








U & RA % EA

(RBIEF MTFUOA,&' sodium]hypochlorite(NaClO))
Cé'chjehagdUnngILgmutrﬁnJ (SodiUmlhypochIbrité)soIUtian(_[\l'aCIO)_))

Waﬁawﬁaﬁm 161 (NaClo))

EK<—93‘U)63520)Z§> 2
5~6%M IEE<—Z§0)B"‘> O - > STHTOHVET

Dung dich chwa pha lodng ndng : St dung dung dich pha lodng
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Khr trung chat nén, phan (pha lodang khoang 0,1%)
AT, FeAS BT T (ST 0.8% A TR UTaal THEI)

FA &Y FA z2E FA &7 FA ZE
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Pha lodng 10mL dung dich nguyén chét (2 nap chai Pha lodng 40mL dung dich nguyén chét (8 nap chai

nhya PET) v&i 1 chai nhya PET chira 500mL nuwéc nhya PET) v&i 1 chai nhya PET chira 2L nwéc

400 ML I UTHIDI ¢ 2T WA Sidet AT ITae! I1e] STEH! i 2 L Y ITHIeRT ¢ T TATieed® Sidet AT UTdel aH1e] SiSeh! S
20 mL (WA Sidere! R ferepi) ¥o mL (AT diaere! ¢ foewt)
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Khtr trung dung cu nau an, nha vé sinh, quan ao (pha loang khoang 0,02%)
oo TR, ZTSE, TR HUET BITURTEd (T 0.0k% A TR Ut Te19)
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2Ry MR MLT1ARDKIZRA10mL
(Y MR RILDF v v F24F)
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Pha lodng 10mL dung dich nguyén chét (2 nap chai Xée;;%ft;zt“ ng dich khts tring” de
nhya PET) v&i 1 chai nhya PET chira 2L nwéce W ST VR T g TR TR
2 L 1 ITIeRT @ T2 AT Siae A1 qTae! ISy TSl Tt il
20 mL (AR et 2 feeel)
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Paraan|ng|paglilinis)
ng palikuran)
FVEEEILELG ENLICLTHEESE T
Clean your toilet every day to keep it hygienic / Linisin araw-araw at panatilihing malinis
T £S5VFT3H0

o :\ IE:
0.02%E5&8& What you need to have

U & ZA % SA RE
(0.02% (25T = RBIEFREET b D LK) Mga kailangang ihanda
e T &5
Ui < A% ZF5CAI7or
0.02%;H=R& NAD Apron
0.02% disinfectant Mask Panglinis na apron
solution Maskara
0.02% disinfectant
T 3 / :E \j 7
FL Mo
0.02% disinfectant solution (dilute sodium Gloves Mop
hypochilorite solution to 0.02% respectively) INTY . Guwantes NAEES
. . . . Bucket i ESER7 5>
0.02% disinfectant (hinaluan ng tubig para maging Timba Brush for
0.02% na solution ng sodium hypochlorite) toilet bowls
e 20 Brush para sa
%93/"'*5\. inodoro
Rags and cloths
Basahan o tela
N, Lo < 2
OFRNDIZIZEWVFET ®Fv 7’50.02%; BRICDFT.
Wipe the floor. RLDEREAEET
Linisin ang sahig Soak a mop in the 0.02% disinfectant

solution and wipe the toilet floor.

Ibabad ang mop sa 0.02% disinfectant
at punasan ang sahig ng palikuran
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Soak a rag in the 0.02% disinfectant ?E%g?%{ﬁ%ﬁﬁ? 2¥T

solution and wring it out. T . .
Scrub inside the toilet bowls with a

Ibabad ang basahan sa 0.02% brush for toilet bowls.
disinfectant, pigain
120) TVES & T N
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Kuskusin ang loob ng inodoro gamit
ang brush para dito
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Wipe with the rag from step 2 in the order of faucets — door knobs
- grab bars - toilet tank levers — paper holders.Wipe with a cloth
wet with water after 10 minutes. (Do the same after steps 4 and 5.)

