MODULE 4

Premlse Module

Food Safety & Hygiene

Prepared by: UPM Interns



LIGHTING (LAMPU) eIrse

[ Not Good (Tidak Bagus) } [ Good (Bagus)
T & AT

. . Clean & Bright

Flickering (Bersih & Terang)

(Berkelip-kelip) BT T 3oadel
Hfcleh Afcleh




AIR VENTILATION (Pengudaraan) a3 dfeerere

To remove odour, steam & heat from kitchen
(Keluarkan bau, stim & haba dar1 dapur)
HI-HTEIC Y, AT T ITHT FC3qelE

No Grease & Stain
(Tidak berminyak)



CEILING, WALLS & FLOOR (Siling, Dinding & Lantai)

AR ARECICRE: )

No peed off paint/wallpaper
(Tiada cat yang terkeluar) ITH! FEIfAAT 4T T8y

No holes and cracks No molds
(tidak berlubang & retak) (tidak berkulat)
IET et TaTT T SIPgE Sole] Fot @l Se7




CEILING, WALLS & FLOOR
(Siling, Dinding & Lantai) Sa,5R@Tl T 3

No dust/spiderweb and stains
(tiada sarang labah-labah)

Fol TGIFSY AT Sl

Floor clean & in dry condition.
(lantai bersih & kering) &l G&T T HHT &




DINING AREA
(Tempat Makan) 30SteT &3

1. Chairs (kerusi) FHf
2. Tables (meja) dTrerr L ST IOLEE 200
3. Baby Chairs (kerusi bayi) (Bila kena bersih?)

oY Hf TS HHT 3] TS

l Before Opening Hours
[ must NOT be } ::> (sebelum opening)
(tidak boleh) g g8 ool 3t
\ After being used by

customers

(melekit) (basah) (selepas pelanggan makan)
e HTATAEES dTfeleht ST IS

Stained with
food soil
(mengandungi
sisa makanan)
GTAT HIT G137

Closing Hours

(masa closing)
doq YUCT




FOOD DISPLAY AREA (Tempat Pameran Makanan)
Qe Je2let &3

1. Must be clean (no dust & stains)
(bersih- tidak berhabuk) E%T gegdes

2. Clean 3 times (bersih 3 kali) i gee @Teft 1jgh
- Before opening (sebelum opening)geer 3ifar
- After lunch hour (selepas “lunch hour”) s afes
- Before closing (sebelum closing)s=T 31fer

3. Check food for spoilage (Perhatikan makanan untuk kerosakan) TG Gryent dTfar et

SiTer aTte
[ See (Lihat) SJe } [ Tai%?%f’a) ] —
e AW '

Mold Growth Weird colour Weird Taste Weird Smell
(Berkulat) (Warna pelik) (Rasa pelik) (Bau pelik)
Hles qicy 31SiTe e 31SiTe Ed1G 31SiTe arer




DRAINS (Longkang) =TelT

1. Clean everyday before closing
(cuci setiap hari sebelum closing)
do¢ 9] 3T A% o7 T
10 L HOT water + Sanitizer

(Air panas tambah sanitizer)
ardr grsAt ¥ sanitizer

2. No food items & smell

(Tiada sisa makanan & berbau)
TTAT T ITET ST

3. Coverin place & good condifion
(Penutup longkang dalam keadaan baik
ek ITHT HTETAHT TR TTojg 1)




EQUIPMENT & UTENSILS (Peralatan Makanan)
3UHI0T T Sciet

ITEMS: Stove, Refrigerator, Tables, Sink, etfc.

Bahan: Stove, Peti sejuk, meja, sinki, dll

Stained
(ada kesan)
Al

Must NOT be

(tidak boleh)Ts] g&sT

Rusty Greasy
(berkarat) (berminyak)
= deof




WASTE CONTAINER (Tong Sampah) =R ToeT

1. Foot Operated with lid (Operasi menggunakan Kaki)

GleoT GeeT 9197 eI
2. Lined with 2 layers of plastic bags (Letak 2 lapis plastik)
ColTEcehanl Uell 2 dgHT

3. Keep close at all time (Tufup setiap masa)

et GHIAT do¢ FGJEIE




SIGNS OF PEST (Tanda serangga perosak)

= =y v e /ﬁ
/% \ =

S : 3
FLIES (Lalat) COCKROACHES (Lipas) RATS/MOUSE (Tikus)
T A3
Live sighting Live sighting Live sighting
Maggots = i Egg cases ERgCoe Bite mark
Droppin — Droppin
PpPINg - PpPINg
Urine

Odorous smell



HOW TO PREVENT PEST (Bagaimana menghindari?)
a’ramfr o] Hlcho 5 ?

Keep clean (Sentiasa kemas) T®T &

2. Place open package in container with lid
(Letak barang yang telah dibuka dalam container)
GIfUe! CTehoT FecATHAT IRGEI

3. Check items delivered (Semak stok yang baru sampai)

faeltadt aEge® ST Ajg _
4. Store items properly (Simpan barang elok-elok) HUSRUT a¥ge® dlbar SN

5. Discard unused boxes or item (Buang kotak yang tidak digunakan)

@Tell ST FaleIg N

6. Throw rubbish everyday (Buang sampah setiap hari) 0 f
GaIcadl Tl &

/. Pest control (Monthly) .L. .
HIe fAg=0T HTAF . o=




Thank You

Terima Kasih

€lgdiq




