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SAFETY MOMENT

Food Poisoning Prevention

Food poisoning is a digestive disorder that occurs after
consuming spoiled or substandard foods.

Food poisoning includes dysentery, salmonellosis,
escherichiosis and other diseases caused by bacteria and
viruses.

Bacteria are everywhere, but another question is how many
and which. If the rules of hygiene, improper preparation or
storage of food, the use of out-dated products, a weakened
immune system, bacteria are the cause of pathogenic effects
on the health.

REASONS FOR FOOD POISONING CAN
BECOME:

* eating foods that have expired;

¢ unwashed hands;

¢ poorly fried, raw or stale meat;

* food prepared by a sick person can be infected, although it
looks normal;

* eating poorly or not at all unwashed vegetables, fruits.

SYMPTOMS OF FOOD POISONING:
¢ Stomach ache;

¢ Diarrhea;
¢ Vomiting;
* Nausea;

* Temperature;
¢ Weakness
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MUHYTKA MO Tb

MNMpepoTBpaleHne NnULLEBOro
OoTpaB/sieHuA

MWLWeBbIM OTPaBNEHWEM HA3bIBAIOT PACCTPOMCTBO
nuLLEeBapeHns, BO3HMKaloLLee nocae ynotpebaeHus
MCMOPYEHHbIX UM HeA06POKaYECTBEHHbIX MPOAYKTOB.

K NWLLeBbIM OTPaBNEHUAM OTHOCAT AU3EHTEpUIo,
CaNbMOHeN/Ies, 3Lepuxmnos n gpyrme 601e3Hu, Bbi3BaHHbIE
BaKTEPMAMM 1 BUPYCAMM.

BaKTepuu ecTb Besge, HO 4PYroi BONPOC — B KAKOM KOAMYecTBe
1 Kakne MMeHHO.

Mpu HecobA0AEHWUM NPABUA TUTUEHbI, HEMNPABUIbHOM
NPUrOTOBNEHUW AN XPAHEHUW MWLM, YNIOTPEBAEHUN HECBEXKMX
NPOAYKTOB, 0cNabaeHHON MMMYHHOW cucteme bakTepum
OKa3blBAOTCA NPUYMHON NAaTOreHHOro BO3AENCTBUA Ha
3/10pOBbE OpPraHM3m

NPUYNHOW OTPABNEHUA MULLEA MOTYT CTATb:

ynoTtpebseHne NpoAyKTOB NMUTAHUA C UCTEKLIMM CPOKOM
rogHocCTy;

HEMbITbIE PYKU;

NJI0XO0 MNPOYKAPEHHOE, CbIPOe UK CTyXLEee MACO;

nUW,a, NPUroToBNEeHHan 60IbHBIM YE/TOBEKOM, MOXKET BbITb
3apakeHa, XOTb C BUAY BbIrNAANT HOPMaNbHO;
ynoTpebieHne B NULLY NJIOXO UAM BOBCE HEMbITbIX OBOLLEMN,
dpyKTOB.

CUMNTOMbI MNLLEBOIO OTPAB/IEHUA:
bonu B unBOTE;

Awnapes;

PBoTa;

TowHOTa;

Temnepatypa;

CnabocTtb;
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KT 6ouMbIHLWIA WaFbIH XUbIH

TamaKTaH ynaHyAbliH, anabiH any

TamaKTaH ynaHy gen 6yniHreH Hemece canacol3 eHimaepai
YereHHeH KeniH naiga 601aTblH acKasaHHbIH, 6y3blaybl
TamaKTaH ynaHyfa 6akTepums skoHe BUPYCTAPMEH LWAKbIPTbIFaH
OM3EHTEPMA, CaZlbMOHeIes, SLepMXMOo3 KaHe backa aypyiap
»artagpl.

Baktepuanap 6apabik kepae 6ap, 6acka Kafaain — KaHWwa kaHe
KaHAau.

Tasanblk epexenepiH ycraHbaraHaa, TaFamapl Aypbic
AaliblHAAMal Hemece cakTamaraHaa, banfbiH emec TamaKTapabl
KongaHy, bakTepuaFa UMMYHUTET a1ci3 6onfaH cebenTep af3a
AeHcaynblfblHa NaToreHAi apekeT eTeai.