Punasan ng sunud-sunod gamit ang basahan mula sa hakbang 2)
ang gripo - hawakan ng pinto — handrail - lever ng tangke ng
inodoro — lalagyan ng toilet papel. Punasan ng binasang basahan
pagkalipas ng 10 minuto (Gawin din sa hakbang @ at ©))

FTADBECAEAEET
Wipe where people touch
Punasan ang mga lugar na hinawakan ng mga tao
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Wipe with the rag from step 2 in the order of hand wash basins -

toilet tanks — toilet lids — toilet seats — outside of toilet bowls.

Punasan ng sunud-sunod gamit ang basahan mula sa
hakbang (2) ang lahabo - tangke ng inodoro - takip ng
S inodoro — upuan ng inodoro - labas ng inodoro
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Put cleaning tools away. Wash the cleaning tools used
repeatedly.Soak them in the 0.02% disinfectant
solution for 30 to 60 minutes after washing. (%)

Itago ang mga kagamitan sa paglilinis. Hugasan ang
mga kagamitan sa paglilinis na ginagamit ng paulit-ulit.
Ibabad sa 0.02% disinfectant ng 30 hanggang 60 minuto
pagkatapos hugasan (%)

®F5 LHRD 15 . FRE
BFLT EEHSNET

When finished cleaning, remove gloves and wash your hands.

Pagkatapos ng paglilinis, alisin ang mga guwantes at hugasan
ang mga kamay
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Wipe less unclean places first Soak any cleaning tools with vomit or excrement in the 0.1% disinfectant solution.
Unahing linisin ang mga hindi gaanong maruruming lugar Ibabad ang mga kagamitan sa paglilinis na may suka o tae sa 0.1% na disinfectant

7-1 hLZED UU))PU%/ 7-1 How to clean a toilet / 7-1 Paraan ng paglilinis ng palikuran
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Led < 28
0.02%HER
Dung dich khtr trung 0,02%

0.0%% THISTUATII HlcT

Dung dich khtr truing 0,02% (dung dich Sodium

hypochlorite pha loang 0,02%) N
PILTOATIT BT (0,03% TTAwT SATSTE! HIfSaq X6

BTSUTRARTSS S T
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Khan lau, vai

ZTl, BUST

wh .
ORNDIZIZEWET

Quét rac trén san nha

ST BIER TSI

AE0.02% BB RICDIF T,

LIEWET

Nhung vai vao dung dich khor
e trung 0,02% roi vat rao

FHUEST ATS 0.03% BIETUATISH HI@HT
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Diing véi & bwéc 2 lau tay van ciia voi nwde — tay nam cira —
tay vin — can gat bdn ciu — hop dung gidy vé sinh. Sau 10 phit,
lau béng khéin da tham nwér (Iam twong ty véi broc @), 6)

2 &1 BUST URTH! B — SIBIBI 7T — BE — Fold
FoR — TR Eeeteé qeqer)| 2o fire ufes uriet fsmeest
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Lau sach nhitng noi moi ngudi cham tay vao
GRS
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Diing vai & bwérc 2) lau bon riva tay — két nwéc bon

cau — nap bon cau — bé ngoi — mat ngoai bon cau
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EnabnuLIanssEET

Lau tir khu vire it ban treéc
FH BIER HTH! SIS
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am sach nha,vé sinhj
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Nhirng vat dung can thiét / sresaes a&es

Z5CHEIFOY

Tap dé vé sinh

NAD

Khau trang T
Ty
Cay lau san
Hq
NhEES
_Es@TSY
Ban chai vé
sinh bén cau
W < 28
Gty 7’3\0.02%7%%&(:’3(7'(\
NLOKREAESET

Nhung cay lau san vao dung

dich khtv tring 0,02% réi lau san

nha vé sinh

HIT TS 0.03% BIZTIHTII EHleTdT
NAE L BH NAE &S
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Co sach bén trong bén cau béng

ban chai vé sinh bdn cau
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£Y.55215L.0.02%KBRIC
304 ~60732D1F 7 (%)
Don dep dung cu vé sinh. Dung cu vé sinh dung Idp di
1ap lai can dwoc lam sach. Sau khi lam sach, ngdm
nhitng dung cu dé vao dung dich khir tring 0,02%
trong 30 ~ 60 phut(%)
TEHE T HHMES AT | SRR W T ThIeh!
TS | HTE TPRUTE 0.03% HIZTIFATII ETHT
30 2 go TFHE FATR TEFE (%)
s T K3
@FSUhRh->1=5.Fk%E
T

