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To prevent food poisoning, do not eat uncooked food or drink
untreated water, and wash your hands regularly.
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What is food poisoning?
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Acute poisoning caused by consumption of foods containing pathogens or toxins
known to cause food poisoning.
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The main pathogenic organisms or substances causing food poisoning include: (1)
Bacteria: bacteria commonly causing food poisoning include Vibrio
parahaemolyticus, Salmonella, enteropathogenic E. coli, Staphylococcus aureus,
Bacillus cereus, Vibrio cholerae, and Clostridium botulinum. (2) Viruses: e.g.
norovirus. (3) Natural toxins: vegetable toxins, tetrodotoxin, histamine, and
mycotoxin, etc. (4) Chemical substances: pesticides, heavy metals, etc.
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What are the transmission routes of food poisoning?
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Food poisoning may occur when

-food is not refrigerated or heated properly

-bacteria from raw food contaminate cooked food (or the other way around)
-proper hygiene practices are not followed during food preparation

-utensils or equipment used are not washed properly

-the water used is contaminated
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What are the common symptoms of food poisoning?
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Common symptoms of food poisoning include diarrhea, nausea, vomiting,



abdominal pain, fever, headache, and general weakness; bloody or purulent stool
is sometimes present. However, symptoms might not occur all at once. Factors
such as patient age and state of health, the pathogen or toxin causing food
poisoning, and the amount of contaminated food eaten could affect symptoms and
their severity.
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Symptoms might be relatively severe in persons with poor resistance, and death
might even occur. The symptoms of food poisoning normally persist one or two
days, and could last for a week to 10 days in some cases.
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How to prevent food poisoning?
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Follow proper food processing rules, including keeping the food fresh and clean,
separating raw and cooked foods, avoiding cross-contamination, cooking food
thoroughly, paying attention to preservation temperature, and using clean water
and ingredients.
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When eating out, avoid cold foods, raw foods, and foods with doubtful origin.
Avoid eating or drinking at roadside stands; eat at restaurants with good sanitation.
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To ensure that people or objects in contact with food are free from sources of
infection, use different cutting boards and knives, prepare raw and cooked foods
separately, heat food adequately before consumption, finish food consumption
within two hours, and store remaining food in refrigerator or freezer. Drink only
water that has been boiled; do not drink raw water.

4. BTREABERA - BRESNRER -

Maintain good personal hygiene, and make sure to consume safe food or drink.
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Centers for Disease Control, The Ministry of Health and Welfare
Workforce Development Agency, The Ministry of Labor
care about you!
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Infectious Disease Reporting and Consultation Hotline: 1922
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Consultation and Protection Hotline for Foreign Workers: 1955