TAFAMAbIK YNAHYAbIH CEBENTEPI KENECI BONYbI MYMKIH:
*’apamabinblk Mep3imi ©TKeH TaFramaapabl KONgaHy;
*)KyblaMaraH Kon;

*[lypbIC KyblpblIMafaH, LWNKi HeMece LWipireH eT;

*HayKac afaMmMeH ganblHAaNFaH TaFam, bl }KYKTbIPYbl MYMKIH,
CbIPTbIHAH Typi XXapamapl 6ony;

*KOeKeHiIC neH emic-Knaektepai AypbiC Hemece myagem
KYbIIMaFaH TypiHAe ey

TAFAMIbIK YNAHYbIH BE/TIIEPI:
*|WTiH aybIPCbIHYbI;
*[lnapes;
*Kyey;
*}KYpPEKTIH aiHybl;
*TemnepaTypa;
*INCi3aiK;
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Food Poisoning Prevention

PREVENTION OF FOOD POISONING

The best prevention of food poisoning is compliance with the

rules of hygiene in cooking, proper storage of food and

elementary vigilance.

* Try to pay attention to the color and smell of the product
when buying;

¢ Comply with the conditions of storage of certain products;

* Raw meat or fish should not be stored in one
compartment with cooked food;

¢ Inthe kitchen, where it is necessary to prepare food,
cleaning should be carried out regularly with the use of
disinfectants;

* Before cooking and before eating, observe such standards
as washing hands and stitching hair;

* You can drink only boiled or filtered water;

* Do not put meat on one plate with fish;

* Frozen meat or fish do not need to defreeze in water;

¢ Vegetables, fruits and other vegetable products must be
thoroughly washed before use;

¢ Remember that the egg should be boiled for 10 minutes;

PERSONNEL and PERSONAL HYGIENE:

* An employee must be healthy. Those suffering from
diarrhea, nausea, other intestinal disorders should be
removed.

¢ There should be no infectious disorders. People with skin
infections, open wounds or cuts, colds, secretions from the
nose or ears should be removed from the food zone.

¢ To pass planned medical examinations

¢ Always clean hands.

¢ Wearing uniforms and covering your hair

* Do not have jewelry (watches, rings, etc.)

* Immediately notify Doctor if you feel bad

¢ When receiving food poisoning, immediately notify
emergency operator # 8712292 5555 (3333 for Atyrau) and

Supervisor

¥ ALMA

EAST WEST

MUHYTKA MO Tb

MpepoTBpalLeHMe NULLEBOro OTPaBAEHUA

NPODUNAKTUKA NMULLEEBLIX OTPABJIEHWUM

Jlyywasn npoduNakTMKa NULLEBBLIX OTPABAEHWUIA — 3TO
cobntogeHne NpaBua rMrmeHbl NPU NPUrOTOBAEHUM MULLM,
NpaBWUIbHOE XpaHEHWE NPOAYKTOB U 31eMeHTapHas
64MTENbHOCTD.

* CrapaiiTtecb nNpu NoKynke obpallaTe BHUMaHWE Ha LBET M 3anax
NPOAYKTa;

* CobntoaaTb yCNoOBUA XpaHEHUA TEX UAWN UHbBIX NPOAYKTOB;

*  CbIpoe MACO UK pbIBy HE CTOUT XPaHUTb B OAHOM OTCEKE C Y¥Ke
NPUroTOBNEHHOW NULLEN;

* HaKyxHe, rae v He06X04MMO FrOTOBUTL MULLY, PETYNAPHO
[OMKHA NPOBOANUTLCA YOOPKA C NPUMEHEHUEM
Ae3MHOULMPYIOLWNX CPeacTs;

* [lepepg roToBKoW M nepes ynotpebneHnem egbl cobntogarite
TaKue HOPMbI, Kak MbITbe PYK M 3aKa/ibiBaHME BOJIOC;

* TUTb MOXKHO TONbKO KUMNAYEHYI0 AN GUNBTPOBAHHYIO BOAY;

* He HaknagbiBaliTe B 04HY TapenKy MACO C pbiboir;

*  3aMOpOXKEeHHOe MACO UK Pbiby He HYKHO Pa3mopakueaTb B
BOAE;

*  Osowy, ppyKTbl M Apyr1e pacTuTesibHble NPOAYKTbI
HeobXxo4MMO TLATENBHO NPOMbIBaThL Nepes ynotpebieHvem;

* ToMHUTe, 4TO ANLO HeObXOAMMO BapUTb B TedeHne 10 MUHYT;

i &

MEPCOHAN v NUYHAA TUTUEHA:

*PaboTHUK 40/MKeH 6biTh 340p0B. CTpagatolwme agmapeen,
TOLHOTOM, APYTMMM KKMULLIEYHbIMU PACCTPOMCTBAMU AONXKHbI ObITb
OTCTPaHEHbI.