BFLTFzH50FT
L Sau khi don vé sinh xong, thao
gang tay va rira tay
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Dung cu vé sinh c6 dinh chét ndn hay phan thi ngam vao dung dich khi triing 0,1%
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OMLIETHOT DD ULVET Siton the toilet during use / Gamitin ang inodoro ng naka-upo

<ERRIL> <FIRRTL>

Western style /~ Western style na inodoro Japanese style / Japanese style na inodoro

#Y NA =
QM LY M—=N—=(IKICEITDDT EBIEBICBEHUET
Toilet paper is water-soluble. Flush the toilet paper down the toilet.
Ang toilet paper ay nalulusaw sa tubig. I-flush ang toilet paper sa inodoro

(AR A
MLy MR=—N=BHDEDRBBEHEEEA
Do not flush items other than toilet paper down the toilet.
Huwag mag-flush ng ibang bagay maliban sa toilet paper sa inodoro

EROIRLHOTHNLET

A
@ . ») Ho =5 7](% f;fﬁ‘ UFE j‘ Put the toilet lid down when flushing.

Takpan ang inodoro kapag nag-flush

Flush the toilet after using.
I-flush ang inodoro pagkatapos MLEESTEHUBDEFET

How to flush a toilet varies

gamitin depending on the toilet.
Ang paraan ng pag-flush ay
v depende sa inodoro

— <IxH UL > How to flush / Paraan ng pag-flush

OLN—%=FEbULFET OLN—=HLET D%E%\’j‘(‘fﬁ? OR9>&HLET

Turn the Push the lever down. Hover your hand Push the button.

I . <l the button. . .
ever e Iltulak ang lever pababa over the button Pindutin ang

Pihitin ang : llapit ang kamay button
lever — % e

@55’2551,\&3' Wash your hands.

Hugasan ang mga kamay

8-1 ~ l/@’D?’J‘l/\%/ 8-1 How to use a toilet / 8-1 Paraan ng paggamit ng palikuran
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Cachjsdungjnhajvé)sinh) 7 gTEel< W TlE

Ngoi xudng ghé bon cau dé st dung
@hfbﬂ?ba??#“i?ﬂmmﬁwﬁwwibm

&5 UE
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Bon cau kiéu phwong Tay ,/ufgt Siciiet greie Bon cau kiéu Nhat /St Siefiet glgeie

# RNA &
QM LY MR=N=3KICEITDRDT (BIBICHBHULET
Gidy vé sinh sé tan ra trong nwére, vi vay hay xa gidy vé sinh véi nwée trong bon cau
TS TR TTHIAT gl HUBIA gTgete T BTelk T e

R Ly hR——LNADEDEEAEE LA

Khéng dwoc virt bat cir thir gi khac ngoai gidy vé sinh vao bén cau

BRI RLHTHALET

&7
> =5 f~ N 6ng nap bon cau lai khi xa nwéc
QHh>2/=5)K=ELHULET Dong ngp bon cau lai kh Diis

> , . g A x CFP I TR T Td
Xa nwée sau khi di vé sinh xong

j?. { M’I/L.J:o'cfem\bﬁb\?m\l,\ai‘a'
Cach xa nwéc sé khac nhau tuy
theo loai bon cau

o AT ITHR FeTd T ABTEE B §O

— <IxH'ULF> Céch xa nwéc /v T i

OLN—%=FEbULFET OLN—&HLET D%&%’jﬁi? OR9>&HLET
Xoay cén Nhan cén gat Duwa tay lai gan Nhan nat
gat 4] R qareTe viing cam trng T AR

OFEHS5VET

8-2 N b@?b\b\%/ 8-2 Cach st dungnha vé sinh / 8-2 grgeiz 9T T dlie]
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here are germs causing food poisoning and norovirus in vomit and excrement. / May mga mikrobyo at norovirus sa suka at tae na nagdudulot ng pagkalason sa pagkain
el Mz

