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* Wash your hands thoroughly.
* Store and prepare™ foods properly.

* Clean the kitchen utensils™, such as knives and cutting boards, thoroughly.
* Check the health of staff.

* Clean the inside of the restaurant/shop.
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Three points to prevent food poisoning
AZES 97| 9%t 37kx| HOIE
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. ' ) > e0e) Againstgerms that cause food poisoning...
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Wash your hands _~M_ AN S HEBUEXT
22 MaL|C} ‘ - Wash and disinfect
/- kitchen utensils
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Refrigerate food Refrigerator 10°C or below '#%& 10°C 0|3}

Az 2 X124 AlBIL|c} A, ,%<_g_3r,bﬁ5>—15Cu-F

Freezer -15°C or below /4% -15°C 0|3}

L&L VA B3 LA

BRODPik

AL L&D

75C 143

Heat food In the middle of food, 75°C for 1 minute or longer

22 Jpdstc} MEQ| FH 75°C, 12 0|4
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When)tojwashjyourhands; /£
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Wash your hands before and after you do the following
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Wash your hands before doing the foll
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Starting cooking
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Touching food
directly with
the hands
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Serving food
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Wash your hands after doing the following
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Using toilet
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Touching meat
or fish
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Touching dirty/
filthy things
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Doing the cleaning
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Howjtoywash)
Jour,’handS)
}il‘_}l:ll'tl'l

<
' - ) @\ } -) | e - ) )
‘J’éa‘ngL 2T L
What to do before washing your hands /*° M| <m0 st A
& Fw Bt b

LRs%E gs, JEY LEtRERZERILED
n Remove your watch and rings
AlAL} X S Lo}

\
T
T 5z - DY EE B -
7J<'5‘§5€'35bb\\ﬁ3(7/u’é FOBMN) EH5VET Ex-DOHDEZEH 5L
SHTEOVS (R)#H5LES  Wash the back of each 7
Wet hands with water and wash hand. Wash the fingertips and
palms with soap. £8(5)E A&Lt under the nails.
E2 £8 U, H|52 SHE(HE)S 2712 &5 AJ0o|E ML}
waLt
BUE BOWY T _ T <0 _
}aa)lasﬂ’zaabb\ia“ RIEZFNODUVS5TDODA FEEHS5VET
Wash in between the TRUWET Wash each wrist.
fingers. Wash each thumb by clasping and 228 MLt
2712 Alo|= MAL|CH rotating in the palm of the opposite hand.
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Rinse the hands with 971-»-@55&,3\3353- Disinfect the hands.
water. . AEsh|C}

Dry the hands with a paper
S dILct towel or a clean towel.
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3-1 ?@%bb\ﬁ/3 1 How to wash your hands / 3-1 & A& g
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Foodjmanagements
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Check whether there is something different or wrong in the purchased food from usual.
M2 AZ0| WAl CHE Al gl=X| Zelgh|ct

';’ 2 -3 WoBE BEHRSETHD HhlE
[1R8 LIIEH L SHVELA

Looks Smell If something is different or wrong, do not use it.
A 21 AN LH AH YA CHE 220 AOH ALE3X| QELICH
o [

L&< lg \\IIL\ ERE) L&< léu faé & E (FA V&S L @
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Package of __ Food temperature Expiration BIREARR

the food _, ) AMES 2 date XX.06.15
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nn > i’lb\ &5 l:r)?/u i’lb\ 5 i’lb\‘ti NX B fs/\, &
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Separate food by storage temperature

(Refrigerated, Freezer, Room Temperature)
BE 20 o2t 2FSLICH(EE, 45, 42)

3% JTER O s5 GBS L
EWHOHFR () FTLLEOHER(T) (S L
BAEDICHEOANEFT BEVEOH S EIONNET)
Place old items in front (on top) and new ones to the back (at bottom).

