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Objectives

At the completion of lecture, the students will be able to describe
the Food Safety with clinical implications, develop desirable attitude

and apply 1n clinical practice
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A 34-year-old woman attended a family barbecue where
chicken was grilled but not fully cooked. Within 12 hours, she
developed severe abdominal cramps, diarrhea, and a fever of
101°F (38.3°C). Symptoms persisted for three days, leading her
to seek medical care. A stool sample confirmed Salmonella
infection. She was treated with fluids and advised to rest,

recovering fully within a week
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7 June 2025

World Food Safety Day

Food safety:
science in action
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Definition

Food safety refers to practices that reduce the risk of food
poisoning by preventing contamination from germs like
bacteria, viruses, or parasites. Unsafe food causes over

200 diseases, affecting 600 million people annually and
leading to 420,000 deaths worldwide.
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Food Hazards

Biological Chemical Physical
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A food hazard is any agent that has the potential to pose a threat to human health or cause illness.
When a hazardous agent comes in contact with food - it causes food contamination.
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(Micro) biological

Anything with the potential to cause harm

L Crenen

Food
poisoning

Foodborne
disease

Sources

Present in raw
materials

Cross-contamination
Multiplication/toxins

Survival (spores and
toxins)
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Food poisoning
Chronic illness

Sources

Present in raw
materials

Cleaning agents
Pesticides
WeedKkillers
Allergens
Excess additives
Poisonous food

Cuts to mouth
Choking
Broken teeth
Internal injury
Burning

Sources

Present in raw
materials

Foreign bodies
Introduced during
production/
preparation.
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KITCHEN HYGIENE CHALLENGES.
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SEPARATE

Don’t cross-
contaminate.

Wash hands
and surfaces
often.

CHILL
Refrigerate

promptly.

Cook to proper
temperatures.
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2. Lather ARinse
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Temperature for Safety
Poultry, Stuffing,
Casseroles,

Reheat Leftovers

Egg Dishes and
Ground Meat

- Beef, Pork, Lamb, Veal*
145 “F ——§ —— Roasts, Steaks, Chops

Ham, fully cooked
(to reheat)

165 °F

160 “F

RO Holding Temperature
for Cooked Food
)3 sZ=
=
‘ -~
40 °F Refrigerator
Temperature
Freezer
O °F ‘ Temperature

*=Allow to rest for
at least 3 minutes.
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Five Keys TO SAFER FOOD

‘. KEEP CLEAN 2 SEPARATED RAW 3 COOK THOROUGHLY
- AND COOKED @i\
700
byeyiyd
—— / e
4] KEEP FOOD AT By USE SAFE WATER
SAFE AND RAW
TEMPERATURE MATERIALS

10-09-2025/NUTR 140 Code: 2304/Applied Nutrition & Dietitics /Food Safety/Ms.Yazhini. K.J/ Tutor




10-09-2025/NUTR 140

Food Safety Mindmap

Biological Hazards
Chemical Hazards
Causes of Foodborne
Illnesses
Physical Hazards
Allergens

Good Hygiene
Practices

Proper Cooking

Safe Food Storage

Proper Cleaning and
Sanitizing

Pest Control Prevention Strategies

Safe Water Supply

Supplier Control

Food Safety
Management
Systems

Consumer Education

Food Safety
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