; =15 %)

OFDIEHELLRYETEILELET

Therefore we must clean them properly. Kaya dapat linisin ang mga ito nang maayos
585 1) & &2

OERETGINEESHY: SABDESLELELA,

Those who prepare and cook food must not clean vomit or excrement. / Ang mga tauhang nagluluto ng pagkain ay hindi dapat maglinis ng suka at tae

= What you need to have
FIIVTZHE0 Ang mga kailangang ihanda

25CATFOY (HHY)

E;ﬁg; RE
0.1 %;ﬁ.EB;TQ_ NAT Apron
o L 5 zAETA 2z Mask Panglinis na apron
(0.1%(CSTHI=RBISKET M) D LR) Maskara
U5 8K 2 INgYY =P
0.1%: 458 Bucket T3 RS Bt
0.1% disinfectant solution Timba FR . Garbage bag
0.1% disinfectant Ellaes Bag para sa basura SAN
S / Guwantes 1 Cloth and paper towel
/ Tela o tuwalyang papel

<D
#HAHN

0.1% disinfectant solution

(0.1% sodium hypochlorite solution) (E:_"’%)
Shoes cover {plastic bags)
0.1% disinfectant (hinaluan ng tubig para maging 0.1% Pantakip sa sapatos ___
solution ng sodium hypochlorite) {plastic bag) :

hic

TS50 MXV)75 How to clean  Paraan ng paglilinis

& AD A :210]
OB SEPPAABII TR (R—N—FIFI) THIODHET
Collect the vomit or excrement using a cloth (paper towel).
Ipunin ang suka o tae gamit ang tela (tuwalyang papel)

QHDDEBSHBP S ABE (K- — =5 %) £V L& (CCHADS(C

£S5 K3 gh E<RE

LWnxEd, %0)1§\"“5’$FH0)£§0)¢(LO1%}iéjegzﬁ€'?ﬁ(/\ N=9F)DBULo>HV)

BNBDFETLVNE T,/ Putthe vomit or excrement with the cloth (paper towel) inside a garbage
bag.Then, put the 0.1% disinfectant solution inside the bag to soak the cloth (paper towel) to be wet enough.
/ llagay ang suka o tae kasama ng tela (tuwalyang papel) sa loob ng bag para sa basura. Pagkatapos ay
ilagay ang 0.1% disinfectant sa loob ng bag para ibabad ang tela (tuwalyang papel) at mabasa ng lubusan

@%ﬁbu? &bia’ asoui%bfs\/uﬁb\outr‘e:%@ibU (2m) (0. 1% Iéjeg/&'
Tbobw)&abbmﬁ(/\ =AW EBENET . ZNEAZET, 10ﬁ1§(;7k

TH5 L;?';?E (R—=/N—9F L) TAZTFE T,/ Wear different gloves. Put some cloth (paper towel) well
soaked with the 0.1% disinfectant solution on the floor where the vomit or excrement was and (2 m) around the
spot.Wipe with a cloth (paper towel) wet with water after 10 minutes. / Magpalit ng guwantes. Maglagay ng ilang tela
(tuwalyang papel) na lubusang binasa ng 0.1% na disinfectant sa sahig kung saan naroon ang suka o tae at (2 m) sa
paligid ng lugar. Punasan ng basang tela (tuwalyang papel) pagkaraan ng 10 minuto

B S5&<
@?5 LhEbo71=5 ¥ 7&(33’ bT%’éiﬁbL\ ﬁ%bi?o
T A3
FRIRZ.I702EF.Q0O%) ﬁ'@@“fia'o
When finished cleaning, remove the gloves and wash your hands.Throw the
gloves, mask, and apron away in the same way as Step 2. / Pagkatapos ng paglilinis,
tanggalin ang mga guwantes, hugasan ang mga kamay at disimpetahin. Iltapon ang mga
guwantes, maskara, at apron sa paraan tulad ng hakbang