(Use old items first.)
QEE R2 (), MER A2 oHZ(0f2H)7} E =5 TFFLICH (e E AREH WA ALZLICH

nw 5

Refrigerator/Greezer,temperatureymanagement’ /481, dsnolj2cizz)|

Bh E DA Y Eh At

BEEREHCLEVW.BHIRDINDEHETET

Control the temperatures to prevent germs from growing. /2= 2|5t 70| 45}

br & L&<

(REEEAKLET (EVBETSLHET (I8
(R 10CLUT. AR —15CIUT) Close the door EOICUET

Record the temperatures. immediately. Do not store too

EE HIZ g5LIC

(Refrigerator: 10°C or much food.
below, Freezer: -15°C - AZS TS|
or below) < %) A L UX| U2 A
2EE ISt = ;

(‘A% 10°C O[3t
d=:-15°C 0|3}
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4-1 BROEBE/ AEE - HREDRESIE
4-1 Food management/Refrigerator/Freezer temperature management / 4-1 A& #e2|/H& 10 HSNo| 2 2|
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Do not let germs from meat and fish contaminate other food.
07|Lt Mol Fofl CHE AlZ0l|l X @A L |Ct

< sha T U3 L& DA
CRDyF<=pranstzt>Z@FHDNRBRBICDITEVRSICLET

Do not let drips contact other food.
= 20| CtE AE0| 22X A SLCt

< IHE IH hw 25 W5 FA U
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Put meat and fish in Place meat and fish at

containers with a lid. the bottom of the

N7|Lt MM EE7H0| refrigerator.

U= 8710 &LICH DI|LE MME AR A

Ofzof| &2tetL|Ct
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Separate kitchen utensils for meat only and fish only from those for other food.
xe7|pe 07| MY MM MBS MM CI2 AlZof| M= Ziap 2a2|Eh|ct

e = = W4

5g5 1) EF < < zh
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Remove all food residue and germs from kitchen utensils.
Z2|7| 70| LY Z0|Lt #0| ZX| A FLICH

545 W) &

Dﬁﬂ%&5E*hb\(g&')bb\i?oﬁbatﬁt(‘./habiﬂ'
Wash kitchen utensils thoroughly. Disinfect them after washing.
ZE|7|FE MRSHA WELICH N2 20| A=t

P N = |

LS &< e
HEBICRF . DEDPRW AL HWET
There are the following disinfection methods.
252 Y M= O3 20| gLt
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HONEBZZDOHD
Use boiling water /L2 2 Al 3f7|
L& &< 2&E L & 2A T SA

<HSHR Eﬁﬁ@d‘ k1 47 (NaClO)) EDH>

Use disinfectant (sodium hypochlorite solution (NaClO)). A= (XtotF A MLIE &E(NaClO)) AHESH |

F5@> B&5 W & Lgd &<

5-1 ﬂéﬂ’@.f&r(‘fﬁb\ﬁ/f/oﬂiim,ai’éi&bD HEBET D
5-1 Do not spread food drips and spills and germs/Wash and disinfect kitchen utensils / 5-1 2¥=Z0|Lt #& E2|X| F=CHEe|7| 7 N7|- 25517
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(REBIEF E’&d‘h')'ﬂa,& sodiumlhypochlorite(NaClO))

Hoiv,@mak'e)diSihfeActant}spIUtibm(sAoAdiumjﬁypochl’orit’e‘solUtiOQJ(NaCIO)_))

pochlorite (NaClO)))

AZH[BhE jur (X0 A MHLLE Bisodium hy

EK<—5'§'U)5¥X.0)Z§>
5~6%®0 ,EE<—Z§0)IJEIS>

Undiluted solution. 5% to 6%
solution.

21 5-6%2] SE

STHTOHWVET
Use diluted solution.
3| Mo A AR EHLICH

A LedES <

Pboﬂi%w»/ulﬁd) HE(#90.1%IC5THET)

Disinfection of vomit/ excrement (dilute to about 0.1%)
FEE BH AE(20.1%2 3|AstL|C)

Fh 2E Fh 2E

500mMLAY RA& M LT z?f%a)m(ﬁw omL LRy h AR I\)L1%0)7J<L_J$A§4OmL
(Ry NRMILDF+ /7’2%) Ry NRMILDF+ /7’8%)

a /@K = S

+3 _|+28
=8

Dilute 10 mL undiluted solution (two plastic bottle Dilute 40 mL undiluted solution (eight plastic
caps) with a 500 mL plastic bottle of water. bottle caps) with a 2 L plastic bottle of water.

