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FOOD S
POISONING

Food poisoning is a health problem caused by food contaminated
with bacteria, viruses, parasites or natural poisons.
Symptoms food poisoning range from mild to severe and include
nausea, vomiting, diarrhea, and fever.

Prevention of Food Poisoning at Home

Buy fresh foods

In particular, purchase fresh perishable foods such as meat, fish, and vegetables,
and bring home as soon as possible after purchase those items that require
temperature control such as refrigeration or freezing.

Meat and fish are prone to the growth of food poisoning bacteria such as Salmonella
and enterohemorrhagic E. coli (EHEC), and vegetables can also become riddled with
mold and bacteria when damaged, causing abdominal pain, diarrhea, and fever.

Wash hands thoroughly

Always wash your hands before cooking and after touching raw
meat, fish, or eggs. Touching other foods with those hands may
spread bacteria. Cutting boards and knives should also be thoroughly
washed after use and disinfected with boiling water.

Be sure to heat thoroughly

When cooking by heating, such as boiling or frying, if the food is not
heated sufficiently, the bacteria will not be killed and there is a risk of
abdominal pain, diarrheaq, or fever. Also, if you stop cooking and leave
the food at room temperature, there is a risk of bacteria outbreak, so
put the food in the refrigerator when you quit halfway through cooking.

If food poisoning occurs
ep If you have diarrhea or vomiting, drink plenty of fluids.

Do not take medicines on your own judgment; see a doctor.
Wash clothes separately and disinfect used dishes by pouring

L W boiling water on them.
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