9-1 Biﬂti%-&/b%@%i Coxt) %/ 9-1 How to clean vomit and excrement,” 9-1 Paraan ng paglilinis ng suka o tae
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Trong chat ndn va phan c6 vi khuan gay ngé doc thwe pham va Norovirus / Wiﬂﬁwﬂﬁmwmﬁwﬁwﬁwﬂ@

e e
00 ELuRYBTEILELEY
Vi vay, hay don dep dung cach /T8 HE e 9T THe g

OREEFINRHIMY: SABDESLELELA,

Ngu’m ché bién thL_Pc pham khong phu trach viéc don dep chat non va phan /* WWWWTWWW

EXS5WIFTBED Nhi¥ng vat dung cin thiét / ses e /7

&£5
Le> &< 2% ZFS5CAITO(HDY)
0.1%HER 7RZ 7 Tap dé vé sinh (a0 choang dai)
- L 5 zAETA 2z Khau trang
(0.1%IC DT HIRBIEFREEF M) U LK) Hi&p
L& & 2E l‘b"/ o &5 343
=S 5 JZRAOR 10 5
0001 ‘?/ff}f%’ ung 0,1% EIX@"O é : =N\ Tt dung r:: Al
ung dich khir triing 0, % Gina ta BIER B 9FxI
0.2% HICTUTE® et / q:g,n v : 1 K Vai, khin gidy
o W FUET T IR T
Dung dich khie triing 0,1% (dung dich Sodium (ﬁ@ _’)‘ng)
hypochlorite pha loang 0,1%) . .
HELERINELAID)) (T e :

hic

FS50MXV)J5 Cach don dep ,/T6I T dlieT

@Eb')ﬂi%‘\bé\/bﬁli ?ﬁ( —IN—=9FII)THIOHFET
Dung vai (khan gidy) gom chat nén hoic phan lai

AT, ARl TS HUST AT YU A AT TR,

DBOBEBIMNPIABR T (R—/T=FF ) E01o L& 2 SHAORIC

K3 Bh Led &<z

LWnxEd, %0)1§\g.5’>t}5ﬁ0)z'§0)¢(g_01%%]55/&'&?5(’\ —N=9FI)HULo>HV)

BNBETULNET o Cho chat non hodc phan da gom ciing véi vai (khan gidy) vao tii
dwng rac. Sau d6, cho dung dich kht triing 0,1% vao tui dwng rac cho dén khi vai (khan giay)

w6t hoan toan /STFT TRE! STIT T HUET I7 IR 2T T BIER )
ufg, qﬁ@?aﬁ@mmmﬁww@ﬁﬁﬂﬁ 0.2% HIRTIFTIE T Teder|

@%ﬁblﬂ? ’Eibi?;" db'pﬂi%’(’é\/uﬁb“)b\trc‘:%a)ibU (2m)(501%/¢1e3/&'
Tbabw)&abbt_?ﬁ(/\ K= AN EBENETZNEAZET, 10ﬁ1§(;7)<

THS L/TJE(/\" IN—9 F L) THEF T,/ Deo ging tay mi. Trai vai (khin gidy) da dwoc
lam wét hoan toan bang dung dich khir triing 0,1% lén ché san c6 chat non hodc phan va pham vi
xung quanh dé (2m). Va lau sach. Sau 10 phut, lau sach bang vai (khan gidy) thAm nwoc /T g

TR % 3 ot 3 e R T 0.9% PITUTHTONS Hietet T} fiemmaast apvret ar
wmm@% ngmﬂm 2o fAZ Ufes WTiet PATTO! U A1 T e Jo e

¥ %‘3? bT%%&bL\\/ﬁ@bia—o

@Z> D?J“.‘ﬁgb 215

T A3

FRIRZ.I70 Aah@@’?U)‘i'G?;“‘Cid'o

Sau khi don vé sinh xong, thao gang tay, riva tay va khir trung tay. Vit ging tay, khau
tran? va tap dé theo cach thwc hién & buwéc @

