 < LedE<zE
EANBENESINESEET *ESHPPIABHOVEES CARIZ0.1 %HESRICOHET
Wipe less unclean places first Soak any cleaning tools with vomit or excrement in the 0.1% disinfectant solution.
Unahing linisin ang mga hindi gaanong maruruming lugar Ibabad ang mga kagamitan sa paglilinis na may suka o tae sa 0.1% na disinfectant

7-1 hLZED UU))PU%/ 7-1 How to clean a toilet / 7-1 Paraan ng paglilinis ng palikuran



E/;kil &< Z'Lff
0.02%38=4&
U & ZA % SA RE
(0.02% (2> T 1= RBIEREF NS LK)

&

Led < 28
0.02%HER
Dung dich khtr trung 0,02%

0.0%% THISTUATII HlcT

Dung dich khtr truing 0,02% (dung dich Sodium

hypochlorite pha loang 0,02%) N
PILTOATIT BT (0,03% TTAwT SATSTE! HIfSaq X6

BTSUTRARTSS S T

B

Khan lau, vai

ZTl, BUST

wh .
ORNDIZIZEWET

Quét rac trén san nha

ST BIER TSI

AE0.02% BB RICDIF T,

LIEWET

Nhung vai vao dung dich khor
e trung 0,02% roi vat rao

FHUEST ATS 0.03% BIETUATISH HI@HT

210} FTLES & T

@@@?ﬁ'@?&%@ﬂ???* K7/7
—~TF YKL /N —— "=/ Sk
»@—g&ﬁivuoﬁéggvm
S5UERTAEEFT (O.0HRAL)

Diing véi & bwéc 2 lau tay van ciia voi nwde — tay nam cira —
tay vin — can gat bdn ciu — hop dung gidy vé sinh. Sau 10 phit,
lau béng khéin da tham nwér (Iam twong ty véi broc @), 6)

2 &1 BUST URTH! B — SIBIBI 7T — BE — Fold
FoR — TR Eeeteé qeqer)| 2o fire ufes uriet fsmeest
FuE IR (@3 © A1 78 TiE)

FTEDBECBESEET

Lau sach nhitng noi moi ngudi cham tay vao
GRS

210) T 550 &

@ONHmTFRB-I>T>T9
NAE NAE L EE

—~BE-BBEONESEZTET

Diing vai & bwérc 2) lau bon riva tay — két nwéc bon

cau — nap bon cau — bé ngoi — mat ngoai bon cau

@ I FUSTH 2Td YA AT — ZATF — TFhT —

EnabnuLIanssEET

Lau tir khu vire it ban treéc
FH BIER HTH! SIS

7-2 NLZED UOD)PUb\%/ 7-2 Céch lam sach nha vé sinh / 7-2 gTeeie 9% T4 aiieT

am sach nha,vé sinhj
= e P
ETETIE TR, T AU

FS53WVWTBHHMD

Nhirng vat dung can thiét / sresaes a&es

Z5CHEIFOY

Tap dé vé sinh

NAD

Khau trang T
Ty
Cay lau san
Hq
NhEES
_Es@TSY
Ban chai vé
sinh bén cau
W < 28
Gty 7’3\0.02%7%%&(:’3(7'(\
NLOKREAESET

Nhung cay lau san vao dung

dich khtv tring 0,02% réi lau san

nha vé sinh

HIT TS 0.03% BIZTIHTII EHleTdT
NAE L BH NAE &S

©FEBENDDZFEBAT ST

CTNET

Co sach bén trong bén cau béng

ban chai vé sinh bdn cau

mﬁ%ﬁsﬁmm

£ <

@%> Uﬁﬁ;!’&b‘t?(?ia'o <V
5 <
MPAULDOHDZED DFFJ%&L? 50\
Ls> < 2
£Y.55215L.0.02%KBRIC
304 ~60732D1F 7 (%)
Don dep dung cu vé sinh. Dung cu vé sinh dung Idp di
1ap lai can dwoc lam sach. Sau khi lam sach, ngdm
nhitng dung cu dé vao dung dich khir tring 0,02%
trong 30 ~ 60 phut(%)
TEHE T HHMES AT | SRR W T ThIeh!
TS | HTE TPRUTE 0.03% HIZTIFATII ETHT
30 2 go TFHE FATR TEFE (%)
s T K3
@FSUhRh->1=5.Fk%E
T

