
FOOD HANDLING HYGIENE
Food hygiene handling refers to the practices and processes put in place to maintain the safety

and cleanliness of food from the moment it arrives at a food outlet until it is served to a customer.

To avoid contamination and the spread of foodborne illnesses, food should be stored, prepared,

cooked, and served properly. Maintaining clean and sterilized food preparation rooms, thorough

hand washing, temperature control for food storage and cooking, minimizing cross-

contamination between raw and cooked foods, and sourcing food from reputable and safe

suppliers are all important parts of food hygiene management. Adherence to food hygiene

handling requirements is critical for protecting consumer health and preserving food facility

reputations.



UNIT 1: FOOD HYGIENE HANDLING

PERSONAL HYGIENE

Personal hygiene is an important part of food hygiene management since it directly affects the

safety and quality of the food being produced and served. Here are some crucial points about

personal hygiene in food handling:

1. Handwashing: Proper handwashing is required before handling food, after using the restroom,

after handling raw food, and following any other activities that may contaminate the hands.

Hands should be cleansed with soap and water for at least 20 seconds, and hand sanitizers can be

used as a supplement, but not in place of handwashing.

2. Clean clothing: To prevent contamination of food, food handlers should wear clean and

suitable attire, such as aprons or uniforms.

3. Personal cleanliness: Food workers must maintain adequate personal hygiene, which includes

regular bathing, grooming, and using hair restrictions to keep hair from contaminating meals.

4. Illness reporting: Food handlers should report any diseases, particularly those affecting the

gastrointestinal system, to their supervisors and avoid handling food until they are no longer

contagious.

5. Jewelry and accessories: Avoid using jewelry and accessories since they can harbor bacteria

and contaminate food.

6. Cuts and wounds: Food handlers who have cuts, wounds, or skin infections should cover

them with waterproof bandages and, if required, wear gloves to prevent germs from spreading.

7. Training and education: Food workers should be trained on the importance of personal

cleanliness and how it affects food safety.



By using these personal hygiene measures, food handlers can dramatically minimize the risk of

foodborne disease while ensuring the safety and quality of the food they handle.



FOOD STORAGE
Proper food storage is critical for ensuring food safety and avoiding foodborne infections. Here

are some key comments about food storage and food hygiene handling:

1. Temperature control: Perishable goods should be maintained at the proper temperature to

prevent the growth of hazardous microorganisms. Refrigerators should be set to 40°F (4°C) or

below, and freezers to 0°F (-18°C) or lower.

2. Raw meat, poultry, and seafood should be stored apart from cooked and ready-to-eat meals to

avoid cross-contamination.

3. Proper packaging: To prevent contamination and keep foods fresh, put them in airtight

containers or sealed bags. 4. FIFO (First In, First Out): Use the FIFO approach to use older food

items first, which reduces the risk of spoilage and waste.

4. Storage location: Place food items in specified spaces, taking into account temperature needs

and the possibility of cross-contamination. To avoid drips on other meals, raw meats should be

stored on the lowest shelves.

5. Maintain hygienic storage conditions by keeping storage areas clean, dry, and well-ventilated

to prevent mold and bacteria growth.

6. Monitoring and Inspections: Inspect food items for symptoms of spoiling, such as strange

scents, discoloration, or texture changes, and discard any that are no longer suitable to eat.

7. Labeling: Clearly mark food items with their contents, date of preparation, and expiration date

to guarantee correct rotation and avoid consuming expired goods.

By following these food storage principles, Handlers can help to ensure the safety and quality of

the food being stored and processed, lowering the risk of foodborne illness for consumers.



CROSS-CONTAMINATION
Cross-contamination occurs when harmful bacteria or other microorganisms are transferred from

one surface or food to another, leading to potential foodborne illness.

It can happen through direct contact, such as touching raw meat and then touching ready-to-eat

food without washing hands in between. Cross-contamination can also occur through indirect

contact, such as using the same cutting board or utensils for raw meat and ready-to-eat food

without proper cleaning and sanitizing.

To prevent cross-contamination, it is important to separate raw and ready-to-eat foods during

storage, preparation, and serving.

1. Use separate cutting boards, utensils, and containers for raw and ready-to-eat foods to avoid

cross-contamination.

2. Wash hands thoroughly with soap and water before and after handling food, especially after

handling raw meat, poultry, or seafood.

3. Clean and sanitize surfaces, utensils, and equipment regularly to prevent the spread of harmful

bacteria.

4. Store raw meat, poultry, and seafood on the bottom shelf of the refrigerator to prevent drips

from contaminating other foods.

5. Cook food to the recommended internal temperature to kill any harmful bacteria present.

6. Be mindful of cross-contamination risks when handling food in a commercial kitchen or food

service setting, and follow proper food safety protocols to prevent foodborne illness.



UNIT 2: FOOD HYGIENE HANDLING
CLEANING AND SANITATION
Cleaning and sanitation are crucial aspects of food hygiene handling to prevent the spread of

harmful bacteria and pathogens.

