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Make sure insects do not contaminate the food.

Phai bao dam con tring sau bo khéng lam 6 nhiém thwc pham.
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Throw away contaminated and mouldy food. Do not use.

Vat bé nhirng thirc &n da bi nhiém khuan va lén meo. Khéng duwoc

dung toi. |
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Make sure food is not contaminated by chemicals or insects.

Phai bdo dam thirc an khéng bi nhiém khuan do hoé chét
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Make sure high risk food is not kept in the temperature ‘danger
zone’ (between 5°C and 60°C) for longer than 2 hours.

Phai bao dam khong dwoc de cac thyc pham co nguy co cao , cvef | (

& vao ‘viing nhiét d nguy hiém’ (khoang tir 5°C den 60°C) N
trong thdi gian lau hon 2 tiéng dong ho.



5.0 Food Processing - Procedures
5.0 Ché bién thwc pham - Cach xt ly

2

o

Copyright © International Association for Food Protection

Make sure high risk food is cooked properly to 75°C.

Phai bdo ddm nau cac thwc pham cd nguy co cao that chin  melbourne
dén 75°C. \)
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Make sure high risk food is cooked properly to 75°C

Phai bdo dam ndu cac thwe phdm cé nguy co cao that chin Melbolirne
dén 75°C. \
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Make sure high risk food is cooled within 2 hours from 60°C to 21°C
and within a further 4 hours from 21°C to 5°C.
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Phai bao dam dé cac thwc pham co nguy co cao ngudl lai eyl (

trong 2 gi® & nhiét dd tlr 60°C dén 21°C va thém trong 4 N
gi& & nhiét dé tr 21°C dén 5°C.
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Make sure food is thawed in the microwave or cold storage facility.

Phai bdo ddm ding may vi ba hodc thiét bi tr&r lanh dé xa da

thwe phdm d& déng lanh. Melbotrne
N
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Make sure food is reheated to 60°C.

, o city of
Bo dam thikc &n phai dwoc ham lai dén 60°C. Me'boulrci



