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Foodborne Diseases
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Foodborne Diseases
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Chemicals
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Preparing safe Street Food
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Preparing safe Street Food : raw Material on Purchase and during storing
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Tips and Tricks for a safe,,effective and sufficience storage
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Personal Hygiene and Vendor's Health
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Hand- Washing
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Personal Hygiene and Vendor's Health
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Wounds and Sickness
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Vending Unit
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Important facilities
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Important: e

Street Food Vendors care about Food- Safety ‘/

Training of the Trainers (Vendors) & Bhandi Upgrade

» Unsafe Food causes health problem

® Selllng fOOd, Wh|Ch IS NOL Safe fOr Training of the Vendors (4 Vendor - Experts, each item)
consumption, Is punishable by law Ca
» Peoples opinion ,to eat street food is not 434
safe” will be changed Ters il s 1045 Vendorer e
“BAS” Why is “Safe street food” for every vendor required?
o . [ *Food should be tasty and still appetite
. *Serve the body with vitamins
O y : : :
=+ ,Act safe, always » customers will appreciate it

“ *To eat not safe street food causes
* »hare your knowledge foodborne diseases

Training Awareness Enabling domestic action

Definitions
L . . . . .
o Safe food is food that can be taken without causing any harm to the health of the person consuming it
',,Unsafe Food® is food that has been contaminated and bears potential health risks when taken
-,,F00d-safety“ is referring to all measures that ensure that food will not cause harm to the consumer when it
IS prepared and / or eaten acoording to Iits intended use
‘,,FOOd borne are those illnesses, which are caused by eating unsafe foods. This food then can have either
been contaminated with microorganism and chemicals or spoiled by natural toxins
Diseases”
° ,,POisoning“ means, the chemical contamination of the food is the reason why people got sick. That's why
people also call foodborne diseases ,Food Poisoning®
‘,,FOOd means, If the food quality is lowered or affected by the addtion of substance which are

Injurious to health

Adulteration”
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General

‘Unsafe Food causes health problem

*Selling food, which Is not safe for consumption, IS
punishable by law

*Peoples opinion ,to eat street food is not safe” will
be changed

Why is “Safe street food” for every vendor required?

Food should be tasty and still appetite
eServe the body with vitamins
Customers will appreciate It

*To eat not safe street food causes
foodborne diseases
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CCBAS))

o..Be informed*

O . ,Act safe, always*

*.,,Share your knowledge*

Training

Awareness Enabling domestic action
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Foodborne Diseases

* Most risks concerning foodborne diseases derive from Microorganism, Chemicals, Food adulteration
* Most common symptons: Stomach pain, Vomiting, Nausea, Diarrhea

Micro organism

* Microorganism (,germs”) are not visible, very small living beeings ( 1 lakh b on 1cm? human skin)
* They can very easily spread by physical contact, mixed old/fresh food, unwashed hands

» Dangerous microorganism Iinclude: bacteria (salmonella), parasites (giardia), viruses (Norovirus)

* Microorganism are only visible when the food Is already totally spoilt (bad smell, horrible taste)

Microorganism can be found in high
concentration especially on:

- Feces of people and animals; domestic, marine
and farm animals, soil and water

* Microorganism grow depending on environment / surroundings (hygienic condition),
temperature and time
* Microorganism can move very easilly:

Chemicals and Food adulteration

*Poisonal chemicals: natural toxins, metals and environment pollutants
—> can be reduced by:

Washing/ appropiate storage/ material from reliable sources/ always checking (,,BAS")

- Food adulteration: food quality is lowered or affected by the addition of substances which are injurious to health (for
example especially by milk and milk products, atta, edible olls, cereals, besan, spices...)
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Foodborne Diseases

* Microorganism, Chemicals, Food adulteration
» Stomach pain, Vomiting, Nausea, Diarrhea

Micro organism

* Microorganism (,germs”) are not visible

* They can very easlily spread by
physical contact, mixed old/fresh food, unwashed hands

» Microorganism grow depending on environment / surroundings (hygienic condition),
temperature and time

* Moving:
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Foodborne Diseases

* Microorganism, Chemicals, Food adulteration
» Stomach pain, Vomiting, Nausea, Diarrhea

Micro organism

) are not Visi

1

. Microorganism (,germs

*They can very easlly spread by

physical contact, mixed old/fresh food
unwashed hands

- Microorganism grow depending on environment / surroundings (hygienic
condition),

emperature and time

* Moving:
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*Poisonal chemicals can be reduced by:

Washing/ appropilate storage/ material from
reliable sources

always checking (,,BAS"

* FOOd adulteration
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Preparing safe Street Food

* Food becomes unsafe when items are stored on display, not covered properly or stored for more than 2 h
without cooling or reheating

 For safe street food you have to maintain also safe water, raw material, covered items and nutrients

* Check always the ,,big 3“:

Appearance (How do the items look like and feel?),
Smell (How do the items smell?) and
® Taste (How do the items taste?)