1. Cleaning involves removing dirt, debris, and food residues from surfaces, equipment, and

utensils using soap, water, and cleaning agents.

2. Sanitation involves killing or removing harmful bacteria and pathogens from surfaces,

equipment, and utensils using sanitizers or disinfectants.

3. It is important to follow proper cleaning and sanitation procedures to ensure that all surfaces,

equipment, and utensils are thoroughly cleaned and sanitized.

4. Cleaning and sanitation should be done regularly, especially after handling raw meat, poultry,

seafood, or eggs, to prevent cross-contamination.

5. It is important to use the correct cleaning and sanitizing products and follow the

manufacturer's instructions for proper use and dilution.

6. All food handlers should be trained on proper cleaning and sanitation procedures to ensure

food safety and prevent foodborne illnesses.

7. Regular monitoring and inspection of cleaning and sanitation practices should be conducted to

ensure compliance with food safety regulations.

8. Proper storage of cleaning and sanitizing products is important to prevent contamination and

ensure their effectiveness.

Maintaining a clean and sanitary environment in food handling areas is essential to prevent

foodborne illnesses and ensure the safety of consumers.



TEMPERATURES CONTROL

Proper temperature control is critical in food hygiene to prevent the formation of hazardous

germs and maintain the safety of the food being cooked and served.

1. Food should be stored at the appropriate temperature to avoid spoiling and contamination.

Refrigerators should be kept at 40°F (4°C) or below, and freezers at 0°F (-18°C) or lower.

2. Hot meals should be maintained at 140°F (60°C) or above to prevent bacterial growth. Cold

foods should be maintained at 40°F (4°C) or lower to inhibit bacterial growth.

3. Food should be prepared to the correct internal temperature to eliminate any hazardous

microorganisms.

4. When transporting food, use insulated containers or coolers to keep it at the right temperature.

Avoid leaving meals at room temperature for long periods of time.

5. Regularly monitor and record temperatures to ensure safe food storage and handling. Keep a

temperature log to track variations and take corrective action as needed.

6. Teach employees about proper temperature control practices and the need of upholding food

safety standards. To ensure food safety laws are followed, temperature control techniques should

be reviewed and updated on a regular basis.



FOOD HANDLING PRACTICES
1. Wash your hands properly before touching food to avoid the spread of bacteria and other

toxins.

2. To avoid cross-contamination, keep raw meats and other items on separate cutting boards and

utensils.

3. Keep raw meats and other perishable goods in the refrigerator at the right temperature to avoid

spoiling.

4. To prevent hazardous bacteria growth, thaw frozen items in the refrigerator or microwave

rather than on the countertop. 5. Cook items to the appropriate internal temperature to eliminate

any hazardous microorganisms.

6. To avoid bacterial growth, keep hot foods hot and cold foods cold.

7. To prevent contamination, prepare and serve food on clean, sanitized surfaces and equipment.

8. Label leftovers properly and keep them in the refrigerator. Prevent rotting and foodborne

illness.

9. Wash fruits and vegetables carefully before eating to remove dirt and pesticides.

10. Follow correct food storage and handling procedures to assure the safety and quality of the

food served.



UNIT 3: FOOD HYGIENE HANDLING

PEST CONTROL

Pest control is a critical aspect of food hygiene handling to prevent contamination of food

products by pests such as rodents, insects, and birds.

1. Regular inspections should be conducted to identify any signs of pest activity, such as

droppings, gnaw marks, or nests. Any issues should be addressed promptly to prevent

infestations.

2. Proper sanitation practices should be followed to eliminate food sources for pests. This

includes keeping food storage areas clean and free of spills, crumbs, and other debris that can

attract pests.

3. Food should be stored in sealed containers to prevent access by pests. This includes both raw

ingredients and finished products.

4. Pest control measures may include the use of traps, baits, and pesticides. However, these

should be used judiciously and in accordance with regulations to prevent contamination of food

products.

5. It is important to work with a licensed pest control professional to develop a comprehensive

pest control plan tailored to the specific needs of the food handling facility.

6. Regular monitoring and documentation of pest control activities should be conducted to ensure

effectiveness and compliance with regulations.

7. Staff should be trained on proper pest control practices and be vigilant in reporting any signs

of pest activity to management.



TRAINING AND EDUCATION

1. All persons working in the food business must receive food hygiene training to ensure the

safety and quality of food items.

2. Food safety education helps to prevent foodborne infections and contamination, which can

have major health effects for consumers.

3. Training programs should include issues including personal cleanliness, correct handwashing

practices, safe food storage, and temperature management.

4. Food handlers must comprehend the importance of following food safety standards and

guidelines established by regulatory agencies.

5. Regular training and education sessions should be held to reinforce proper food handling

techniques and keep personnel up to date on the most recent food safety protocols.

6. Certification in food hygiene handling could be required by some regulatory agencies or

employers ensure that staffs have the knowledge and skills needed to handle food properly.

7. Ongoing education and training in food hygiene handling can help to lower the danger of

foodborne illness outbreaks while also protecting food facility reputations.