AT Gl T e

THER| T, AT T THIAeTS 2! AT 912 Blege |

9-2 BIUM SAEDZES DR T5./ 9-2 Céch don dep chat ndn, phan ,/ 9-2 T, Fered T T AT
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Check the health of staff before working every day. / Suriin ang kalusugan ng mga tauhan “bago” magtrabaho araw-araw

no1E #E (TA Ly 5535 1) & Fg>

K EDHBWHADBINEER FEBICOERAFTARDERBLELA

If you do not feel well, tell the supervisor.You do not prepare or cook food.
Kung masama ang pakiramdam, sabihin sa taong namumuno. Huwag magluto ng pagkain

v W BA feh

THRIZLTLWS, val]:l:bt\b\’)BJZUfZF S

You had diarrhea or vomited, or your body temperature is higher than usual. @
Nagtatae, nagsuka mataas ang temperatura ng katawan kaysa karaniwan
5&5 1) N MA BA HBE BhH
*:HEE?’%)\#/DO—HLZI..@% LTWB<=91LABEDODPICH>
La<Bp> <
& ?(ua)c_‘bt./U'?‘f)b]f)‘ﬁoo(«-?b\'c\ﬁqaa’&ﬁ LET &

If a person who prepares or cooks food has been infected by a norovirus, the virus left on the hand is
transmitted to the food and causes food poisoning.

4

Kung ang taong nagluluto ay nahawaan ng norovirus, ang norovirus na natitira sa mga kamay at lumipat
sa pagkain na nagiging sanhi ng pagkalason sa pagkain

H< [CA

115%0) [FR])ICHESRTDCE SEQLSIBEXR GEDTELLS

What to check before working

Mga bagay na dapat suriin "bago” magtrabaho

O <HVADB L

You do not feel well.

Hindi mabuti ang
pakiramdam

<

(JFICHF XD H S
You have a scar on
your hand.

May sugat sa kamay

T EeS A<

CHERBR (T 70 B
BENTLS

Your work outfit is dirty. (apron)

Madumi ang damit pangtrabaho

(apron)

FA TS5 HA W

You must be careful in the following cases.
Dapat pag-ingatan ang mga sumusunod

545 1) T FLD
REBOERF UL
Do not prepare or
cook food.

Huwag maghanda o
magluto ng pagkain

¥ xEDTS

Wear a glove.

Gumamit ng
guwantes

AL
SNVLVBIRICEDNZ D
Change to a new
one. (apron)

Magpalit ng malinis
na damit (apron)

10-1 (5tt_b<)\0){§_)¥m£$/ 10-1 Staff health management / 10-1 Pamamahala ng kalusugan ng mga tauhan
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“Trwdc khi” thue hién cong viéc, hay kiém tra tinh trang strc khoe cia nhan vién lam viéc moi ngay
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Khi tinh trang strc khée khong tét, hdy théng bao cho ngwei phu trach. Khéng thwe hién cong viéc ché bién
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Bi tiéu chay, non mtra, than nhiét cao hon binh thwéng
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Nguwoi ché bién mén an bi nhiém Norovirus va Norovirus con sét lai trén tay sé bam vao thwc

pham, gay ngd déc thwc phdm
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Nhirng diéu can xac nhan “trwéc khi”
thwc hién cong viéc
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Cé vét thwong trén tay
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2 E @ (T For business operators / Para sa mga may-ari ng restawran

HACCR(IN )
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HACCP is a hygiene control method for shop/restaurant/business staff who prepare or cook and sell food.
Ang HACCP ay isang paraan ng pamamahala sa kalinisan na dapat gawin ng mga tauhan sa mga tindahan na nagluluto at naghebenta ng pagkain
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MBETOHACCP HACCP at restaurants / HACCP sa mga restawran
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@¥§|§< ’(:Uj‘jiﬁ‘it,\'cas§$>’&¢|:7}§3’ Read the guidelines. / Basahin ang mga alituntunin
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Hygiene Control Guidelines based on the HACCP Concept (MHLW). For
small general restaurant business operators.

Mga Alituntunin sa Pamamahala sa Kalinisan batay sa konsepto ng HACCP
(MHLW) "Para sa maliliit na pangkalahatang operator ng restawran"
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Food Hygiene Control File (Tokyo Metropolitan Government)

File ng Pamamahala sa Kalinisan ng Pagkain (Tokyo Metropolitan
Government)
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The business operator prepares the Hygiene Control Plan. t;.(«.%’&‘)('h‘.‘. SELH

Gumawa ang may-ari ng restawran ng "Plano sa Pamamahala ng Kalinisan" | What do we have to be careful
about to avoid food poisoning?

i) Ano ang dapat pag-ingatan upang

@3’)]3'(“(377.‘:9 < Alh{f#@'\b U BE& bZi'@' \maiwasan ang pagkalason sa pagkain?

