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FOREWORD

[ L &I
Food safety is an important part of public health. If the food we eat is not handled
properly, it can make us ill or, in some cases, kill us. This is why, if you handle food

it is important that you understand your role in preventing the contamination of foods that
you prepare, cook, and/or serve to your family, friends, or customers so you do not make
them sick from foodborne illness (also called foodborne disease, foodborne infection, and
food poisoning).

BOREFEZGARFTEND—DOTY, AITTHIEMHNEL {EHOATLETAEE, BRICHE 271
Y, REBEOERICEIBEZRELT CESAHYFET . FEVLRE. BERICEYZRET IRICEE
MENLTOBE (BHE) ZHSLBVESICEFEMSHE, RRO—EQTOELRITEVNTERE
REHCENKREEETY,

The information presented in this manual is designed to give you the basic understanding of
food safety, and the most significant requirements of the Guam Food Code, in very simple
straightforward language. It is meant primarily for non-managers of food establishments
who are seeking a Health Certificate in preparation for the Hea/th Certificate Food Safety
Course that they are required to attend and pass in order to receive such certificate from
the Division of Environmental Health of the Department of Public Health and Social Services
Managers, or persons—in-charge, of food establishments are required to attend a different
course designed specifically for them.

CDRZATIIZIEIBRBZEDERNLM#BE Y 7L 77— Fa— K (Guam Food Code) DEEEHA,
HhhYOFCREFEINTWES, BEEEIHE (Health Certificate) MBAVBELRKBEN T R —
YU DREENBERBAVNRBFERUVUMAS Y —EXEPF (Division of Environmental Health
of the Department of Public Health and Social Services) MSEFEAEZEIBT A-OIZEFEh
EDTY, MAZOWMBICEANILAY T4 T4 45—+ - 7J—FE2—7TF 14 3—X (Health
Certificate Food Safety Course) #%2E L. HEBRICERLEBETAELZY FEA, COMFIETZDZE
EDEDIZEREIN-3DTT, MBEDIRA—OFy—XIEEFEFFIIDI—A~ANDZENNELL
UEd,

The Guam Food Code (GFC) is the governing regulations for the sanitary operation of retail
food facilities on Guam. Only the most relevant requirements of food-handlers are
presented in this manual. You are encouraged to review the GFC or speak to your manager
for more detailed or comprehensive requirements of the code. GFC may be viewed or
downloaded at www. dphss. guam. gov.
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457 .7 — F2a— K (Guam Food Code/FC) &1d., 7 LATHERBRFTDEHEMNLEED-HIZEZITON
F=HHITT, CORZATIICIEEGRREICE >TEELRERDOANZBEH I TNET, &L VYHMA
BRBICDOWTIEGC 28BT A0 HBFTEDIA—O vy —IZHERELTLEEL, GFC (X

www. dphss. guam. gov. N SEES L UA o O— KNAEETT,

The examination for the Hea/th Certificate Food Safety Course consists of 25 multiple
choice questions. The passing score is 70% If you pass the exam, you will be given a
Health Certificate that shall be renewed every year. A copy of your Health Certificate
must be in your possession at all times while working and must be presented when requested
during an inspection of your workplace by the staff of the Division of Environmental Health.

ANVAY T4 T45—F - J—Kt—7FT433—X(Health Certificate Food Safety Course) & 25
BEOERAXDRER T, 10%DEMETERLEGY FI, HERICEK L1 5@EEIIAE (Health
Certificate) W FEITSI N, LIEEBEEFNMVRELLGVET, FPIIRREMEHED I E—FE(TET
L. 2RBFEBDREBEDOBICITBRTEDLSICLTLESLY,

DEFINITIONS
T

“Approved source” means a facility that has been inspected by the Division of Environmental
Health of the Department of Public Health and Social Services and has received a Sanitary Permit.

AFEEIN Tt A%k (Approved source) & (FIRFBERBELARBFER UL S Y —E XEFY (Division of
Environmental Health of the Department of Public Health and Social Services) [Tk UBEEZIT.
BI4EEFT (Sanitary Permit) ZENEEADEZRTHA A EWVSIEKTT,

“Bacteria” mean germs that are found in and on food that can make you very sick.