500mL HEH 1712 22 &AM 10mL 2L HIEH 1749] S0f H 40mL
(HEH F3F 270&) (HEH £ 87H&)

P EIBES. h L JEDME (10.02% (5T HET)

Disinfection of kitchen utensils, toilets, and clothing (dilute to about 0.02%)
x2|7| 7, s &tA 2 AS(240.02%2 3| A EtL|CH

Fh z2E

Ry hAR l\)m‘z&o);kuﬁm omL
Ry NRMILDF+ /7’2%)

A

4+ ==

£ EERI EADBESCHEET
Write “Disinfectant” so that you
can tell what it is.

Dilute 10 mL undiluted solution (two plastic
bottle caps) with a 2 L plastic bottle of water.
2L HIEH 1712 S0i| ¥H 10mL
(MES £2 2742

‘Aa5dol2tn 27| #A o =&LICt

Led &< XX
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6-1 How to make disinfectant solution / 6-1 A5 ot= = HitH
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(RBIEFE TNV LRK:sodiumlhypochlorite(NaClO))

HEREIEIER & (X AERINER Y sodiumhypochlorite) (NaCl®))))
HEBRHRES ) (RAMME R sodiumhypochlorite) (NaCl0)))

RR<=5TH3ER0R e A\\‘\\\\\

5 <=5 P =

5~6%DRE<=ROBE > %:\ ‘ S
ORI L = FREER

R, R 5~6% %R

%5&: 5%’3 5~6%

& &D A L& ES K<
PESIHHSABEDHS (#90.1%IC5THET)
R4, EEHTHS FREEIN 0.1%)
HigrtY), EEETES (HREEIZ 0.1%)

Fh 2E Fh 2E

FA A FA &7
500mMRY MR MLTADKICERZRTOmML 2Ry FR MIL1ARDKICERAZLOML
(Ry FRBNILDF v v T24F) (Ry FRBNILDF v v F8#F)

a /@K = S
+2 _ +88

#BRlR 500mL BY7KI0ER 10mL B4R 2L g97KN0[EKR 40mL
(29357 2 MREBRHRIRES) (£9%55 8 MREBRHRHRE)

ZE%4R 500mL BIZKINEA&R 10mL BRI 2L BY7KI0R &R 40mL
(B9%E5m 2 MREBEHRHRE) (#9857 8 MEBRHIRRE)

B&d V) E A< L3 ELS %K<

pBIER. b L BRONS (#0.02%I5THET)
NZEREE, WFr, REHTES FFREEIZ 0.02%)
HZHRA, P, REETES (FERERIZ 0.02%)

FA &9 Fh 2E

2Ry MR MILT1ERDKIZRART10mL
(Y MR BRILDF 4+ v F24F)

A

+ os

) -_— (BRI EADBESCHEET
BHRAR 2L B97KINER 10mL -l ATUARAEER HEHR
(L9333 2 PREBRHRARES) S BTEASAEER TESR
ZERURHR 2L 897K INE& 10mL
(#9550 2 MFEERHRARE)
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How,to,clean a toilet]

FVESESLELT ENLIELTEEEY

Clean your toilet every day to keep it hygienic /&8 M7| ‘H’0f| sl= 2

&;5' &< 5".3
0.02%H=/R
L & 2A % A RE
(0.02% (2> F HI=RBEREET k') AKR)

L < as
0.02%H=R
0.02% disinfectant
solution / 0.02% A5

0.02% disinfectant solution (dilute sodium

hypochlorite solution to 0.02% respectively) N
0.02% A =M Bucket
=0

(0.02% Z 3| A{st ktotH A ALIE ZOH)

1210]
Rags and cloths
def, d

(o)
DRNDIIZENET
Wipe the floor.

A 9lo] Ma||7|2 HAHTLICH

1210) Ef? &< ﬁi
@t %Z0.02%HBRICDIT T,
LEVZEY
Soak a rag in the 0.02% disinfectant
solution and wring it out.

Mol 0.02% A=HS 25 MALICH

TneES 3

@@@%F%E@Wo%*ﬁ?/?
—~TI W -KFELN——R=/N—3K
N —ESEET10HBKTH
BULEATAEET (@.OBRL)

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.)

