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Combined efforts of government, food industry and public are required

Practicing good personal hygiene is the first step in
prevention of foodborne diseases. Unclean hands are
one of the primary sources of food contamination and a
route to transmit bacteria and parasites. Therefore, it is
necessary to maintain personal hygiene at all times.
Develop the habit of washing your hands properly with
clean water and soap (liquid soap) before and after
handling any food, before handling cooked/ready-to-eat
food, after handling raw food, before eating, and after
going to the toilet. It can effectively reduce food
contamination by pathogens and prevent diseases from
entering the mouth.
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Linha aberta sobre Seguranca Alimentar - Food Safety Hotline
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