BFLTFzH50FT
L Sau khi don vé sinh xong, thao
gang tay va rira tay

IS THUTS U~AT Gictl BT YTeRL

&5 ~A £ < LsEcaE
E KB SHEPPIABHDOVI=ZES UARIK0.1%ESRICDOITET

o

Dung cu vé sinh c6 dinh chét ndn hay phan thi ngam vao dung dich khi triing 0,1%

ST AT AT AT THTS T HIHH TS 0.8% BRI STl SASTeH
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Howjtoju se)gjtonet*/Paraan]ng)paggamlt*ngjpallkuranj

OMLIETHOT DD ULVET Siton the toilet during use / Gamitin ang inodoro ng naka-upo

<ERRIL> <FIRRTL>

Western style /~ Western style na inodoro Japanese style / Japanese style na inodoro

#Y NA =
QM LY M—=N—=(IKICEITDDT EBIEBICBEHUET
Toilet paper is water-soluble. Flush the toilet paper down the toilet.
Ang toilet paper ay nalulusaw sa tubig. I-flush ang toilet paper sa inodoro

(AR A
MLy MR=—N=BHDEDRBBEHEEEA
Do not flush items other than toilet paper down the toilet.
Huwag mag-flush ng ibang bagay maliban sa toilet paper sa inodoro

EROIRLHOTHNLET

A
@ . ») Ho =5 7](% f;fﬁ‘ UFE j‘ Put the toilet lid down when flushing.

Takpan ang inodoro kapag nag-flush

Flush the toilet after using.
I-flush ang inodoro pagkatapos MLEESTEHUBDEFET

How to flush a toilet varies

gamitin depending on the toilet.
Ang paraan ng pag-flush ay
v depende sa inodoro

— <IxH UL > How to flush / Paraan ng pag-flush

OLN—%=FEbULFET OLN—=HLET D%E%\’j‘(‘fﬁ? OR9>&HLET

Turn the Push the lever down. Hover your hand Push the button.

I . <l the button. . .
ever e Iltulak ang lever pababa over the button Pindutin ang

Pihitin ang : llapit ang kamay button
lever — % e

@55’2551,\&3' Wash your hands.

Hugasan ang mga kamay

8-1 ~ l/@’D?’J‘l/\%/ 8-1 How to use a toilet / 8-1 Paraan ng paggamit ng palikuran
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Cachjsdungjnhajvé)sinh) 7 gTEel< W TlE

Ngoi xudng ghé bon cau dé st dung
@hfbﬂ?ba??#“i?ﬂmmﬁwﬁwwibm

&5 UE
<HFHbTL> <#WzLkTrL>
Bon cau kiéu phwong Tay ,/ufgt Siciiet greie Bon cau kiéu Nhat /St Siefiet glgeie

# RNA &
QM LY MR=N=3KICEITDRDT (BIBICHBHULET
Gidy vé sinh sé tan ra trong nwére, vi vay hay xa gidy vé sinh véi nwée trong bon cau
TS TR TTHIAT gl HUBIA gTgete T BTelk T e

R Ly hR——LNADEDEEAEE LA

Khéng dwoc virt bat cir thir gi khac ngoai gidy vé sinh vao bén cau

BRI RLHTHALET

&7
> =5 f~ N 6ng nap bon cau lai khi xa nwéc
QHh>2/=5)K=ELHULET Dong ngp bon cau lai kh Diis

> , . g A x CFP I TR T Td
Xa nwée sau khi di vé sinh xong

j?. { M’I/L.J:o'cfem\bﬁb\?m\l,\ai‘a'
Cach xa nwéc sé khac nhau tuy
theo loai bon cau

o AT ITHR FeTd T ABTEE B §O

— <IxH'ULF> Céch xa nwéc /v T i

OLN—%=FEbULFET OLN—&HLET D%&%’jﬁi? OR9>&HLET
Xoay cén Nhan cén gat Duwa tay lai gan Nhan nat
gat 4] R qareTe viing cam trng T AR

OFEHS5VET

8-2 N b@?b\b\%/ 8-2 Cach st dungnha vé sinh / 8-2 grgeiz 9T T dlie]



BQWJ@)clea_njvomit}andjexcrement)/Paraa_nJnJpaglilihi’s;gngAukajg)tae)
05 S HMNIAR IR BDBES BRSO AN ET

here are germs causing food poisoning and norovirus in vomit and excrement. / May mga mikrobyo at norovirus sa suka at tae na nagdudulot ng pagkalason sa pagkain
el Mz