Tell the staff about the hygiene control procedures.
Turuan ang mga tauhan sa pamamaraan sa pamamabhala ng kalinisan
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Follow the procedures to maintain hygiene in the workplace. "Kailan", "Paano”, "Paano kung

Isagawa ang pamamabhala sa kalinisan ayon sa pamamaraan ng trabaho : may problema?"
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Keep records of the necessary work. @ BIF =S ABRABTH L
Itala ang mga kinakailangang gawain EXR

Steps 4 and 5 must be done by all staff.

< Ang mga hakbang (@) at () ay dapat gawin
OFALIEM>THEEY ng lahat ng tauhan

Retain records. / Itago ang mga talaan
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Review and improve the procedures in the Hygiene Control Plan. / ‘Suriin at pagbutihin ang mga pamamaraan sa “Plano sa Pamamahala ng Kalinisan”
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For any questions on how to prepare the Hygiene Control Plan or any other questions, please contact your IocaI health authority.
Kung hindi alam kung paano gumawa ng “Plano sa Pamamahala ng Kalinisan” , mangyaring magtanong sa lokal na awtoridad ng kalusugan

11-1 HACCP(/\tyv )/ 11-1 HACCP,/ 11-1 HACCP
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Day la phwong phap quan ly vé sinh phai dwec nhirng ngwi trong cira hang Iam cong viéc ché bién va ban thlyc pham thwc hién
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S6 tay hwéng dén quan Iy vé sinh c6 két hop quan diém cia HACCP (Bd
Y te, Lao dong va Phic lgi Nhat Ban) “Danh cho cac doanh nghiép kinh
doanh cira hang an uéng thong thweng véi quy md nho”
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Hé so quan ly vé sinh an toan thuwc pham (Tokyo)
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Stra déi cach thwe hién cong viéc trong “Ké hoach quan ly vé sinh” dé cai thién thanh céach tét hon
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Néu c6 bat ky cau héi nao vé cach lap ké hoach quan Iy vé sinh hay cé bt ky thac mac nao, vui long lién hé véi trung tim chim soc sivc khoe
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11-2 HACCP(/\t}w ),/ 11-2 HACCP / 11-2 HACCP(graT™)
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5 - 7 HACCP (Hazard Analysis and Critical Control
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Explanations of words with an asterisk () . Phan giai thich cac tiv c6 dau “x”
1. Food poisoning Health issues caused by the intake of food with bacteria i 1. Ng6 doc thuwe pham Day Ia tinh trang co’ thé khong tét nhw bi dau bung,
and viruses, such as stomachache, vomiting, and fever. i n6n mira, théxn nhiét cao hon binh thudng, v.v... sau khi &n thwc phdm
2. Hygiene control To wash your hands and kitchen utensils, heat food well, nhiém vi khuan hogc virus e
and clean the shop/restaurant to avoid food poisoning. 2. Quan ly vé sinh Rira tay, 1am sach dung cu nau &n, lam néng ky thuc
3. Prepare To make food ready to eat by cutting, boiling, or grilling. | pham,ﬂve: §|nh lzen ‘tror'1g cffa hang, V;V“' ‘fe khon'g bingd doc thucPharr:
. . ) . . . 3. Che bien DAy la cac cdng doan cat, ham, nwdng, v.v... thwe pham dé
4. Kitchen utensils Knives, cutting boards, bowls, and any other tools when cooking ! thanh mén n dwoc