Safe Water

Safe Water Is: - colorless, tasteless, odorless and clean
- attain water from reliable sources and use purified or
disinfected water

Use clean water for:
- drinking and mixing of drinks
- making ice
- washing fruits and vegetables
- preparing food
- wahing hands
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Preparing safe Street Food : raw Material on Purchase and during storing

Storing Material:

1) Sort out spoiled items during purchase and before storing. Choose your dealer
for materials on the crtiteria of freshness rather than price. Items which are already
spoiled contain microorganism that increas the process spoilage for items next to them

2) Take special care about non-veg items.
3) Do not mix stored items and prepared food In the cooking process!

Tips and Tricks for a safe,effective and sufficience storage

. Choose dry, cool, well ventilated and shady
places (away from sunlight)

Cover all material and alway close the opening after
use

*Try to leave room for the items

Make sure all containers are washed under running
water and with soap regularly

» Keep storage time to a minimum
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Preparing safe Street Food : raw Material on Purchase and during storing

Storing Material:

» Sort out spoilled items during purchase and before storing.
Choose your dealer for materials on the crtiteria of freshness
rather than price. Iltems which are already spoiled contain

microorganism that increas the process spoilage for items next
to them

 Take specilal care about non-veg items

* Do not mix stored items and prepared food In the cooking
process!

Tips and Tricks for a safe,effective and sufficience storage

Choose dry, cool, well ventilated and

| Try to leave room for the items
shady places (away from sunlight)

Cover all material and alway close the
opening after use

.
' 3 -

Make sure all containers are washed

under running water and with soap
regularly




Selection on

Purchase

Raw Materials

Preparation

Storage until
Consumption

* Select fresh and wholesome food.
* Avoid food that is damaged or rotten.

* Choose food that is processed for safety
(e.g. pasteurized milk or irradiated meat)

Clean utensils (pots, tools) and area of
preparation. Use clean water and soap.

* Monitor personal Hygiene (hand wash etc.
see also information in chapter V).

* Check all materials and sort out spoiled ones.
Wash all fruits and vegetables with clean

water. Peel them if possible.

* Do not mix raw and prepared food.
» Use clean utensils and clean water.

* Monitor your personal hygiene after handling
raw items and during the whole process.

* |tems which spoil easily should be prepared in
the end.

« Between preparation, cooking and
consumption store in closed containers.

 Storein the fridge as long as possible (5°C).
* Cover during display.

* To avoid contamination divide your work or
wash your hands after... (see also chapter V)

..preparation of ingredients.
..preparation of ready to eat food.

..serving food to customers.
..handling money.

..dishwashing and cleaning.
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Personal Hygiene and Vendor's Health

v' wash properly with soap
v" wash in adviced situations

Hair
v wear short or tie up

Clothes

v wear no loose sleeves

v wear apron to keep
your clothes clean.

v wash regularly

Always check your
Personal Hygiene!

Nails
v' trim them short

Jewelry
v" remove before cooking

v clean always
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Hand- Washing

- Before handling food /before eating

- After going to the tollet, urination

- After handling non-veg items

- After blowing your nose or coughing In your hands
- After handling chemicals, smoking, handling money
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Wounds and Sickness

* Do not handle food when you are sick

* Wash your hands often (after sneezing/coughing)

» Cover your wounds during the cooking process

e Prevent Infections of the wound
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Vending Unit

Places for selling food should not have the following
surrondings:

» Garbage dumps & Waste collection areas
* Nalas, canals & sewages

» Wahing places

» Highly polluted areas (crossroads)

Places should be required with:

e Access to Water
 Electricity
 Good Venitlation

Important facilities

« Hand wash facilities

. » storage facilities
* Drinking Water

 dust bins (several for
segregating)

—— e container for used
plates
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» Highly polluted
areas

 Polluted streets

e Canals, RIvers,
sewage

e \WWaste collection
areas
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The advantages of using re-usable material and segregating

Leafe plates, banana Cheaper, re-usable, more
Plastic plates leafes, porcelain plates, healthy

newspaper plates

Porcelain glasses Cheaper, more healthy,
Plastic / Paper cups re-usable

* Waste segregation leads to a better environment and safe /
not harmfull surrounding

 Re — usable plates are chemical free
* Possible re - using of wet waste (composting!)

 Re — use, Re-cycle, Re - THINK! (Safe money!)
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