; =15 %)

OFDIEHELLRYETEILELET

Therefore we must clean them properly. Kaya dapat linisin ang mga ito nang maayos
585 1) & &2

OERETGINEESHY:SABNESLELELA,

Those who prepare and cook food must not clean vomit or excrement. / Ang mga tauhang nagluluto ng pagkain ay hindi dapat maglinis ng suka at tae

= What you need to have
FIIVTZHE0 Ang mga kailangang ihanda

25CATFOY (HHY)

E;ﬁg; RE
0.1 %;ﬁ.EB;TQ_ NAT Apron
o L 5 zAETA 2z Mask Panglinis na apron
(0.1%(CSTHI=RBISKET M) D LR) Maskara
U5 8K 2 INgYY =P
0.1%: 458 Bucket T3 RS Bt
0.1% disinfectant solution Timba FR . Garbage bag
0.1% disinfectant Ellaes Bag para sa basura SAN
S / Guwantes 1 Cloth and paper towel
/ Tela o tuwalyang papel

<D
#HAHN

0.1% disinfectant solution

(0.1% sodium hypochlorite solution) (E:_"’%)
Shoes cover {plastic bags)
0.1% disinfectant (hinaluan ng tubig para maging 0.1% Pantakip sa sapatos ___
solution ng sodium hypochlorite) {plastic bag) :

hic

TS50 MXV)75 How to clean  Paraan ng paglilinis

& AD A :210]
OB SEPPAABII TR (R—N—FIFI) THIODHET
Collect the vomit or excrement using a cloth (paper towel).
Ipunin ang suka o tae gamit ang tela (tuwalyang papel)

QHDDEBSHBP S ABE (K- — =5 %) £V L& (CCHADS(C

£S5 K3 gh E<RE

LWnxEd, %0)1§\"“5’$FH0)£§0)¢(LO1%}iéjegzﬁ€'?ﬁ(/\ N=9F)DBULo>HV)

BNBDFETLVNE T,/ Putthe vomit or excrement with the cloth (paper towel) inside a garbage
bag.Then, put the 0.1% disinfectant solution inside the bag to soak the cloth (paper towel) to be wet enough.
/ llagay ang suka o tae kasama ng tela (tuwalyang papel) sa loob ng bag para sa basura. Pagkatapos ay
ilagay ang 0.1% disinfectant sa loob ng bag para ibabad ang tela (tuwalyang papel) at mabasa ng lubusan

@%ﬁbu? &bia’ asoui%bfs\/uﬁb\outr‘e:%@ibU (2m) (0. 1% Iéjeg/&'
Tbobw)&abbmﬁ(/\ =AW EBENET . ZNEAZET, 10ﬁ1§(;7k

TH5 L;?';?E (R—=/N—9F L) TAZTFE T,/ Wear different gloves. Put some cloth (paper towel) well
soaked with the 0.1% disinfectant solution on the floor where the vomit or excrement was and (2 m) around the
spot.Wipe with a cloth (paper towel) wet with water after 10 minutes. / Magpalit ng guwantes. Maglagay ng ilang tela
(tuwalyang papel) na lubusang binasa ng 0.1% na disinfectant sa sahig kung saan naroon ang suka o tae at (2 m) sa
paligid ng lugar. Punasan ng basang tela (tuwalyang papel) pagkaraan ng 10 minuto

B S5&<
@?5 LhEbo71=5 ¥ 7&(33’ bT%’éiﬁbL\ ﬁ%bi?o
T A3
FRIRZ.I702EF.Q0O%) ﬁ'@@“fia'o
When finished cleaning, remove the gloves and wash your hands.Throw the
gloves, mask, and apron away in the same way as Step 2. / Pagkatapos ng paglilinis,
tanggalin ang mga guwantes, hugasan ang mga kamay at disimpetahin. Iltapon ang mga
guwantes, maskara, at apron sa paraan tulad ng hakbang

9-1 Biﬂti%-&/b%@%i Coxt) %/ 9-1 How to clean vomit and excrement,” 9-1 Paraan ng paglilinis ng suka o tae
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Sau khi don vé sinh xong, thao gang tay, riva tay va khir trung tay. Vit ging tay, khau
tran? va tap dé theo cach thwc hién & buwéc @
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Check the health of staff before working every day. / Suriin ang kalusugan ng mga tauhan “bago” magtrabaho araw-araw
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If you do not feel well, tell the supervisor.You do not prepare or cook food.
Kung masama ang pakiramdam, sabihin sa taong namumuno. Huwag magluto ng pagkain

v W BA feh
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You had diarrhea or vomited, or your body temperature is higher than usual. @
Nagtatae, nagsuka mataas ang temperatura ng katawan kaysa karaniwan
5&5 1) N MA BA HBE BhH
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If a person who prepares or cooks food has been infected by a norovirus, the virus left on the hand is
transmitted to the food and causes food poisoning.

