
5.0 Food Processing - Procedures
م  5.0 اءات -  ا  ا

Make sure insects do not contaminate the food. 

ات      ا ا م  ث ا م  وا   آ



5.0 Food Processing - Procedures
م   5.0 اءات -  ا  ا

Throw away contaminated and mouldy food. Do not use.
ث وا   م ا .   . ا  ا



5.0 Food Processing - Procedures
م   5.0 اءات -  ا  ا

Make sure food is not contaminated by chemicals or insects.
ات      اد ا أو ا ا ا م  ث ا م  وا   .آ



5.0 Food Processing - Procedures
م   5.0 اءات -  ا  ا

Make sure high risk food is not kept in the temperature ‘danger zone’ 
(between 5˚C and 60˚C) for longer than 2 hours.

ع  در     ّض  ا   م ا وا  أن ا ق ’ارة آ  
ت  و 5  (‘ا  .آ  )  در 60 در



5.0 Food Processing - Procedures
م   5.0 اءات -  ا  ا

Make sure high risk food is cooked properly to 75°C.

م  وا   ا ّض  اآ .  در  75اً   ا



5.0 Food Processing - Procedures
م   5.0 اءات -  ا  ا

Make sure high risk food is cooked properly to 75°C

م  وا   ا ّض  اآ .  در  75اً   ا



5.0 Food Processing - Procedures
م   5.0 اءات -  ا  ا

Make sure high risk food is cooled within 2 hours from 60°C to 21°C 
and within a further 4 hours from 21°C to 5°C.

م   وا   ا ّض  اآ  در  ا  60ل    ا
ى     21 ت أ ل أر  ت   5 در  ا 21 در  و .  در



5.0 Food Processing - Procedures
م   5.0 اءات -  ا  ا

Make sure food is thawed in the microwave or cold storage facility.
ردة      ت ا ا وو أو  م  ا و ا وا   .  آ



5.0 Food Processing - Procedures
م   5.0 اءات -  ا  ا

Make sure food is reheated to 60˚C.
م ا    دة  ا وا  إ .  در 60آ