& Bacteria) L IFBMICHETIFEBALTAICREFEEZTZSASEN_ETY,

“Clean” means free from dirt or unwanted food.
BiZ(Clean) &%, BERABFNTUL Y ERENTELGVVKETHLSIEVLSIEKRTY,

“Contamination” means when something dangerous or unwanted gets into food.
HH (Contamination) L IXBEROFICH B EHEMICEEZ L LWL, FLEFEBRLEEOZILFZEKLET,

“Cross—-contamination” means when germs are transferred from a food or surface to another food.
R E5% (Cross—contamination) & ITBMMNLEMNREET S, FHEENMMOBRICBLIZEEZELKLET,

“Foodborne illness” means when someone gets sick from something that they ate or drank; also
called foodborne disease, foodborne infection, or food poisoning.

BRDH =59 @E#HE (Foodborne illness) &i&k. BRAFZYBRIZY LE-LDARETRRAICEDSEEZE
KLET, BRELGELEFEINET,

“Germs” means harmful bacteria or viruses that can make people sick if eaten.

B (Germs) & (XFFEDHHME. £-(EXOICTIFICKH>THERICEETEIVMILADIETT,

“Guam Food Code” means the rules and regulations that address the safety and protection of
food offered at food establishments.


http://www.dphss.guam.gov/
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“Guam Food Code” (JPL7—Fa—FR) LEIRBEIZHEITIENREEREICEIT DHIL—ILERAD &
T,

“Highly susceptible population (HSP)” means persons who are more |ikely than other people in
the general population to experience foodborne disease because they are immunocompromised
preschool age children, or older adults
SR M EM (Highly susceptible population/ HSP ) &1d. —HRHIICREERGHIRREIZ & S FEHRTIDF
#, FLEEEHELGCENBRHBIIHNYOTVEZEKRLET,

“Good Hygiene” means being clean and behaving in a cleanly manner.
BIFE 4 IKEE (Good Hygiene) LIXFRIZRE. TOREZEIZROLISEBLTIAHLTLSZ LT
ERS

“Jaundice” means a medical condition with yellowing of the skin and eyes caused by the
hepatitis virus

#iE (Jaundice) & T XICE T, AP BEARELSLGHIREZSLET,

“Pathogens” means bacteria, viruses, fungi, and parasites that cause disease and sickness.

fRE{K (Pathogens) (X, MIE. VMR, ERRE. FERGERRZSISECTRELGDILDEERLES,

“Potential ly hazardous foods (PHF)” means food that can grow bacteria which must be kept under
temperature control.

BUEMEEEE S (Potential ly hazardous foods/PHF) & (ZHIEAEIET 21-. BEEEENALELELRD
ZEEELEY,

“Parts-per-million (ppm)” means the number of parts of chemical, such as a sanitizer, that
would be added to a million parts of water
IS—Y » y8—+ T Y F > (Parts—per-million/ppm) & (X, 100 BHD 1 DKIZMA SN EHERLE EDEERL
EEMEDRLATY,

“Ready-to—eat (RTE)” means foods that are ready for consumption without any further cooking.
JEMER BRI EH R M Ready-to-eat/RTE) & &, FAEBIRBLGEKOICT I ENTETIBRIEFZEKRLE
ERS

“Sanitize” means to kill germs using chemicals or heat.

JHE (Sanitize) HMEEMEVLREFERALTREI S EEEKRLET,

“Temperature danger zone (TDZ)” means the temperature range between 41°F and 140°F where
bacteria will grow the quickest

fEbRRE (Temperature danger zone/TDZ) (X, HIEMNRELEE K EIET 5 41°F & 140°F ORIDEBEEZFEKRL
F9,

“Toxin” means poison produced by pathogens
5% (Toxin) EIXFEREREICE > THRET HIEEYWED_LEEKRLET,



LEARNING OBJECTIVES
FEEM

The Health Certificate Food Safety Course will cover personal hygiene, contamination, and
temperature control to prevent foodborne illnesses. The following objectives will enable the
applicant to better understand the basics of food safety and prepare him/her for the quiz that
is given at the conclusion of the course:

ANWAY T4 T 45—k DJ—KE—TF43—X(Health Certificate Food Safety Course) [dBHE%
FHT5-D0OERDOEE, FEME. TLTRETEIITOVWTREUVET, UTOEBIEIBEZEORRIZITH
NHHBICHEA. BRANLEBOREICHT BB EIYFEDDI-HDELDTT,

Foodborne 11 Iness

BHhE

The food-handler will be able to describe foodborne illness as a sickness resulting from eating
contaminated food.
BREREXEEINTE-BREZBRIZEIZKYSIZSEIEINSIBHEICONVTERT S ENAKRYITT,

1) The food-handler will know that foodborne illness symptoms vary, and may include diarrhea
vomiting, fever, cramping, jaundice, and/or nausea.