4

Kung ang taong nagluluto ay nahawaan ng norovirus, ang norovirus na natitira sa mga kamay at lumipat
sa pagkain na nagiging sanhi ng pagkalason sa pagkain
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What to check before working

Mga bagay na dapat suriin "bago” magtrabaho

O <HVADB L

You do not feel well.

Hindi mabuti ang
pakiramdam

<

(JFICHF XD H S
You have a scar on
your hand.

May sugat sa kamay

T EeS A<

CHERBR (T 70 B
BENTLS

Your work outfit is dirty. (apron)

Madumi ang damit pangtrabaho

(apron)

FA TS5 HA W

You must be careful in the following cases.
Dapat pag-ingatan ang mga sumusunod

545 1) T FLD
REBOERF UL
Do not prepare or
cook food.

Huwag maghanda o
magluto ng pagkain

¥ xEDTS

Wear a glove.

Gumamit ng
guwantes

AL
SNVLVBIRICEDNZ D
Change to a new
one. (apron)

Magpalit ng malinis
na damit (apron)

10-1 (5tt_b<)\0){§_)¥m£$/ 10-1 Staff health management / 10-1 Pamamahala ng kalusugan ng mga tauhan
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“Trwdc khi” thue hién cong viéc, hay kiém tra tinh trang strc khoe cia nhan vién lam viéc moi ngay
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Khi tinh trang strc khée khong tét, hdy théng bao cho ngwei phu trach. Khéng thwe hién cong viéc ché bién
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Bi tiéu chay, non mtra, than nhiét cao hon binh thwéng
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Nguwoi ché bién mén an bi nhiém Norovirus va Norovirus con sét lai trén tay sé bam vao thwc

pham, gay ngd déc thwc phdm
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Nhirng diéu can xac nhan “trwéc khi”
thwc hién cong viéc
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Tinh trang co thé
khéng tét
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BEIE PV

Cé vét thwong trén tay
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Trang‘phuc [ém viéc
(tap dé) bi ban
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DENLIBEER GEDHFELELD
Hay can than trong nhirng trwdng hop sau day
T SreremeT raaH wIEg
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REBOERF UL
Khéng thwc hién
céng viéc ché bién
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Peo gang tay
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Thay trang phuc
sach sé
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2 E @ (T For business operators / Para sa mga may-ari ng restawran

HACCR(INT 7))
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HACCP is a hygiene control method for shop/restaurant/business staff who prepare or cook and sell food.
Ang HACCP ay isang paraan ng pamamahala sa kalinisan na dapat gawin ng mga tauhan sa mga tindahan na nagluluto at naghebenta ng pagkain

WA L& TA

MBETOHACCP HACCP at restaurants / HACCP sa mga restawran

T UE L&

@¥§|§< ’(:Uj‘jiﬁ‘it,\'cas§$>’&¢|:7}§3’ Read the guidelines. / Basahin ang mga alituntunin

At Hiz ZVWEBWAA W T UELLE IOELBS E50e5

HACCP@%KE’&HRU]KTU’L&IE"“E??|2(I_$7:1§11é‘)
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Hygiene Control Guidelines based on the HACCP Concept (MHLW). For
small general restaurant business operators.

Mga Alituntunin sa Pamamahala sa Kalinisan batay sa konsepto ng HACCP
(MHLW) "Para sa maliliit na pangkalahatang operator ng restawran"

LEDAZN DA b 5:_;
BEREEESE 7 71 (RREP)

Food Hygiene Control File (Tokyo Metropolitan Government)

File ng Pamamahala sa Kalinisan ng Pagkain (Tokyo Metropolitan
Government)

ZWVELS Le ZVWEWLHA W [T AL

DBIENEEE N [EESREHE) EO<WET (BB encanurnis

The business operator prepares the Hygiene Control Plan. t;.(«.%’&‘)('h‘.‘. SELH

Gumawa ang may-ari ng restawran ng "Plano sa Pamamahala ng Kalinisan" | What do we have to be careful
about to avoid food poisoning?

i) Ano ang dapat pag-ingatan upang

@3’)]3'(“(377.‘:9 < Alh{f#@'\b U BE& bZi'@' \maiwasan ang pagkalason sa pagkain?

