
5.0 Food Processing - Procedures
 اήΟϹاءات - ΰϴϬΠΗ اΎότϟم  5.0

Make sure insects do not contaminate the food. 

Η΄آΪوا Ϊϋ Ϧϣم ϮϠΗث اΎότϟم ϮΑاΔτγ اήθΤϟات     



5.0 Food Processing - Procedures
 اήΟϹاءات - ΰϴϬΠΗ اΎότϟم   5.0

Throw away contaminated and mouldy food. Do not use.
  ϦϔόΘϤϟث واϮϠϤϟم اΎότϟا Ϧϣ اϮμϠΨΗ . ϩϮϣΪΨΘδΗ ϻ .



5.0 Food Processing - Procedures
 اήΟϹاءات - ΰϴϬΠΗ اΎότϟم   5.0

Make sure food is not contaminated by chemicals or insects.
.Η΄آΪوا Ϊϋ Ϧϣم ϮϠΗث اΎότϟم ϮΑاΔτγ اϮϤϟاد اΔϴ΋ΎϤϴϜϟ أو اήθΤϟات     



5.0 Food Processing - Procedures
 اήΟϹاءات - ΰϴϬΠΗ اΎότϟم   5.0

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

   ήΣ ΔΟدر ϲϓ عϮοϮϣ ήϴϏ ΔϴϟΎόϟا ήσΎΨϤϠϟ ضήّόϤϟم اΎότϟأن ا Ϧϣ واΪآ΄Η ق ’ارةΎτϧ 
 ήτΨϟا‘)  ϦϴΑ5 و ΔϳϮΌϣ تΎΟ60 درΔϳϮΌϣ ΔΟدر  (ϦϴΘϋΎγ Ϧϣ ήΜآϷ.



5.0 Food Processing - Procedures
 اήΟϹاءات - ΰϴϬΠΗ اΎότϟم   5.0

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

.  درΪϴΟ75 ΔϳϮΌϣ ΔΟاً ϰΘΣ  اήّόϤϟض ήσΎΨϤϠϟ اΗΔϴϟΎόϟ΄آΪوا ΦΒσ Ϧϣ اΎότϟم 



5.0 Food Processing - Procedures
 اήΟϹاءات - ΰϴϬΠΗ اΎότϟم   5.0

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

.  درΪϴΟ75 ΔϳϮΌϣ ΔΟاً ϰΘΣ  اήّόϤϟض ήσΎΨϤϠϟ اΗΔϴϟΎόϟ΄آΪوا ΦΒσ Ϧϣ اΎότϟم 



5.0 Food Processing - Procedures
 اήΟϹاءات - ΰϴϬΠΗ اΎότϟم   5.0

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.

 درΔϳϮΌϣ ΔΟ اϼΧ60  ϰϟل Ϧϣ ϦϴΘϋΎγ  اήّόϤϟض ήσΎΨϤϠϟ اΗΔϴϟΎόϟ΄آΪوا ΪϳήΒΗ Ϧϣ اΎότϟم  
21    Ϧϣ ىήΧت أΎϋΎγ ϊΑل أرϼΧو ΔϳϮΌϣ ΔΟ21 در ϰϟا ΔϳϮΌϣ ΔΟ5 در  ΔϳϮΌϣ تΎΟدر  .



5.0 Food Processing - Procedures
 اήΟϹاءات - ΰϴϬΠΗ اΎότϟم   5.0

Make sure food is thawed in the microwave or cold storage facility.
.  Η΄آΪوا άΗ Ϧϣوΐϳ اΎότϟم ϲϓ اήϜϳΎϤϟووϒϳ أو ϼϴϬδΗت اϦϳΰΨΘϟ اΎΒϟردة     



5.0 Food Processing - Procedures
 اήΟϹاءات - ΰϴϬΠΗ اΎότϟم   5.0

Make sure food is reheated to 60˚C.
   ϰϟم اΎότϟا ϦϴΨδΗ دةΎϋإ Ϧϣ واΪآ΄Η60ΔϳϮΌϣ ΔΟدر  .