5. Sterilization / Disinfection To kill bacteria and viruses with boiling water and 4 Dung cu niu én Day la nhirng dung cu st dung khi ché bién mén an
disinfectant solutions ! nhw dao, thét, bat, v.v... ) ) )
6. Sodium hypochlorite solution (NaCIO) Chlorine disinfectant bleach to kill | 5 Sat khuin va khiy trung Tiéu diét vi khuan va virus béng nwéc soi hodc
bacteria. You can also kill norovirus unlike ethanol (C2HsO). © dung dich kh triing
7. HACCP (Hazard Analysis and Critical Control Point) A hygiene control | 6. Dung dich Sodium hypochlorite (natri hypoclorit NaCIO) Day la mét
method. You prepare the Hygiene Control Plan considering what to be careful ' loai thubc tay c6 tinh diét khuan gbc Clo dwoc st dung dé tieu diét vi
about and the procedures to be taken for that and what to do when an issue ! khuan, tay trng. Khac véi ethanol (ethanol C2HsQ), san phdm nay ciing cé
arises to avoid food poisoning. You also keep records of what you have done. ; thé tiéu diét Norovirus
,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, i 7.HACCP (Hazard Analy5|s and Critical Control Point) Cach thuc hién
. . . ; quan ly vé smh Dé khong xay ra ngd doc thuc pham, hay suy nghl vé
Mga paliwanag sa mga salitang may asterisk (%) ! “nhikng diéu can chu y, cach thuc hién” , “nén 1am gi khi c6 van d&” va lap
1. Pagkalason sa pagkain Masama ang pakiramdam pagkatapos kumainng | k& hoach quan Iy vé sinh” . Ghi lai nhfmg viéc da lam
pagkain na may bakterya o virus, gaya ng pananakit ng tiyan, pagsusuka, o .
mas mataas kaysa sa karaniwang temperatura ng katawan Ly TR (3%) TR aTeRITSieRT STRET
2. Pamamahala sa kalinisan Upang maiwasan ang pagkalason sa pagkain, : 9. W e mﬁmmmwmmﬁzg@ EIT-?IT@ bcitcal
maghugas ng kamay, maghugas ng mga kagamitan sa pagluluto, lutuin ang | AT 3T 37 v et
pagkain nang maayos, at linisin ang loob ng restawran ; @WWWWW
3. Pagluluto Paghiwa, pagpapakulo, paghuhumo, atbp. ng pagkain para ito ay maaaring kainin ! 3. TSAT HIEITIAHRT @mﬁwﬁw T, WW% RCICIRIET
4. Kagamitan sa Kusina Mga kagamitang ginagamit sa pagluluto tulad ng mga | dqdRg, Wﬁﬂwfﬁmﬁ
kutsilyo, sangkalan, at mangkok D3 T IR T A I, AT, Hie T TR @ A Serey
5. Disimpektahin Puksain ang mga bakterya at virus gamit ang mainit na tubig at disinfectant | gﬁeﬂﬁimw SR T g .
6. Sodium hypochlorite NaCIO Disinfectant bleach na nakabatay sa chlorine | ¥. Tl= TRl =1, BT T, Sgehl AT WHT UbleaT HAT TR Frast
na ginagamit sa pagdidisimpekta ng bakterya. | mmﬁ,m AT ITHT AT HITIHTIE Hie STe SATFRRAT T
Ang chlorine-based na sterilizing bleach na ginagamit para i-sterilize ang bacteria ! FHferer= Ut
at bleach. Hindi tulad ng ethanol (C:HsO), maaari rin itong pumuksa ng norovirus | &. ﬁﬁrr%ﬂ e NaClQ mﬁé&mﬁﬁmwmﬁ,aﬁanﬁzﬁwﬁ
7. HACCP (Hazarq Analysls and Cr]tlcal Control Point) Paraan ng St i m\‘{; 155 eI (ethanol CaHeO) =T =T 21
pamamahala ng kalinisan. Upang maiwasan ang pagkalason sa pagkain “ano ! o, AT S @mﬁwﬂzﬂaﬁaﬁmﬂﬁaﬁ
ang dapat pag-ingatan, paano ito gagawin” at “ano ang dapat gawin kung | ﬁﬁg WE Igm T,
nagkaproblema” at gumawa ng “Plano sa Pamamahala ng Kalinisan” . ; %ﬁwﬁﬁﬁtwwzﬁwwﬁl P FereoTR T T
Kailangan din itala ang mga bagay na ginawa ! )
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