*He A0KHO 6bITb MHOEKUMOHHBIX paccTponcTs. Jlioam ¢
KOXXHbIMU MHOEKUMAMMU, OTKPBITLIMU PaHaMK UK MOPEe3amu,
NPOCTYZOM, BblAENEHUAMMN U3 HOCA UK YLLEeW JO/KHbI ObiTb
yAaneHbl U3 MULLEBOI 30HbI.

*[1poxoAnTb NAaHOBbIE MeAULMHCKME OCMOTPbI

*Bceraa uncTble pyKu.

*HocuTb YHUPOPMY M NOKPbIBATb BOMOCHI

*He meTb 10BEANPHbIX YKPaLIeHWi (4acos, Kosew U T 4)
*[locTaBbTe B U3BECTHOCTb [lOKTOpa ecAu Bbl YyBCTBYETE cebs
nJoxo

*[1pn NONY4EHWW NULLEBOTO OTPABAEHNA HEMEA/IEHHO ONOBECTUTE
aBapuiHoro onepartopa # 8712292 5555 (3333 ana Atbipay) u

Cynepsaiisepa
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TAMAKTAH YNAHYZOAH NMPO®UNAKTUKA

TamaKTaH ynaHyAaH e, akcbl npodunakTuka— byn Tamak
OalblHAAFaH Ke3ae Tas3a/blK epexenepiH cakTay, TamakTapabl AypbIiC
CaKTay }XaHe Kapananbim KblPafbl/blK.

A3bIK-TYNIiKTi CaTbIN anfaH Ke3ge TYCiHe XXoHe UCiHe KapayFfB
TbIPbICbIHbI3;

Bap/ibIK a3blK-TyNiKTEPAiH, CaKTay XKaFhalnapbiH ycTaHy;

LLuKi eT Hemece 6anbIKTbI Bip Kepae faliblH TaMaKTapMeH CaKTayfa
6onmainapl;

AcxaHafZia, Tamak, falblHAANATbIH Kepae 3apapcbiHAaHAbIPY
KypangapbiMeH Tasanay wapanapbl XXue eTKi3inyi KaxeT;

TamakTbl AalblHAAFaH Ke3Ae aHe Xep anablHAa KOAbl 3Kyy KaHe
LIALWTbI KMHAY epesKenepiH YCTaHblHbI3;

KalHaTbINFaH Hemece TasapTbinfaH cyapl iwyre 6onaabl;
ET neH 6anbikTbl 6ip Tapenkere casimaHbis;
MysgaaTbinFaH et Hemece 6anblKTbl Cyaa epityre 60amaitabl;

emic-Knaektep, KeKkeHicTep KaHe bacKa Aa ecimaik TaramgapbiH
Xep angbiHAa AypbICTan XKyy KaxKeT;

EcTe cakTaHbI3, XKyMbIpTKaHbl 10 MUHYT iWiHAge nicipy KaxeT;

MEPCOHAN »aHe KEKE TMITMEHA:

* KbI3meTKepaiH AeHi cay 6oy KaxeT. [uapen, Kycy, 6acka aa
ilek by3blbicTapbl 6ap KbI3METKepNEpP KYMbICTaH LIETTETY.

*  WHbekumanbik 6ysbinbicTap 6oamay KaxeT. Hyknanbl Tepi,
aLUbIK KeCiNreH ep, CYbIK TUIO, MYPHbIHAH HemMece KynafblHaH
ipiH WbIKCa TaMaK, NiCipeTiH }XepaeH WeTTeTy KaxerT.

* }ocnapnaHfaH MeauLMHANbIK TEKCEPICTEH OTY.

*  IpAaaliblm Tasa Koa.

*  YHUPOPMaHbI KMIO ¥K3aHE LWaLTbl XUHAY KaxKeT

e 3eprepnik bynbimaapabl (caFaT, cakuMHa XaHe T6) Kumey

* ©O3iHi34i Hawap ce3iHCEHI3 aapirepre eckepTiHi3.

e TamakneH yfnaHfaH Ke3fe aepey TOTEeHLIe onepaTopbliHa KaHe
CynepBsaiizepre KoHpblpay WanbiHbI3 # 8712292 5555 (3333
ATbipay)




