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CHAPTER  6

Objectives

• To explain the concept of food safety and safe 
food practices.

• To discuss about five key steps to safer food.
• To learn Dos and DON’Ts of handling food.
• To learn food safety while purchasing food.
• To learn safe storage of food.
• To know the safety while 

cooking/serving/packaging food.
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STOMACH ACHE VOMITING DIARRHOEA

HOSPITALIZATION DUE TO FOOD 
POISONING/JAUNDICE/TYPHOID

HOW MANY OF YOU HAVE EVER FACED THIS IN LIFE? DO YOU KNOW THE REASON?
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What is Food Safety

Handling ,Preparing and Storing food in a way to 
best reduce the risk of individuals becoming sick 
from food born illness.
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DO YOU KNOW ?

Q2: WHY IS IT IMPORTANT TO ENSURE FOOD SAFETY AND SAFE FOOD PRACTICES?

Q4: VARIOUS KEY STAGES DURING WHICH WE CAN PREVENT CONTAMINATION OF FOOD?

Q5: WHAT ARE THE DO’S AND DON’TS OF HANDLING FOOD?

Q3: FIVE KEY STEPS OR FIVE ‘‘Cs’’ OF ENSURING FOOD SAFETY?

Q1: WHAT IS FOOD SAFETY?

Q6: HOW TO ENSURE THAT THE FOOD COMMODITIES  THAT WE ARE BUYING ARE SAFE FOR 
CONSUMPTION?
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JOURNEY OF FOOD FROM FARM TO PLATE
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KYE STAGES DURING WHICH WE CAN 
PREVENTS CONTAMINATION OF 

FOOD?
• HARVEST/SLAUGHTER
• STORAGE
• TRANSPORTATION
• PREPARATION
• SERVING AND EATING

LET’S BUY SOME GROCERY

1. Bittu Fruit Wala

Rs 35/kg Rs 40/kg Rs 45/kg

Rs 45/kg

2. Rimjhim Meat Shop

Rs 100/kg

Rs 80/kg

Rs 70/kg

Rs 90/kg

4. 5 Star Fish Corner3. A-One Diary and Egg Stall

Rs 60/dozen Rs 65/dozen Rs 65/dozen

Rs 60/kg Rs 30/kg
Rs 55/kg

Rs 150/kg
Rs 160/kg

Rs 130/kg Rs 120/kg

(a) (b) (c)

(d)

(a)

(a)

(a)

(b)

(b)(b)

(b)

(c)

(c)

(c)

(c)

(d)

(d)

(a)
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FOOD COMMODITIES DO BUY/USE DON’T BUY/USE
FRUITS

VEGETABLES

DAIRY PRODUCTS

CEREALS AND GRAINS

Q5:HOW TO ENSURE THAT THE FOOD COMMODITIES  THAT WE ARE BUYING ARE SAFE FOR 
CONSUMPTION?

COLOUR TEXTURE SMELL PESTS/WORMS/FLIES

BACTERIAL/FUNGAL/MICROBIAL GROWTH
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EXPIRY DATE ON PACKAGING

FOOD 
COMMODITIES

DO BUY/USE DON’T BUY/USE

MEAT

FISH

EGGS

PACKAGED FOOD 
ITEM
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WASH YOUR 
HANDS WITH SOAP 
AND CLEAN WATER 
TO KILL ----------?

Options: 
a. Insects
b. Germs
c. Flies

------------ YOUR 
FOOD TO 
PROTECT IT FROM 
FLIES

Options:
a. Heat
b. Cool
c. Cover

WASH WHOLESOME 
FRUITS/VEGETABLES 
-------------------
CONSUMPTION

Options:
a. Before
b. After
c. During 

WASH DISHES WITH -
------- &
----------- TO KILL 
GERMS

Options:
a. Ashes and water
b. Mud and water
c. Soap and water

IF FOOD FELLS ON 
GROUND, DON’T  EAT 
IT, IT GETS
----------------------

Options:
a. Contaminated
b. Healthier
c. Scattered

FILL THE GAPS---------------------?
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WASH YOUR 
HANDS WITH SOAP 
AND CLEAN WATER 
TO KILL ----------?

------------ YOUR 
FOOD TO 
PROTECT IT FROM 
FLIES

WASH WHOLESOME 
FRUITS/VEGETABLES 
-------------------
CONSUMPTION 

WASH DISHES 
WITH -------- &
----------- TO KILL 
GERMS

IF FOOD FELLS ON 
GROUND, DON’T  
EAT IT, IT GETS
----------------------

GERMS

COVER

BEFORE

SOAP & WATER

CONTAMINATED

CORRECT ANSWERS?
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KEY 1
KEEP YOUR 
HANDS CLEAN

KEY 2
SEPARATE 
RAW AND 
COOKED FOOD

KEY 3
COOK 
THOROUGHLY

KEY 4
KEEP FOOD AT 
SAFE 
TEMPERATURE

KEY 5
USE CLEAN 
WATER FOR 
DRINKING

FIVE  KEYS TO SAFER FOOD
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DO YOU KNOW ?

Q2: WHY IS IT IMPORTANT TO ENSURE 
FOOD SAFETY AND SAFE FOOD PRACTICES?

Q3: VARIOUS KEY STAGES DURING WHICH WE 
CAN PREVENT CONTAMINATION OF FOOD?

Q5: WHAT ARE THE DO’S AND DON’TS OF 
HANDLING FOOD?

Q4: FIVE KEY STEPS OF ENSURING FOOD 
SAFETY?

1. PREVENTING FOOD BORNE DISEASES SUCH AS 
FOOD POISONING,TYPHOID,JAUNDICE, DIARRHOEA 
etc.

2. TO ENSURE GOOD HEALTH AND WELL-BEING

1. HARVEST/SLAUGHTER
2. STORAGE
3. TRANSPORTATION
4. PREPARATION
5. SERVING AND EATING

DO’S
• KEEP NAILS SHORT.
• TIE OR COVER YOUR 

HAIR.
• WEAR CLEAN CLOTH 

WHILE COOKING.
• PROPERLY TUCK YOUR 

DUPATTA /PALLU

DON’TS
• AVOID LONG NAILS AND 

NAIL PAINT.
• AVOID LOOSE HAIR  AND 

COMBING IN KITCHEN
• LOOSE CLOTHES

1. KEEP HANDS CLEAN
2. SEPARATE RAW AND COOKED FOOD
3. COOK THOROUGHLY
4. KEEP FOOD AT SAFE TEMPERATURE
5. USE CLEAN WATER FOR DRINKING AND FOR 

WASHING EATABLES.

Q1: WHAT IS FOOD SAFETY?
HANDLING,PREPARING AND STORING FOOD IN A WAY TO BEST REDUCE THE RISK OF INDIVIDUALS 
BECOMING SICK FROM FOOD BORNE ILLNESS
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ITS LUNCH TIME NOW.

I HOPE WE ALL WILL HAVE CLEAN AND HEALTHY FOOD AND WILL 
FOLLOW SAFE FOOD PRACTICES.

THANK-YOU
14


