Five Keys to Safer food

Food Safety
World Health Organization

Use safe water and raw materials

v Use safe water or treat it to make it safe

v Select fresh and wholesome foods

v Choose foods processed for safety, such as pasteurized milk
v Wash fruits and vegetables, especially if eaten raw

v Do not use food beyond its expiry date

Why

Raw materials, including water and ice, may be contaminated
with dangerous microorganisms and chemicals. Toxic
chemicals may be formed in damaged and mouldy foods.
Care in selection of raw materials and simple measures

such as washing and peeling may reduce the risk.

Knowledge = Prevention