BEmBREII TR, B, B, E8 HE. HERLGLE, RAGEDRBEDOERISOVTOMBEN
WETY,

2) The food-handler will know that symptoms of foodborne illness may develop in a few
minutes or several days later. These symptoms may last for many days, and foodborne
illness can result in death
BERIEREIEDEOERIPESTRET S L. FHEKBRICELTHI LN HLHI LEER
TEHRENMBETT, ChodERIE. HEARMICE-THE., BIZERIZESLOHZZEILHYE
ElS

3) The food-handler will know that foodborne illness can be caused by germs, toxins, and
foreign objects.
BERBREIEDEL. B, %X, BEYICEL->TEIZREIINIEFZERMI LI ENVETT .,

4) The food-handler will be able to identify the five risk factors that can cause foodborne
i | Iness.

BmlikEIBFIEZ5IEET S DNERZER IS LEABETT,
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5)

The food-handler will be able to identify individuals who are considered highly
susceptible population and why they are more likely to get sick from foodborne illness
than others

BEmlikEIESRZMHERZRDTH5ENTE., LELTOERPMMMOERITETEFEFITHMNY
PFIDNEVWSEREZERT LI ENMBETT,

Temperature Control
AEEHE

Workers will understand why hot and cold holding temperatures are important factors in
preventing foodborne illness.

BONTWAIANEFBHREZFHTS5-0IC, ERDOERETENDEER BB TS ENKUITT,

1)

2)

3)

4)

5)

6)

7)

The food-handler will be able to identify potentially hazardous foods as foods that can
support bacterial growth when kept at the incorrect temperatures known as the
“temperature danger zone” or TDZ.

BRRFEEFRREEFTEMENSMEAORRERTEETICENMI ., FOHLHAREMENEDN D
BRERDTBIENTERITNERY EHA,

The food-handler will be able to identify the temperature danger zone as any temperature
between 41°%F and 140°F.
BRBREXEREEMSENA AT M 140°F DEITHAI L EZEBEIT B ENADETT,

The food-handler will be able to identify that food being cooled or heated must move
through the temperature danger zone as quickly as possible

BRIREEIME, FEAHNEn-BRZGBREETIOREC(RBEINNES N EHERLE
ThEBY EFEA,

The food-handler will be able to identify 140°F or hotter as the correct temperature for
hot holding potentially hazardous foods

BRIREFRY FEWNIEESNRELGMBAR SN, 140F £LEZRLIYSWVEETHINEHEAIL
BEINIEGEY FH A

The food-handler will be able to identify 41°F or colder as the correct temperature for
cold holding potentially hazardous foods
BRIRETRYBEVISEESNDELGEHBEAN., HF FLETALYEBEWNEETHINEHIIL
BEINEGEY £FHA,

The food-handler will know that you cannot make food safe to eat when food has been in
the danger zone for four hours or more
BRBkEIEREEF CARBBMULRESN TS EICIEIERDETEHER DI EAHELL
CEERBLBETNERY FHA

Food-handler will understand why cooking foods to proper temperatures are important for
preventing foodborne illness. The food-handler will be able to identify that cooking
foods to the recommended temperature will kill disease-causing germs.



BRaRRELRDPEETHI S -OICENGEETHET SERMEERL ., HESNIEETH
BYdHL, FELGRERT CENATELHCLZRHBLLBTAERY EEA,

Food Storage with Protection
BaRF

Workers will understand why cross—-contamination of foods can be dangerous and know ways to
prevent it

MEEFERDOREFTLEOBIRMELE FHEZERIILENDHYFES,

1) The food-handler will be able to define and identify physical contamination as foreign
objects accidentally introduced into food.
BEMBREFEYIBNAATLE I ABHEFROERZERZL, B LG TIERY FEA

2) The food-handler will be able to define and identify cross-contamination as an event when
germs or other contaminants are transferred from one food or surface to another food.
BERRKREBFECEOMDEEMELNRENOBRNEBRIREFTEOBRMEZEFE LB TELR
FNIEZEYFERE A,