Q9 HOR L RX->EAY0- > H4] HT] 2t~ X|Z0|E

SHELIC 102 20) S0 4l HOZ HopLIH@, O &)

Ri=] Y,

FTEDBLCBESEET

Wipe where people touch
£0F OiX|i= # &S Forduct

Bo T HBLE
@ODmTFRB~I>T>79
NA X NAE L BE
~BE-BBEONESZET
Wipe with the rag from step 2 in the order of hand
wash basins -> toilet tanks -> toilet lids -> toilet seats
-> outside of toilet bowls.

ENABBNECBHEAEET

Wipe less unclean places first.
O|2Z0| M2 HEHE SH&LCH

EOVTBHHD

What you need to have /ZH|2

&>
Z5UCHAI 70>
NAT Apron
Mask okx|Of
OfA=
< 5 « :EMﬁpj
FR cHz|
Gloves s s
xt7 D o
e P e
Brush for
toilet bowls
HI|18 &

LD &< XE
®Fy 7"50.02%5%%3&'(:'3(11\
NLDKRZEAEFET
Soak a mop in the 0.02% disinfectant
solution and wipe the toilet floor.
tHZzHoll 0.02% A=HE 25
SiEA Hiete saLn

NA & BhH Nh E &5
©FEENPZEBAT ST
STWET
Scrub inside the toilet bowls
with a brush for toilet bowls.
HY| ot2 HI|8 &2 HI]ILICH

—

@25 CRBENEDITET <Y
HRLODS>ZS LARIE S5
FT .85 5785E.0.02% BB RIC
309~604 D EF ()

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. (%)

YA E7E HR(gLICH HhEehM A8Y B4 7= MELILH
M2 C+30.02% AZH0| 302~602 HFLICHX)

B T &3
@®FSUh b2 76.FR%E
T
FFUTFEzH50VFET
When finished cleaning, remove
gloves and wash your hands.

Y47t EUHE S Y 22 NEUT

_ & 5D A N _ &5 < L:f?t’(\ia‘
KB SHEPOAABENDV=ZS UARR0.1%ESRICDOTFET
Soak any cleaning tools with vomit or excrement in the 0.1% disinfectant solution.
TESO|L} 2HO| 22 HAE 7= 0.1% A=5Hof| ggL|ct
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Howjtojuse)aj oHet:/;z}IM MLy i

O LIETHDOTDOHULET  Siton the toilet during use ,/EHEA L HobA ALBEHLICH
<HERRTL> <HIRhTL>

Western style /24| o} &4l Japanese style /2l if’él’é‘

#Y NA E
QM LY MR=IN—=FKICEIFTDD T (BSBICHBHAULET
Toilet paper is water-soluble. Flush the toilet paper down the toilet.
Xl= 20l 2oL #HIlof| 22 2YLct

R Ly hMR——NADEDEEIEE LA

Do not flush items other than toilet paper down the toilet. /& X| 0|2|29| Z

¥ ~a s
- N BEOIRLHTENLET
QBh2I=E5KZEBGHULET e e i
. . 7| =HE et 2 Ll L]
Flush the toilet after using.
B tH 22 LY2IL|C
2LtE 23 tad ML ESTHALERERNET
How to flush a toilet varies depending
on the toilet.
" SharAol w2t 2 el ol ChLCt

— <I&H UL > Howtoflush /2 Lh2|=
OLN—%EbLET OLN—%SLET DFEERSTET ORI ESLET

Turn the Push the lever Hover your hand Push the button
lever. down. over the button HES “2L|C}
2|tHE _ O 2tHE =SLct 22 Jpto| Yoot

=L ; -

< - Wash hands.
@FeH50ET  Washyourhands

8-1



o)/

L L@

SRR %/ A7 )

DOMTLIETHOTOIWNWET soEmm, SLZ0E
£S5 LE H LE

<FHbTL> <f KX bTL>
(FE=CMER) . (FE=CEIFR) (FO=CIEm)  (FO=tRemn)