Tell the staff about the hygiene control procedures.
Turuan ang mga tauhan sa pamamaraan sa pamamabhala ng kalinisan

(" BATL )
(WO [EDKSIC) &
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DEEDPYBLEAVEEBBESTHVET Bl < | o e

Follow the procedures to maintain hygiene in the workplace. "Kailan", "Paano”, "Paano kung

Isagawa ang pamamabhala sa kalinisan ayon sa pamamaraan ng trabaho : may problema?"

J

U2 &> = BTL &S

SRBLEEONBEE5<LET _
Keep records of the necessary work. @ BIF =S ABRABTH L
Itala ang mga kinakailangang gawain EXR

Steps 4 and 5 must be done by all staff.

< Ang mga hakbang (@) at () ay dapat gawin
OFALIEM>THEEY ng lahat ng tauhan

Retain records. / Itago ang mga talaan

AWELHA 1) TV A<

@[BEERH @) 0)1’5%0\’”)75’&&”&&\’60)(..&6 LET

Review and improve the procedures in the Hygiene Control Plan. / ‘Suriin at pagbutihin ang mga pamamaraan sa “Plano sa Pamamahala ng Kalinisan”

ZLVELHA Y T AL oy 17 FALL
BEEERHEDO DK WARDOHISBN ERERICEVTLES
For any questions on how to prepare the Hygiene Control Plan or any other questions, please contact your IocaI health authority.
Kung hindi alam kung paano gumawa ng “Plano sa Pamamahala ng Kalinisan” , mangyaring magtanong sa lokal na awtoridad ng kalusugan

11-1 HACCP(/\tyv )/ 11-1 HACCP,/ 11-1 HACCP
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Day la phwong phap quan ly vé sinh phai dwec nhirng ngwi trong cira hang Iam cong viéc ché bién va ban thlyc pham thwc hién
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S6 tay hwéng dén quan Iy vé sinh c6 két hop quan diém cia HACCP (Bd
Y te, Lao dong va Phic lgi Nhat Ban) “Danh cho cac doanh nghiép kinh
doanh cira hang an uéng thong thweng véi quy md nho”
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Hé so quan ly vé sinh an toan thuwc pham (Tokyo)
T ST AR Bl (Sre)

ZWVELS Le xb_\’dub\/u v) (;L\ H< o
@bﬁwﬁiab [(BEERHE] ZO<KVET BbBEHIIBLESICE
Ngwoi kinh doanh cia cwaqlﬂﬂ.\'ra]:'rga'ﬁ!{);?}r(; hoach quan ly vé sinh” t;h.ﬁ’&‘)('ﬂi_ ELh