3) The food-handler will be able to identify methods to prevent cross—contamination, such as
washing, rinsing, and sanitizing utensils, work surfaces, and equipment in between uses
BRIREIREFLEZHCESE. PTE. HELEICHERALTLWAHREORIKRWAZERZ LT
nETYFERA,

4) The food-handler will be able to identify storage conditions that will minimize the
potential for cross—contamination:

BRRREFIRERRZR/NMRICEOIEARFEAZEERL TLRTNELTY EEA

« Storing raw meats below and completely separate from ready-to-eat foods in
refrigeration units
ABREATIIERAZTERICEEL. EMBRZRAEEABREEIELICHITTIRMHLET,

« Storing chemicals, cleansers, and pesticides completely separate from foods
utensils, and single service items

LR, ®H. TLTRBRAZ, BR. BR. AERKELETLCHTTRELET,

« Properly labeling all chemicals, cleansers, pesticides, and other dangerous
materials

LZEER. KH. BHR. BRACEDBRLBLDIZEIINILEE >TRELETS,

Employee Health
NHERORE

1) The food-handler will know to call the person-in-charge at the food establishment when
ill with diarrhea, vomiting, jaundice, or fever with sore throat.
BRIUREFSRBIETTHA. B, BECREZESBOERSR OGS, EXEFEFELT
nIEHY £ A



2) The food-handler will know not to work in the food establishment while ill with symptoms
of diarrhea, vomiting, jaundice, or fever with sore throat.

BRIREITA., B, HRECHEEZFSIBROERLHDIEEEF, BF TS LEFTEEEA.

3) The food-handler will know not to work in the food establishment for 24 hours after
symptoms of diarrhea or vomiting have gone.
BEaIiREEITH. BHOERI G GEo-%L 4 BEEREBETHH TZTEzEA,

4) The food-handler will know not to handle food with an infected boil, cut, burn, or sore
on the hand or wrist. Food may be handled if the injury is covered with a clean bandage
and a glove.
BERIEEFFOFEITEELTLSOTE, YIYE, BREIOEAHIIGE. BRERSIZLEF
TEFERA, BEONEBRGNVFIA FEFRETRESAVTEHESIE. EXEMRLGEELHY F
ER

Employee Hygiene
HEEOFE

Workers will understand the elements of good handwashing.

MERFELVFEVDFEEZEBL TSN,

1) The food-handler will be able to identify the correct technique for handwashing:
BEEEEX ELODFREVOAZEEETLETAERY FEA,

e Wet hands using running, warm water and soap; scrub hands and rinse thoroughly
(approximately 20 seconds); and then dry hands with single-use towel or air dryer.
BAKTFEEFELL. ABEDIFLOoMYEFEITYEDOE., BLET. F207)
ZLTHERGAAIL, REZT7—FSAY—TFFENLET,

2) The food-handler will be able to identify situations when they must wash their hands:
BERBRERIEDAA I VT TFEEDLGITNENTLRONEERZL TS,

e Before starting work
= FLART

e After using the toilet and again when entering work area
BEFHVDE. £EICRSHE

e After handling raw food and raw animal products
AEBEMRTMofR

e After handling soiled dishes
BEnf-BHREo1=1%

e After handling garbage
O3 %o

e After cleaning or using chemicals
RRAOIEEME 1A o F=1%

e After blowing nose, sneezing, coughing, or touching eyes, nose or mouth
SN, K Lo, BRZELzE. FLIEBE -8 -OFfiof#

e After smoking, or using tobacco products
BUER, F-E4N\aWGEFERALEDE



e After eating or drinking
HE®
e Before putting on food service gloves

BREXAFREEET S

3) The food handler will know that food service gloves are capable of spreading germs and
are not a substitute for proper handwashing
BB IFROERNEDOILKREFHT 5-HDELDTHSHIZ L ZEFEL, i TELWVWFR
WHEEITLTLESLY,

4) The food handler will know that smoking, eating, and chewing tobacco are prohibited in
food preparation areas, including food and utensil| storage areas
BERIERETEE, B, WAZNINERCAERERESMLED. BRIURGICEFEYT
HEZLEEETLHIENKRYUTT,