Xl A E
DMLY MR=N—=3KICEFTEZDT EBICHBHULET
MRFTATF K, EBHERRAKhE
RUARRIAROK, sEiE@as Mkt

(AN YA

LY MR=N=LADELDRBEAEELA
B LU MAR SN AR FFT B 2R AR TR BT A6 RIAR LS SO SR PSh3tE (E 88 FR 7k

b &

a7 .
= 3 EROSELHTEHLET

@BDIESKEBHUET gqnyxaa\:r)%tgm% e

{FREEEK KBS E LR

fEAsE&ERMK

MM LIC&>THEAUBAERVET
RIBRIFFAR), Mokt aR AR
" IRERIFTRR, Hks S EFRR

— LA UA> ks HkAR

OLN—ZFEbLET OLN—Z2HLET FEESHET (R9>&HLET
VI e Rk BFEEE RN RI%HH
BEEN KR b ooabiNG K F BB o il

QEEHSNET

8-2 R LDONLS/ 8-2 ML 82 HREIFNA



HQW,"_)cl'eanJvom it}and]excrem ent /FEE-EH AU

) Le< B> &<
S = >
0HD ﬂi%,‘\”é\hﬁ(u \BhSEH 5@‘\5,/_, LMLADVE Y
There are germs causing food poisoning and norovirus in vomit and excrement. /FES0|Lt £H0= AF=S U07|= FO|Lt L2 B0 AT} EXf3IL]
11 P

v A s ‘\ ' 1y ; \\; N -y '\\. : '

O EDL B, ELLRYBTEILEL T

Therefore, we must clean them properly. /1 [EHEOH 2HIE 2o 2 HAS ghLCt
555 1) o)

ORELYINRSIHN SABDEILELELA,

Those who prepare and cook food must not clean vomlt or excrement /EEIE ote Ol HES-2H HAE ofx| 5L

EONWTBEHED What you need to have /ZH|2

QH

F5
Lo e< 2% ZS5CRI 7O (H9Y)
0.1%HER 7MZ;7 Apron
N B RA T A = as| 2Ex|at
(0.1%I2 59 HIRBIZREET M) D LK) oa3a
. N i
Led & 2=
== s (F" =0
0.1%;H=5A Bucket %‘r‘% Garb:ﬁe ba e R—/N—
0.1% disinfectant =0l = ~ ; 9
solution / 0.1% A=t Gloves =0 AN
- / Xzt 1 Cloth and paper towel
- M, 30| =
0.1% disinfectant solution Szl
(0.1% sodium hypochlorite solution) Shoes cover (plastic bags)
0.1% A=H R CICEES

)
(0.1%2 3|43t XIotF L MLIEE) Té

pa e

FS5UMXN))AB Howtoclean / Ha

& AD ~NA 1:210)
OB SHPPIABRBNR—N—IFI)THIHET
Collect the vomit or excrement using a cloth (paper towel).
TEZO|Lf 2#2 H(F0| £7)02 BSLIC

@&Dwtboﬂi%’("a\/b@i ﬁ(/\ /\—97r)l,)tb\o b;(::‘&ﬂi@

A<B BhH g5 E< X E

WNET. 2D CHRADENDIZ0.1%EERET (N—/T— 97n|,)1;won\u

W3 ETLWNZET . 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 /22 T EE1 EHS ®(Z0| £=2) 2t & M7 S50
HELICH O 5 MY7|28E 240 0.1% 2 =S H(F0| £721)0] HE Wintx| G&L|Ct

o T - =2 =

@%ﬁbm% é’:bi'«i’ I:')Ui%\”é\/uﬁb")b\tlit%d)ibU (2m)I(20. 1% ﬁea}&'
Tbo?b‘*)mbbt?ﬁ(’\" K—9AL) EBENET . ZNESETET, 10ﬁ1¥:(«_7J<

THS bt?ﬁ( —IN\—9F ) TAHEZXT,~ 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. /M Z2 X8FL|CH TESO|LL 2HO| 22 DHEL 3 FH(2m)0j 0.1% 25HS
M2 XA H(B0] £¢)& ELICH 1 O3 HOMHLICL102 20 20 K4l H(Z0| +4)2 2 FHopHL|Ct