Chiing ta nén ch y diéu gi dé

x %55 khon bi ngoggoc thg%rgg%méi
@bl@'@(itbO\M’ﬁ%@WB&b L%
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Cac bwéc @), G sé do tat ca nhan vién
& lam viéc cung thwc hién
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Stra déi cach thwe hién cong viéc trong “Ké hoach quan ly vé sinh” dé cai thién thanh céach tét hon
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Explanations of words with an asterisk () . Phan giai thich cac tiv c6 dau “x”
1. Food poisoning Health issues caused by the intake of food with bacteria i 1. Ng6 doc thuwe pham Day Ia tinh trang co’ thé khong tét nhw bi dau bung,
and viruses, such as stomachache, vomiting, and fever. i n6n mira, théxn nhiét cao hon binh thudng, v.v... sau khi &n thwc phdm
2. Hygiene control To wash your hands and kitchen utensils, heat food well, nhiém vi khuan hogc virus e
and clean the shop/restaurant to avoid food poisoning. 2. Quan ly vé sinh Rira tay, 1am sach dung cu nau &n, lam néng ky thuc
3. Prepare To make food ready to eat by cutting, boiling, or grilling. | pham,ﬂve: §|nh lzen ‘tror'1g cffa hang, V;V“' ‘fe khon'g bingd doc thucPharr:
. . ) . . . 3. Che bien DAy la cac cdng doan cat, ham, nwdng, v.v... thwe pham dé
4. Kitchen utensils Knives, cutting boards, bowls, and any other tools when cooking ! thanh mén n dwoc
5. Sterilization / Disinfection To kill bacteria and viruses with boiling water and 4 Dung cu niu én Day la nhirng dung cu st dung khi ché bién mén an
disinfectant solutions ! nhw dao, thét, bat, v.v... ) ) )
6. Sodium hypochlorite solution (NaCIO) Chlorine disinfectant bleach to kill | 5 Sat khuin va khiy trung Tiéu diét vi khuan va virus béng nwéc soi hodc
bacteria. You can also kill norovirus unlike ethanol (C2HsO). © dung dich kh triing
7. HACCP (Hazard Analysis and Critical Control Point) A hygiene control | 6. Dung dich Sodium hypochlorite (natri hypoclorit NaCIO) Day la mét
method. You prepare the Hygiene Control Plan considering what to be careful ' loai thubc tay c6 tinh diét khuan gbc Clo dwoc st dung dé tieu diét vi
about and the procedures to be taken for that and what to do when an issue ! khuan, tay trng. Khac véi ethanol (ethanol C2HsQ), san phdm nay ciing cé
arises to avoid food poisoning. You also keep records of what you have done. ; thé tiéu diét Norovirus
,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, i 7.HACCP (Hazard Analy5|s and Critical Control Point) Cach thuc hién
. . . ; quan ly vé smh Dé khong xay ra ngd doc thuc pham, hay suy nghl vé
Mga paliwanag sa mga salitang may asterisk (%) ! “nhikng diéu can chu y, cach thuc hién” , “nén 1am gi khi c6 van d&” va lap
1. Pagkalason sa pagkain Masama ang pakiramdam pagkatapos kumainng | k& hoach quan Iy vé sinh” . Ghi lai nhfmg viéc da lam
pagkain na may bakterya o virus, gaya ng pananakit ng tiyan, pagsusuka, o .
mas mataas kaysa sa karaniwang temperatura ng katawan Ly TR (3%) TR aTeRITSieRT STRET
2. Pamamahala sa kalinisan Upang maiwasan ang pagkalason sa pagkain, : 9. W e mﬁmmmwmmﬁzg@ EIT-?IT@ bcitcal
maghugas ng kamay, maghugas ng mga kagamitan sa pagluluto, lutuin ang | AT 3T 37 v et
pagkain nang maayos, at linisin ang loob ng restawran ; @WWWWW
3. Pagluluto Paghiwa, pagpapakulo, paghuhumo, atbp. ng pagkain para ito ay maaaring kainin ! 3. TSAT HIEITIAHRT @mﬁwﬁw T, WW% RCICIRIET
4. Kagamitan sa Kusina Mga kagamitang ginagamit sa pagluluto tulad ng mga | dqdRg, Wﬁﬂwfﬁmﬁ
kutsilyo, sangkalan, at mangkok D3 T IR T A I, AT, Hie T TR @ A Serey
5. Disimpektahin Puksain ang mga bakterya at virus gamit ang mainit na tubig at disinfectant | gﬁeﬂﬁimw SR T g .
6. Sodium hypochlorite NaCIO Disinfectant bleach na nakabatay sa chlorine | ¥. Tl= TRl =1, BT T, Sgehl AT WHT UbleaT HAT TR Frast
na ginagamit sa pagdidisimpekta ng bakterya. | mmﬁ,m AT ITHT AT HITIHTIE Hie STe SATFRRAT T
Ang chlorine-based na sterilizing bleach na ginagamit para i-sterilize ang bacteria ! FHferer= Ut
at bleach. Hindi tulad ng ethanol (C:HsO), maaari rin itong pumuksa ng norovirus | &. ﬁﬁrr%ﬂ e NaClQ mﬁé&mﬁﬁmwmﬁ,aﬁanﬁzﬁwﬁ
7. HACCP (Hazarq Analysls and Cr]tlcal Control Point) Paraan ng St i m\‘{; 155 eI (ethanol CaHeO) =T =T 21
pamamahala ng kalinisan. Upang maiwasan ang pagkalason sa pagkain “ano ! o, AT S @mﬁwﬂzﬂaﬁaﬁmﬂﬁaﬁ
ang dapat pag-ingatan, paano ito gagawin” at “ano ang dapat gawin kung | ﬁﬁg WE Igm T,
nagkaproblema” at gumawa ng “Plano sa Pamamahala ng Kalinisan” . ; %ﬁwﬁﬁﬁtwwzﬁwwﬁl P FereoTR T T
Kailangan din itala ang mga bagay na ginawa ! )
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