1. Xopouio nporoTraB/iMBanTe Cbipble MPOAYKTHI.

Pp16a, MOJIJIIOCKM M OBOLM 4YacTO 3arpsi3HeHbl OaKTepussMU xoJepbl. [loaToMy Heob6xoAUMO
NporpeTh BCe YaCTH NPOAYKTa 1o MeHblIel Mepe a0 70°C. He ynoTpe6/siTe NUILLYy CbIPOH, €CJIH
ee HeJlb351 OUUCTUTDh OT KOXKYPbI UJIHA CKOPJIYIHI.

2. EmbTe NpUroTOBJIEHHYIO ey Cpa3y MocJje NPUroToOBJIEHUS.

Ecnin Mexay nmpuroToBseHMeM M ynoTpebJieHHWeM NUILU NPOXOAUT OIpejie/leHHOe BpeMs,
HanpuMep, B peCTOpaHax WM TOYKaX NPOJa Ky YJIUYHOM eJibl, 6J110/a JOJIKHBI XpaHUTbCS IPU
TeMIepaType He Hxe 60°C o0 MOMeHTa oAa4H.

3. [IpuroToB/IeHHYI0 ey HAaKpbIBalTe U XpaHUTE B IPOXJIaJHOM MeCTe.

YTOOBI 3aIUTUTh OT 3arpsiI3HEHUS 3apaHee IPUTOTOBJIEHHYIO e/ly UJIU ee OCTAaTKH, KaK MOXHO
ObICTpee oOxJaJUTe HUX A0 TeMmnepaTypbl Huxke 10°C, 3aTeM HaKpoWTe U XpaHHUTe B
XOJIOAWJIBHUKE WJIM MOPO3UWJIbHOU KaMmepe npu TteMmnepatype Huxe 10°C. [IpuroroBieHHbIe
6J110/1a, XpaHUBILIMECS B X0JI0JUJIbHUKE, CIe[lyeT XOPOILOo IporpeBaTh lepes yoTpebjieHueM B
nuuy. /leTckoe NUTaHKe clefyeT UCI0JIb30BaTh Cpa3y M0C/e IPUTOTOBJIEHUS U He OCTABJIATH
Ha NOTOM.

4. Ilepen ynoTpeo/jieHUEM XOPOILO NPOrpeBauTe NPUrOTOBJIEHHYIO eAY.

[IpaBuJibHOE XpaHeHHWe MpPH HU3KUX TeMIllepaTypax 3aMenJjseT POCT MHKPOOOB, HO He
YHUYTOXaeT UX. XOpOolLlIo NporpeTb NPUTOTOBJIEHHYIO ey 03Ha4YaeT, YTO BCE ee YaCTH JJ0JKHbI
HarpeTbcs 0 70°C. YnoTpeb6isiiTe nuly ropsyei.

5. He pomnyckaidTe KOHTAKTa MeXJy ChbIpbIMM U NPUTOTOBJIEHHbIMU
NPOAYKTAMH.

Be3onacHO NpUroTOBJIEHHAs €/la MOXeT ObITh 3arpsi3HeHa Jlake NMPU MaJielllleM KOHTAKTe C
CbIPBIMU NPOAYKTaMHU (MPSIMOM WUJIM ONOCPeZ0BAaHHOM, HallpUMep, Yyepe3 MOBEPXHOCTU [Jif
Hape3KH WJIY JIe3BHe HOXaA).

6. BbiOupaWTe NPOAYKTHI, NpolleJlide OOPadOTKy U ABJIAIOLIMECA
6e30IacCHbIMU.

KOHCEpBbI, BbICYII€HHbIE€ MNPOAYKTbI KW TMNMPOAYKTBI, MNPHUIOTOBJIEHHBIE C KI/ICJ'IOTOI‘/’I, He
NnpeacTaBJAdOT OIIACHOCTH.

7. PeryjiIipHO MOUTE PYKH.

TiwaTesbHO MOWTE PYyKHU Mepeji MPUTOTOBJIEHUEM U MOCJE KaXJO0ro mpueMa MUIlM, 0COOEHHO
nocJjie CMeHbl MOJTy3HUKOB WJIM NOJATHpPaHUA JleTel, a TakkKe IOocJje noceleHus: yoopHOH.
[Tocsie NOATOTOBKY ChIPbIX NPOJAYKTOB, B YACTHOCTU PbIOBI M MOJIJIOCKOB, MOWTE PYKH CHOBA
nepeJ, TeM, Kak NPUKACaThCA K JPYTrUM NPOAYKTAM.



8. lloaaep xuBanTe YUCTOTY KYXOHHBIX IOBEPXHOCTEM.

[TockoIbKY MPOAYKTBI MUTAHUS JIETKO 3arpsA3HSI0TCS, JII06ast MOBEPXHOCTD, UCI0JIb3yeMas Jis
NPUTOTOBJIEHUS UL, 10/PKHA ObITh MOJHOCTBIO YUCTOH. PaccMaTpuBaiTe KaxAbli 06'be/I0K,
KPOILKY WM MSATHO KaK MOTEHLUaJbHbIA HMCTOYHUK OaKTepUasbHOM HMHPeKuud. Tpsmnky,
WCII0JIb3YEMYIO JIJISI MbIThsI UJIM BBITUPAHUS MULIEBbIX TPOAYKTOB, /IJIs1 OYMCTKHU TOBEPXHOCTEH,
NOCYy/Zibl U CTOJIOBBIX NPUHAJJIEXKHOCTEH, CleJlyeT MeHSAThb €XeJHEBHO U KUISATUThb INepej
INOBTOPHBIM HCI0JIb30BaHUEM. OT/ie/IbHbIE TPSINKHU, UCIOJIb3yeMble JJisi MbIThS II0JIOB, TAKXKe
HYK/IAI0TCS B €XKeITHEBHOU CTUPKE.

9. Ucnios1ib3ylTE 6€30MaCHYI0 BOAY.

O4eHb BaXKHO MCMOJb30BaTh 6€30MAaCHY0 BOAY — KakK /iJil IPUTOTOBJIEHUS MUY, TaK U AJIs
MUThSI.



	1. Хорошо проготавливайте сырые продукты.
	2. Ешьте приготовленную еду сразу после приготовления.
	3. Приготовленную еду накрывайте и храните в прохладном месте.
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	5. Не допускайте контакта между сырыми и приготовленными продуктами.
	6. Выбирайте продукты, прошедшие обработку и являющиеся безопасными.
	7. Регулярно мойте руки.
	8. Поддерживайте чистоту кухонных поверхностей.
	9. Используйте безопасную воду.