T &35 < LgdE<
Z>3 L‘)?M‘;‘bof:&?ﬁ%(id“b’(?’é&é?ﬂ\dﬁ%bi?o
T A3 hiz
FRIYRZ2.I70VRB.QDOPRYATITET,
When finished cleaning, remove the gloves and wash your hands.Throw the
gloves, mask, and apron away in the same way as Step 2.
HAJHBUE BUS 4D 22 42 ke ASELICHEY, 0jA3, $X|0Hs @9 WA o= HL}
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Check the health of staff before working every day. /’&*?:1 X0 Lotz AtEte = MEHE OHY HQITL|CE

N BE (CA Le &5 W) T EES

K EDKHWHADBINWEER FEBICOLEAFTARDERBLELA

If you do not feel well, tell the supervisor.You do not prepare or cook food.
= JENTL OF 22 W= MUKl A ML R2| 2 S SHX| & LICH

[E=]

2L\ BA feh

THELTWB BSHLEWDOBEUEEAS L

You had diarrhea or vomited, or your body temperature is higher than usual. :
MAIE Y, RES Y0 WARC) H20| £0f e @
@
5&5 V) N nh A PSR B
*;REE?%A#/ O '71’»7\(..@?2 LTWB<=91TLANEODICH 3>

EFlCDTok /O TNANBREICONT BPEESLET @

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.

ZeE[ot= 0|7t e 2 Ho|2{ A0 ZEEH, £01| 2 =2 Ho|2 A7t AF0f| 20 HE=S ULt

4

T Fx M (ICA
115%0) [ER]ICTESRI DL SEQESBEEF SEOFELLSD

What to check before working You must be careful in the following cases.

A ol =tele A

HED<HNH DB

You do not feel well
= AE{7F ot L}

<
[IFICHFADH D
You have a scar on

your hand
20f &X 7t Tt

T TS AL

Dﬂ?%ﬂﬁ(l?ﬂ: 2)H
ﬂ:?h'(l,\%

Your work outfit is
dirty. (apron)
A S0| HFLCH (X0

Th D hhA

Cl2n 22 AstS RAISHA|CE

5&5 W) T FLS
REBOEREBILEL
Do not prepare or
cook food

Z2| ZYS 5HX|

FHEO3

Wear a glove

HYs Aotk

A<
ENVEIRICENZ
Change to a new
one. (apron)

MRt 202
ZOt =Lt (XI0t)
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HACCP is a hygiene control method for shop/restaurant/business staff who prepare or cook and sell food.

MES Zeot7ALE HolidtE<=Tt=> 1A AFEO| BHEA| folsf{oF & 2|

HACCP at restaurants /A EH {2 HACCP

’(”Uﬁh‘gb\fﬁélk>’&¢]:&¥? Read the guidelines. /¢t

nAB  H ZWEWAA W T UELE SH5EBLBD &S50

e B YL CH

LHME &Lt

HACCPG)%ZH’EHYU)\TLKFJE%IE??Ii(rin@]é)

L& & @ W FAVALEKTA U ES5e ©

| B4 @A

HACCPF3|®

[INFR G —RERBRIESRED(T]

Hygiene Control Guidelines based on the HACCP Concept
(MHLW). For small general restaurant business operators.
HACCP2| A2 ot f{Mat2| HijM (2l 5 d)
‘At LB SAE AARE

L&KOAZVEWVDA W SELS &

B
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Food Sanitation Management File (Tokyo Metropolitan Government)
AlZ QA mtZ| I (E=|E)
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OBEOEEEN HESEEHE| £ D<YUET

The business operator prepares the Hygiene Control Plan.
7HA AL el 2| A2l E MELICH

BPSESIBLVLHICER
tc_(s%%j("'tbckb\b‘

What do we have to be careful
about to avoid food poisoning?

= ELS o=
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Tell the staff about the hygiene control procedures.
ZHAIO M YBh= Ofoi|A| =Y WHE 2 FLICH

TH od=2

DEEDPYBILEN VR LB BESCRVET

Follow the procedures to maintain hygiene in the workplace.
Xt |:|H:H0" II|-E|- _|_|AH° "|-E|ol-|_| |:|-

TH od

s
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When?, How?, What should we
do when a problem happens?

