KNOW MORE ABOUT

JAPAN £SE




JAPANESE
SASHIMI

Sashirmi is o seafood o be eaten mormw siate
The dish basically comprises fillets and roes
fromm deep sen (iah and shellfsh such &
T, salmao, squid, octopus, craylish

and prawns. Marine fish and shell{ish

are vulpernble o contmmination by pothogens mnd other micro-organisms in their habitai
I sashimy is not handled and stored properly, pathogenic organisms inside

it sl |I11.||.|:||'|-|!r Wiy |.||.11:':k|3. anl may cause oo eEEsOnIAg
and foodbome discnscs such os hepatitis A and cholera 1o
humans if ingesied.

Food handlers shaild observe the following hygiene
practices e ensure the sashimi is safe to consums

Purchase

The maredient should be purchased from a reliable
and reputable source. 1700 is maported, documeniany
proof m form of a valid and recognised officml
health certificate should be obtained to prove thx
the food is sound, wholesome and of good quality,

20°0 Delivery

Dhirimg transponintion, chilled fods
should be stored
ansder refrigeration ot a
temperniure between 0°C
ad 4°C. Dheep frozen ones shoald
be under refrigeraton a1 - 1R°C or below,
Also, the containers musi be clean

Handling

- H\H.iduhﬂnlmiil'!
s sealood detenombes
casily, The food should
be disposcd of when il is slimy, pale in coloar, lusireless, or giving off abnormal
el

= Adter defrosting af o lempernture of 4°C or below, the seafiood should be ket

umder the same tempernture all the time, Thowed-out foed should be
processed for consumption as seon as possible.

s Preparation of sashimi should he
conducted im o specified portion of n food
rovan. Mo other food should be processed
together with the sashimi o mvoid cross-
coflamination. A motice should be
conspicuously affived on
such portien o indicate
such use.

« Separale relrigersied compartments shiuld be
provdieled for sashimi. Dhe nat store sashomi with
other food withim the same compartment.

_s"'r = Separnte chopping blocks and knives shoald be
4" used for the preparation of sashimi They should b

clearly Inbelled for such wse and be

thoroughly cleansed in had water and

wamilised by approved baciericidal agents afler use,
Clean and sanitised towels or disposal paper owels
should be vsed fer wiping the utensils and
cquipment
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4‘ Sale

e Prepackaeed sashimi for salé
should be properly labelled with
informudion such as 2™ # 8 B

fe 1 use by ™ date, and
refrigernied at 4°C or below

« Sashimi placed on a conveyor
circulating in front of
custoamiers should be properly
vovered. Prolonged display
should be avoided.
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Personal hygiene

¢ Oibserve basic personal hygiene
requuirements such as hendwashing nnd
wearing clean uniform

e Cover any sore or abrasiom on the exposed part of body with a suitnble
walerprood dressing

¢ Biop handling food while suffering from sore throat, a diarrhoea and

vomiting disease. or other infechous discases.

Conclusively, for food safety
purposes, hygienic handling and
proper storage of sashimi must be
exercised.
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