FOODBORNE ILLNESS
BHhE

When someone gets sick from eating (or drinking) food that is contaminated with harmful
substance it is called a foodborne illness, or a foodborne disease. Although “food poison” s
used often to describe the same problem, it only describes one kind of foodborne illnesses, so
foodborne illness or disease is the better description when it s unknown what caused the
sickness. Foodborne illness is usually caused by germs, chemicals, or toxins (poisons).
Symptoms of foodborne illness may be jaundice, diarrhea, vomiting, fever, cramping, and/or
nausea. Depending on the cause of the foodborne illness, these symptoms may happen in a few
minutes to several days after eating or drinking the contaminated food or drink. Some symptoms
of foodborne illness may last several days and can cause disability and even death
EELUYMEICE>TEHELEIN-BREZEBEREUBRALEYL, BRICESZEFZBHRFLEEVET., BH-Y
EVWSEEARUERZSEVRLETA., EIRAN 1 DTRENPAELIGESIFIEH =Y EVLWSEEMNEDONE
T, L. RANFALGKIIBTELRBT I S2ANLNTLLS, BFEEIEE. B, tFEYE. SFIC
KOTEIERIEINET, ERE. |E. TH. B, FB EE2FLEIHERTT., BRFEOREIZKLY
FIH., CNLDERKIEFEIN-BRE. BREYKALEY LEE, o oHBORBICHLEHONET,
WSO DFEKRIE., ZTOERBBAMICE>THREREEZZELZY. BICHEICESLHEIIEELHYFET,

Every year in the United States, it is estimated that 48 million people get sick from the food
they eat that results in about 128,000 to become hospitalized with about 3,000 deaths from
foodborne illness. This is why it is important to make sure that the foods we prepare, cook,
serve, or eat are safe and not contaminated.

FAVATEEEAL O BFADAENRELE-REMNSRESUCLEY . 128,000 AAVRERE T/AEZ =T, 3,000
ADFEEZHLTVWET, COLILGHRKRN G, TLE, AE, RETIERIRETERSATHEND
DTHHIENEETY,



Three Types of Contaminants
JEEDFRERE

Contaminants are unwanted substances that are accidentally or unintentionally
added to food that could make someone sick if eaten. There are three types of
contamination: physical, chemical, and biological.
FBRERAEIEFANALLDERATERRICE>DTLESENDI LT, AITTHEHmRICHE->TL
FVET, FREICIXIBEHY . AAWTEER, LEMESTE. £YHERETT,

1) Physical Contamination — when unwanted, non-living foreign object gets into food
Examples: dirt, hair, nail polish flakes, broken glass, nails, staples, or bits of
packaging
ANEBHESE — EZEYTELGEVEYNEALTLESZLEEZEVET,
fl-—t. 8. I=aFXa1T70OHAK. BhfI5R. M, Ry FXFADEH. BFEO—FELE

2) Chemical Contamination - when unwanted chemical gets into food
Examples: cleaners, bug spray, or medication
IEEMEFTE — EEMEINBRITEALTLESIZLZEVFET,
5l - BEHFl. RBAH, BRLGE

3) Biological Contamination — when harmful living organisms (germs) get into food
Examples: bacteria, viruses, parasites, or fungi

EMIELE — HBELGEYEBE N BRISEALTLES ZEEZEVET,
Bl — HE. 9MILR, FEHRH, EFLGE

Biological contaminants cause more foodborne illness in the United States than any other types
of contaminant. Almost all are very small and need a microscope to see them, such as bacteria
viruses, parasite eggs, and individual fungus; they are commonly referred to as “germs.”
However, some biological contaminants, |ike adult parasites, are big enough to be seen without a
microscope

Bacteria, viruses, and parasites make people sick by infecting the body and damaging or killing
the cells. Some bacteria and fungi produce toxins (poisons) which make people sick

TA)ATEEYHFRIIMDFBRICES, KYBVWVERTREPEZSISEILTVEY., FEALEDDLD
(T, ME. VMR, FEROW, EEGEDL S LG ETHHIT, TEDRZHR I DICTEMREZLEL
LET. cholF—HBMIC” B EHEENRTSHDTY, LML, REOFERGEOEYFTRIZIER
TEBRFERELHDTY,

