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Immune response triggered by body's immune
system mistakenly identifying specific food
(allergen) as a danger

18 TEEER I EREREEERNEEEE - v_‘%
L BN I PINFLEER AR S E EE b R PRI LR ) |
. Slow; can be ! Usually a digestive problem with certain nutrients, }i
| delayed by hours | e.q. people with lactose intolerance cannot digest ?_43

after ingestion I lactose in milk 2 “;;g}é
AMTEEHKAE SRS - ME MRS - BURERBEE) - 1
HEEFEmE I ERBEDES) - SEEGIUNERETRE) - HEEENSE
Varies, depending I Biclogical agents: bacteria (e.g. Salmonelia, pathogenic

on the causative ) E. coli), viruses (e.q. norovirus), parasites (e.g.

agems, from ' cryptosporidium), toxins produced by bacteria

minutes to days

{ERBIRTT « PN EEE R ABEPHRARR

Chemical agents: e.g. natural toxins in wild
mushrooms and puffer fish
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Time Limits for Proper Cooling of Hot Food
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Monitoring time and temperature during cooling
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Options for speeding up
cooling of food (can use
one or more of these)
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smaller portions in {it‘ A 4 @
shallow containers
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ice-water bath and stir the
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Spread food out in a tray, :ﬂ
e.g. rice
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For large-scale cooling, Quickly
blast chilling may be

used if available
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Degree of
Hydrogenation
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Non-hydrogenated oil
FEMmILH

Partially hydrogenated oil (PHO)
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Fully hydrogenated oil (FHO)

TFA Level
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About 2%
# 2%

About 25%-45%
#9 25%-45%

Below 2%
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Degree of
Hardness
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Semi-liquid Semi-solid
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Solid
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Reducing Sodium in Foods
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