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At the end of this session, you should be able to:

• Understand the basic principles of food hygiene

• Know the meaning of: 

➢Food safety

➢Food safety hazards

➢Contamination and cross-contamination

➢Food poisoning/foodborne illness

• Highlight how good food handling practices can 
prevent foodborne illness

Learning Outcomes



What is food safety?

The things we do to make sure our 
food is safe to eat



FOOD SAFETY

BEHAVIOUR















Food safety hazards

“Agents that can contaminate
food and cause
illness or injury”



Types of food safety hazards

MICROBIOLOGICAL – results in food 
poisoning

(eg bacteria, viruses, fungi/moulds, parasites) 

CHEMICAL – results in chemical 
poisoning/allergic reaction

(eg cleaning agents, pesticides, allergens)

PHYSICAL – results in injury

(eg broken glass, hair, insects)



WHAT TYPE OF FOOD SAFETY HAZARD IS THIS FLY?



What is a microbiological 
hazard?



BACTERIA PARASITES

MOLDS/FUNGI VIRUSES



In many food businesses, microbiological hazards are the MOST 
IMPORTANT because they can make people very ill or can spoil food!



Types of Bacteria

• Pathogens – make people sick

• Spoilage – cause food to spoil

• Essential –
❖ Human body

❖ Food industry 



Bacteria can…



What do they like?





What do they hate?



Where can we find them?



Possible sources of microorganisms in 
food establishments

• People

• Raw materials (Can be found on and in RAW FISH)

• Equipment/Utensils

• Insects

• Rodents

• Animals

• Soil/dirt

• Waste



How can we stop bacteria from 
multiplying?



Proper handling, hygiene and storage practices 
can stop bacteria from multiplying



Bacteria can be killed/inactivated by adequate cooking



Effective cleaning, disinfection and hygienic 
practices can prevent bacteria from multiplying



Bacteria that can make you very sick 
are called PATHOGENS. They come 
from the intestines of humans and 
animals.

They can cause FOOD POISONING or 
FOODBORNE ILLNESS.



Symptoms of Food Poisoning



Food poisoning myths

TRUE OR FALSE

1. Food with enough 
bacteria to make you 
sick will look, smell or 
taste bad.

2. Really fresh food cannot 
make people sick.

3. Food poisoning is always 
caused by the last thing 
you ate.

4. Properly cooked food 
can never cause food 
poisoning.

Food with enough bacteria to make 
you sick may look, smell or taste 
good.

Really fresh food can cause food 
poisoning if it is not properly 
handled.

Food poisoning can be caused by 
what you ate several hours to even a 
week ago.

Food poisoning can occur even when 
foods are properly cooked, if 
contaminated after cooking.



Food poisoning onset and 
duration

❑Food poisoning usually occurs within 1 to 3 
days of eating contaminated food

❑ Symptoms typically last for 1 to 7 days



High risk groups

Foodborne illness can affect anyone, but some groups are more at risk 
than others because of the severity of their illness 

(can lead to death in some cases)



Chemical hazards may 
lead to acute foodborne 
illness or chemical 
poisoning when 
excessively high doses of 
chemicals are consumed.

Chemical 
hazards



What is a chemical 
hazard?



Any chemical present in food at levels that 
can be harmful to the consumer



Chemical 
hazards

Naturally 
occurring

Intentionally 
added

Unintentionally 
added



Types of chemical hazards

Naturally 
occurring

• Food allergens

• Mycotoxins (eg
aflatoxin)

• Scombrotoxin
(histamine)

• Ciguatoxin

• Shellfish toxins 
(eg Paralytic 
shellfish 
poisoning)

Environmental 
& other 
contaminants

• Polychlorinated 
biphenyls (PCBs)

• Pesticides

• Antibiotics

• Heavy metals

• Lubricants

• Cleaners

• Sanitizers

• Paints

Food 
additives

• Polycyclic 
aromatic 
hydrocarbons

• Carbon dioxide

• Sulphur

From 
packaging 
material

• Plasticizers

• Vinyl chloride

• Printing/coding 
inks

• Adhesives





Symptoms of Chemical Food Poisoning
/Allergic Reaction



Food poisoning cases 
related to fish and fish products…







How can chemical hazards be 
controlled at your facility? 



Use approved suppliers for 

chemicals and packaging



Use approved food-grade chemicals 



Store chemicals in designated areas away from 
food, packaging and food contact surfaces



Don’t store chemicals in unmarked containers 



Follow correct dilution procedures 
for cleaning chemicals



Some physical hazards can 
injure consumers.

Physical 
hazards



What is a physical 
hazard?



Any foreign object that is found in a food 
product, which is either naturally occurring 
or not normally present within that specific 

food, that can cause injury to consumer.



Physical 
hazards

Naturally 
occurring

Unnaturally 
occurring





Sources of 
physical 
hazards

Workers

Premises

Raw 
materials 

- Fish

Packaging 
material



Control of 
physical 
hazards

Physical hazards can be eliminated in food by:

• Workers following the strict food safety guidelines 
of your organization (e.g. no glass items in the 
processing area)

• Conducting thorough inspections of the food (e.g. 
using metal detector for  any metal inclusions)



What is contamination?

The unintended presence of substances or 
microorganisms in food that can cause 

illness or injury.



How can fish in
your factory 

become 
contaminated?



Unclean 
equipment, 
utensils or 
surfaces



Poor 
standards of 
sanitation 
and waste 
disposal



Spread 
from 
pests



Spread from workers 

– clothes, skin, hair, 
sneezing/coughing



Workers can 
contaminate the 
fish that they are 

handling, 
if not handled 

properly. 



Food Handlers and Contamination

Workers can contaminate food by:

• Working while sick

• Touching pimples or sores on their face or skin

• Touching something dirty and not washing hands

• Not covering sores or wounds 

• Not washing hands (properly) after using toilet



Ways to reduce contamination

Good Manufacturing Practices (GMPs)

Good personal hygiene

Effective cleaning and sanitation

Pest management

Proper disposal of fish waste



What is cross-contamination?

This happens when harmful bacteria or other 
microorganisms are unintentionally transferred 

from one place, object or person to another





Ways to avoid cross-contamination…



Proper employee hygiene, clothing and 
handling practices



Restricted and controlled traffic/movement 

about the plant 

(employees, product, equipment).



Adequate separation of raw and processed fish.



Proper waste disposal.



Adequate cleaning and disinfection of utensils, 
equipment and food handling/processing areas.



Use of safe, clean water for making ice and 
cleaning processing plant.



Everyone has a role to play at 
Ocean Delight! 

FACTORY 
WORKERS

MAINTENANCE

DISTRIBUTION 
TEAM

MANAGEMENT

HACCP TEAM

ADMIN STAFF

CLEANING STAFF

SAFE, GOOD 
QUALITY FISH



Remember these good food handling 
practices…

❑ Avoid excessive handling of the fish
❑ Avoid contamination during processing and packaging
❑ Report any symptoms of foodborne illness immediately
❑ Use good handwashing and personal hygiene techniques
❑ Store chemicals away from food processing area 
❑ Keep food processing area clean and tidy
❑ Effectively clean and sanitize equipment and utensils



It is okay to store raw fish with fish that has already been processed.

Always store cleaning chemicals away from processing area.

Bacteria and viruses are chemical hazards.

Fish processing areas should be adequately cleaned and disinfected. 

Food safety means protecting our food from hazards so it is safe to eat.

✓

✓

✓





QUIZ – true    or false    ?✓ 

Workers can contaminate fish with dirty hands.

✓



Any questions?