WME. VMILA, FERIFATEREZECL, MBICEFA—CE5EXYMRBEERLEZYLET. VKD
AOMBEELEHIRREZSIESRECIFRERESEES,

Highly Susceptible Population
BRZHER

Certain groups of people are more likely to get sick from foodborne illness
than others because their bodies have weakened from old age or other illnesses
or not yet fully developed. They are called highly susceptible population
(HSP), and include the elderly, babies, preschool children, and people who are



already sick with other disease(s). Special care is needed to ensure that food served to these
people is safe

ERDDENEHECREEDRERBIIMOERICHEREDEZIIANMNYOTVEIATVET, TDES
HEREERZMHER (highly susceptible population/HSP) EMEUET, SEEDLFE LA . FEERID
RE, ZL T TIZHOBRICHAN > TVWIAZELEFTENTET, ChODZUFICHEBFIRHMIT SEIEILY
BANGRENANETT,

Five Risk Factors That Cause Foodborne 1l Iness

BEHEEZ LT 5 ODDER

The following are the five major mistakes that often cause foodborne illness:
UTD5 DOERFTBIEZ5ISEITELRRATT,

* Improper holding temperatures o Food is not kept at the
right temperature
BROEEER o BAAELIVEETHRONTLVEL,

* Inadequate cooking temperatures o Food is not cooked to
the right temperature
T+REHEBEEE o BRANAELWVEEZTHRHEINTLVEL,

* Contaminated equipment o The equipment that touches the

food is contaminated
FRINE-HIEER o BRICEMLUIE-EENFERZINTLS,

* Food from unsafe sources o Food is prepared, cooked, and
provided from an unapproved kitchen
RENHERINTUVGMEFIMASHENMEHR I TLVS, 0 KR
SNTUWVEWFRyFUTHEOTEM. #HE, REASIATLS,

* Poor personal hygiene o The food-handler transfers
contaminants to food because he or she is sick or not
clean KEEDAFHEKE o BREEENFESR. £LIFEFEELT
BWIEMGRBREFFELTLD,

TEMPERATURE CONTROL
mEEE

Cooking raw food to the proper temperature will kill germs and parasites that cause people to
become sick. Also, keeping food hot or cold at the correct temperature will stop bacteria from
growing rapidly. This is called temperature control for bacteria growth. Cold or freezing
temperature may not kill germs but it will stop or slow down their growth.
EHBRZFZELWVEECHEI S LEMALSITREIIEOCTFERZRTI ENTEFET, £, MBABR®
SBHBREZELWVEETEET S L. HIEDRRGREZLEODIILELTEEFT, o ZHEEBEREE
HBEEWET, a0LEY. Eo LY ITHRETHREEZR I CLIIHRFEAN., HEDBEZ LDV,
BERAE—REZBHE-YT DI EIEFAEETT,

i0jPaye



Bacteria need food, moisture, time, and a favorable temperature to grow. Foods that are moist
and have other characteristics that allow bacteria to grow rapidly under the right condition are
called “potentially hazardous foods,” or PHF. Some examples of PHF are meat, poultry, seafood,
dairy products, and eggs.

HMELRET HICIE. BY. BE. BE. TLTHRETS-OICHEN N FOERENLETYT, HELFUER
ROHEORERLGAREZRTER. TOMOEHICHLIBEMDELZBEMNEEMER M (potential ly
hazardous foods/PHF) EFFUAET, PHF DL DA D& LT, A, BA. B, &R, WHLAHY FT,

Temperatures above 140°F will either kill or stop the rapid growth of germs, and temperatures
below 41eF will also prevent germs from growing. Temperatures between 140°F and 41¢F allow
bacteria to grow rapidly and this range is called the “temperature danger zone” or TDZ.
140F LLEDRERFEZRT. FREREORRGARZLED. 41F LTEEOHEEHCENTEES,
140eF M5 41F BIDBREL, HEORRLGHREZREL. CORETZEKREET (temperature danger
zone/TDZ) LU ET,

Temperature Danger Zone allows bacteria to grow fast, and some of these bacteria make toxins.
Room temperature, even air—-conditioned room, is in the TDZ so food cannot be stored in room
temperature. See Figure 1. Reheating food to high temperature will kill bacteria, but any
toxin that was produced will remain unaffected and still cause foodborne il lness.

fEIRER (Temperature Danger Zone) (&, REVWVHEOREZREL. —HOMRAFISESREZHF>TLET,
ERNEBE. fIZZ73IUNHMVTVWIBELRBREEFTICHES-H. ENEETERERETDHILIETE
Ft Ao

