FOOD STORAGE

Penyimpanan Makanan
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WHAT IS FOOD STORAGE? /4152 it penvimpanan makanan?)

QTT HUSRUT oh &17?

AT PROPER
(sesual)

PLACE (tempat)&dTel

@ TIME (masa) 9Ag

Keep food

(simpan makanan)

A9 HTeT

ﬂ TEMPERATURE (suhu)

CHEMICALS (bahan kimia)
f3esie

FLOOR (20CM/ 8 INCHES)
(lantai) del




PLACE & TEMPERATURE
Tempat & Suhu

o3 T dIvA

|

FREEZER

CHILLER }

DRY STORAGE




STORE FOOD SAFELY

(Simpan Makanan dengan Selamat)

GrAT I IRGEH,




FIFO (First In, First Out) Method Pertama masuk, pertama keluar
qfgell U5, Iigell 118X

(Stok Lama)

PRODUCTS IF
Jangan guna produk tin
sekiranya

. QRITIAT IR olget )

1. EXPIRED
(lepas tarikh luput)
HATCT 7137
2. RUSTY

l (berkarat)
[ NEW STOCK } T ST

{OLD STOCK} v / DO NOT USE CANNED \

(St05 Baru) 3. BULGING
o4l ¥ch (kembung)




TIME TEMPERATURE DANGER ZONE (Zone Bahaya Masa & Suhu)

TYJPE_S OFkFOOD: Keep Hot NOT MORE
enis makanan Food Hot -~
I COR Card THAN
1. RAW tah) 62°C T
. menta : ;
dal (tidak lebih 4
© Bacteria P
2. COOKED - g /“’2=~ jam)
(sudah masak) Zone *\ 4 4 YUCT m a-a-
gehTUchl Foud Gukdy ' ) 5T
e Y
Time temperature 7°C
abused o o
Cold -
HAGH! ATTHTA A ‘ 7 C 62 C
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STORE IN FREEZER & GHILLER (Food)

Dairy products
(Produk Susu) ST QTAT

-
Salad items & Ready to eat Food

(Salad & Makanan Sedia Makan) ellg & Wlel IR

- =
Cooked meat, poultry & fish

(Daging yang sudah dimasak & ikan)9pTdeh] AT &HATSI

Raw vegetables .
(Sayur Mentah)<dl ieaTl

Raw meats
(Daging Mentah) TSIl ATY
P

Raw poultry
(Avam Mentah)3Jdge




FOOD STORAGE AREA (Tempat Penyimpanan Makanan)

ETEPI HUSRUT &3
NOPEST | N | cLEAN |

Tiada serangga . o ]
rosak s
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~ AWAY FROM TIDY
CHEMICAL Kemas
Jauh dari bahan kimia 9 EATS Ll

\_ TEIfAHhdre crer
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GAME TIME




SOAK MEAT IN SINK TO THAW
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GCHEMICALS IN SEPARATE ROOM




WRAP GHIGKEN HALFWAY




STORE OPENED FOOD PACKAGING OUTSIDE




ODUCTS

STORING DRY FOOD



Thank You

Terima Kasih
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