‘R O G “2HI7} Ao

U2 &5 T ELS BULWED

COUBBIEROABEZESLET

Keep records of the necessary work.
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Steps 4 and 5 must be done by all staff.
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Retain records. /7|22 228l SLICt

AWEBWLHA 1) [TV AL

@[@EERH @) 0)115%0)’(’UE’&J:UJ:L\-'&G)L.AISLQE?

Review and improve the procedures in the Hygiene Control Plan. /9| 42z2|A1e) =

ZWELDA L (FLHL pad F (AL

BEEEHEN DN BPHHSBENIE (ZH%fLPﬁk

SIMEIE|A S MR WHOIL 22 ) UOH HAAE 2o HiEh|ct

11-1 HACCP(/\t}wf)./ 11-1 HACCP  11-1 HACCP

w3 sfof stLb
\01071I HOF SFLf

J

[
T

NTLREL

For any questions on how to prepare the Hygiene Control Plan or any other questions, please contact your local health authority.
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Explanations of words with an asterisk (*) 7 22 2ol cist 2

1. Food poisoning Health issues caused by the intake of food with 1 MEE MNIFO[Lt HIO[MATL 22 AES 9D b7t O T 7L LEE

bacteria and viruses, such as stomachache, vomiting, and fever. op.| Lt, WA ECH 4 20| SOLX|H 2 AFEHI} LiHK| = 2

2. Hygiene control To wash your hands and kitchen utensils, heat 2 oAzt AZES Q07X 7| o 22 M1 X2|J|RE M1

food well, and clean the shop/restaurant to avoid food poisoning. N = o= 2 el Tl eE A ==
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3. Prepare To make food ready to eat by cutting, boiling, or grilling. e L o Co s B A ol AF oo o

4. Kitchen utensils  Knives, cutting boards, bowls, and any other 3 x2 NESAEL, B0, Z= A SS O S 2 M= YRE UE= A

tools when cooking 4 ZE7|5+ AZ EO0LOR ST o X2l M

5. Sterilization/ Disinfection  To kill bacteria and viruses with 5 AR AS CHE 20|L} AZEMHOZ A|ZO|L} HIO|HAZ =0|= %

boiling water and disinfectant solutions 6 X[} &l4 MLIEE (sodium hypochlorite NaClO)

6. Sodium hypochlorite solution (NaClO)  Chlorine disinfectant o =T e s c

bleach to kill bacteria. You can also kill norovirus unlike ethanol (CzHsO). Mzs ’é*i: S, EUE 0f 2= :‘A”lol :jl E . 0 2= (ethanol

7. HACCP (Hazard Analysis and Critical Control Point) CaHq0) 2t 2| ii Hol2{ 2= &0l ZhSRILIC

A hygiene control method. You prepare the Hygiene Control Plan 7 HACCP(Hazard Analysis and Critical Control Point)

considering what to be careful about and the procedures to be taken QlMtalo| Uity ASES UOJ|X| 07| o ‘FoleHo} & 7, U | ‘2H|J} MAS

for that and what to do when an issue arises to avoid food poisoning. I O{ | sHOF SHLPS AMzbsy o Mma| A e'S MSL|CH &olo| 8 HS 7|28h|c}

You also keep records of what you have done. © =" e-Tn = ceET e s R
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6 REAELSHAK (sodium hypochlorite NaClO)  AFZHE, EM 6 RAELSAR (sodium hypochlorite NaClo)  FAR®E, ZEH

HIRSEREZH, FMZE (ethanol CHO) R, AIURTERTHS. WEEREZAE, FMZE (ethanol CHeO) KR, AILGRILER HE.

7HACCP (Hazard Analysis and Critical Control Point) ~ B4£E& 7HACCP (Hazard Analysis and Critical Control Point) ~ B4£E

BHE. ATRIERYHE, #ER FTER. #HE". “HliR= BAZE. RTFEIERYHE, ZZR IR Bof). THIRME

EAN" Zia, HIE “DEBEITL. BRERHRR. BB 2%, 6IE MaE8mEstdll, BRERNIKT.

\_ J
(

HH4E3 BRT ERES (3) 289
T | RREBUREBRERREHNRRERR
RRPIBEXOHBE_TE8F 1S TEL: 03-5320-4406

LRI -10)

Z DENRIIE. ENRIF D#E~
UYLV TEET .





