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Rice and Bacteria

Did you know that dried rice can start
to grow bacteria from the time that
the water is added to it?

Some bacteria such as Bacillus cereus
can produce toxins that can cause
food poisoning. The toxins are not
destroyed during the cooking
process. After cooking, the rice can
continue to grow toxin producing
bacteria as it can be easily
contaminated.

To reduce the risk of food poisoning
bacteria growing in rice you should:

Only add water to the rice just
before you turn on the rice cooker.
Leaving rice and water in the rice
cooker overnight can grow large
numbers of toxin producing
bacteria.

Use immediately after cooking or
rapidly cool down to 5°C or below.
This reduces the amount of time
toxin producing bacteria can grow.
If acidifying the rice for use in
sushi, ensure that the pH level is at
4.6 or below to inhibit bacterial
growth. You should pH test each
batch of rice to ensure a sufficient
pH level is reached.

If storing cooked rice at room
temperature and it is not being
acidified, strictly follow the 2/4
hour rule.

Always clean and sanitise
equipment between batches.

* Always wash hands before
handling food and between
different tasks.

Wooden Serving Boards

Wooden serving boards are safe to use as long as the surface that
comes into the contact with food is clean and in good condition. Food
should not be served on boards with gouges and cuts because of the
risk of cross contamination from bacteria and viruses hidden in these
marks. These lacerations can cause bacteria to become trapped and
cross contaminate food. If serving boards cannot be effectively
cleaned and sanitised due to damage to the surface, they should be
replaced. Ideally wooden serving boards should have a smooth, hard
surface and rounded corners that will not chip or crack.

How to Store Food in Refrigerator

Proper storage of food in the refrigerator can keep it safe from the
growth of food poisoning bacteria. Store ready-to-eat food such as
dessert and salad above raw food. Make sure that the juices and
liquids from raw meats, poultry and seafood do not drip onto other
foods. These juices might contain food poisoning bacteria which can
contaminate other food if they drip on to it.

Ensure that all cooked and ready-to-eat food stored in the
refrigerator is covered.

Using the 2/4 Hour Rule

Ideally all potentially hazardous food should be stored under

temperature control to control bacterial growth. However, where this

is not practical, the 2/4 hour rule can be used. The 2/4 hour rule states

that any ready to eat potentially hazardous food, if it has been

between 5°C and 60°C for a total of:

* Lessthan 2 hours, must be refrigerated or used immediately;

* Longer than 2 hours, but less than 4 hours, must be used
immediately.

* 4 hours or longer, must be thrown out.

Handwashing vs Hand Sanitisers

Correctly washing your hands is an important step you can take to minimise the risk of foodborne illness in your food
business. Thorough hand washing with running water and liquid soap removes dirt, food waste, grease and harmful
bacteria and viruses from your hands. Hands should then be dried with single use towel before preparing food or eating
food.

Antibacterial hand sanitisers can be used in addition to hand washing but are not to replace it. The presence of dirt, food
waste and grease on the hands can significantly reduce the effectiveness of an alcohol based sanitiser. In order for hand
sanitisers to work properly, hands must first be washed with soap and running water and completely dried.

How to Handrub?

RUB HANDS FOR HAND HYGIENE! WASH HANDS WHEN VISIBLY SOILED
E Duration of the entire procedure: 20-30 seconds

NN

Fub hands palm to palrmg

Right palm ower left dorsum with Palm to palm with fingers imter aced; Backs of fingers to opposing palms

interaced fingers and vice versa;

Rotational rubxbking of laft thumizs Rotational rubbing, backwards and Oncea dry, your hands ara safa.
claspead in right palm and wvice versa: forwards with clasped fingers of right
hand in left palm and vice versa;

with fingers interocked;

Source: World Health Organisation (WHO), 2009

The Use of Automatic Insect Sprays in Food Premises

A food business has a responsibility to prevent pests such as flying
insects from entering and remaining in their premise. Automatic
insect sprays are a common method of pest control used to assist in
deterring flying insects.

Automatic insect sprays generally should not be used within 2
metres of food preparation areas. The chemicals in the spray can
contaminate food and food contact surfaces such as benches. Even
the natural plant extract sprays pose a food contamination risk.

Automatic insect sprays can be used in rubbish rooms, cleaner's
rooms and other areas where there is no uncovered food or food
contact equipment.

Always seek advice from your pest control technician or the spray's manufacturer before installing automatic sprays in
your premise or if you have any doubts regarding their location.
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