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Health Checkpoints for this month
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Prevent Food Poisoning with 5S Management!
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Food poisoning occurs throughout the year, but is especially common at this time of
year. Food poisoning is caused by bacteria. It is more common during the hot
summer months and accounts for about 70-90% of all food poisoning cases. 5S
management of “Sorting”, “Set in order”, “Sparkle”, “Standardize”, and “Sustain”
are the basis of all food hygiene measures, and will optimize your more specific food
safety measures.
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Food poisoning is caused through the consumption of food with bacteria or viruses
that can lead to food poisoning. It can cause symptoms such as diarrhea, abdominal
pain, fever, and nausea. The types of symptoms, as well as when they will appear
from the time of eating, will vary depending on the cause of the food poisoning. In
some cases, food poisoning can lead to death.
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Food poisoning can be divided into those caused by bacteria and those caused by
viruses. Food poisoning caused by bacteria is common in hot summers. The bacteria
itself may not be special (commonly found in soil, water, human or animal skin, or
intestines), but can lead to food poisoning when it enters the food during cooking, or
after it is done (especially meat, fish, shellfish, etc.), or when food is left in a hot
room where such bacteria can increase. Eating such foods lead to food poisoning.
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How many of these apply to you?
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Leaving food in a hot kitchen
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Leaving leftover food on the table instead of putting it in the refrigerator
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Cooking without washing hands
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Starting a meal without washing hands.
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Eating foods that are past their expiry.
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You have a dirty kitchen.
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Perhaps you are under the impression that you will be fine if you keep things just as
you did in your own country.

However, Japan is hot and humid (damp and hot), so you must be very careful.
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If you find even one tick in the s, make an effort to change that immediately.
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The key to avoiding food poisoning is to “prevent, contain, and exterminate” the
harmful bacteria.
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Go home directly after purchasing food, without making any detours.
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Put purchased food in the refrigerator immediately.
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Wash your hands thoroughly before cooking.
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Cook meat, fish, and shellfish thoroughly.
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Store leftovers in the refrigerator, either wrapped in plastic wrap or in tupperware.
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Use clean cooking utensils (cutting boards and knives).
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Wash and dry cutting boards and knives after use.
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Clean dish towels as well.
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Wash the kitchen sink clean and keep it clean.Bacteria can multiply if food is left on
the table.
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When you are down with food poisoning, symptoms such as abdominal pain, diarrhea,
vomiting, and fever can be quite painful and make it impossible to go to work.
Symptoms vary depending on the cause and can last from a few days to two weeks.
Prolonged diarrhea and vomiting cause water and electrolytes to leave the body,
leading to dehydration and more severe symptoms, which in turn may result in death.
In any case, it is important to take precautions, to avoid food poisoning.
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Another cause of food poisoning is norovirus. Even a very small amount of norovirus
can be contagious, so if the virus is brought into the work area itself, it can spread
and cause serious problems. Therefore, it is important to take measures to prevent
the virus from being brought into the workplace. To prevent food workers from
bringing viruses into the workplace, it is important that they do not get infected with
viruses, and if they do, that they not enter the workplace! That would be letting
down the entire company. For this, you must manage and monitor their health on a
daily basis, and you should not be working if you show signs of infection from
symptoms such as vomiting or diarrhea.
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If, despite your precautions, you do get food poisoning, please take the following
precautions.

Symptoms of food poisoning can be mistaken for a cold because they are very
similar to those of a common cold. However, if symptoms appear after eating,
suspect food poisoning.

If diarrhea persists, you may be tempted to take anti—diarrhea medicineHowever,
over—the—counter antidiarrheal medications will only prevent the harmful bacteria
and viruses from leaving your body. This means that the bacteria stay in your body,
which can make your symptoms worse. In severe cases, do not take medication on
your own judgment, but seek medical attention.
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Watch out if you have any of the following symptoms:
THiH 18 10 [EE Diarrhea that lasts up to 10 times a day
M{EHAEHS Bloody stools

BLLMEMAES Severe vomiting

sBULVIEfEN D Severe abdominal pain

FEL TS Fever

KDEEMNTELZES Inability to rehydrate

MERMELLVES Breathing difficulty
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Some people do not get food poisoning even if they eat the same food. Why is this?

It has to do with the person’s state of health. People who are very tired, sleep
deprived, or weak due to poor nutrition and lack of appetite are more likely to get
food poisoning than healthy people.

Sometimes, they may become seriously ill, so it is important to take care of your
health on a daily basis. To prevent food poisoning and to manage your health, please
make sure to lead a regular life, and spend the summer in good health.

2% Reference https://www.ajha.orjp/guide/24.html

£ AAXEEE Al Japan Hospital Association
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