15B, BROBENSLHNIEHEZRIELTETEIN., MEOEAHL-EREIZOEFFRE
YUBHHEDRRALLGYET,

Figure 1. Temperature Danger Zone.
B1 fBREER

Cooking

e

All parts of the food, even the inside, must reach a temperature of 135°F, 145°F, 155°F, or 165°F
depending on the type of food, and must move through the temperature danger zone as quickly as
possible. See Figure 2. You can use a probe thermometer to check the internal temperature of
the food. This is done by sticking the thermometer into the thickest part of the food to make
sure that it is cooked all the way through.

BRIEL2MY EFETLTIDESE 135°F, 145F, 155°F, Ff=IX 165F DBEFT FHAEL., TESI

iijPayge



FTRL, BREEFOHBEMNMLZTNEVNTERA. 28R, REHI0D—J2FEAL. ERANOE
EZHEZELTTSL, —B2EVMSICEEFZEL. LoDMY ERFTRABEB>TLEIMNERELEL &5,

Figure 2. Internal cooking temperatures of different types of food.

B2 FhThOBLNHMOIEL VWVRERE

As Figure 2 shows, the correct temperature must be met for at least 15 seconds
2HART LSS, RETH HPEEELVEETCHELAZTAIEWTEREA,

Hot Holding
MEEHOERY KLY

After the food is properly cooked and ready to serve, you will need to keep it hot to stop germs
from growing. Therefore, you should turn on heating equipment, such as steam tables, soup
warmers, and other heating surfaces before you need them so this equipment will be ready for use
Keep hot food at 140" F or hotter.
ELWVAEEATHEIARETEIRBICH %L, HEAFEZH CEOICEIRVEEZRG TN
FTERBA. TDA, AF—LT—TI, A—TO3r—I—PZDMDOMBEBOEFREZAN, BOTERT
HHENHYET, BEIFI140F hEFhUEIZEBELE S,

Cold Holding
EBERORY HKL

Always keep cold food at 41" F or colder. Fish, shellfish, poultry, milk and red meat will stay
fresh longer if you hold them at this temperature. If using ice, you must only use water that
is clean and drinkable that comes from an approved source. Do not put uncovered food directly
on ice, and any ice used for chilling cannot be used for drinking and must be drained and
discarded.

BEEEBIZA FAZTAUTIZREELLS, &, B, B. 3. TLTHEORAKXINDEETHRDILIC
KU, S EX—TTEHLNAETT . KEFESIBEERBINEAELSBVERLGHREKERSE
RALABEFRIEVTEREA. KICEERRZDOET. BROSHICERLIZKIERAMBFRETONELL
FhiEWnTEEA,

i2{Paye



Chilling
BEBROEYHL

Cooked food that is being cooled must move through the temperature danger zone (140°F - 41°F) as
quickly as possible so bacteria do not have enough time to grow in large numbers. You can take
as long as six hours to cool hot foods down to 41°F, as long as they are cooled to 70°F within
the first two hours. This is sometimes hard to do especially for large batches of food. Below
are some ways you can accomplish this:

BEHEINTWLFAEFADRRITHAEDOEEEINZ 5512, HXDLEITRLLEREET (140eF - 41°F) @
FEENMIBITLETNREWTERA, RYO 2R TIOF FTREZTIFS 2 EAEENIEL, MEBNES
NE-BRZEANFETHIANTLIDIC. 6FRZELTCLHREHENTT . CNIETBEROENZCHRITHL
WTETMN, UTHAELLC AT 5-ODHFETTIDTSEICLTLEZELY,

e Place food in shallow pans
EWITANUIZEL,

* Separate food into smaller or thinner portions
BmE/Ih2ITIcT 5,

* Use rapid cooling equipment such as a chill paddle
FILNRILGEDREAINEREZHERT 5,

* Place food in an ice water bath
BRZEIKKIZAND,

e Use containers that facilitate heat transfer such as metal pans
EBN\Y FOELSLBEREBOVVWEREHERT 5,

* Add ice as an ingredient

DBETHNITKRERT,

Shallow pans Chill paddle Reduce portion size

AR B AV

Metal pan
P Ice water bath
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Reheating
gk

Foods that have already been cooked and cooled can be reheated and then served again. Make sure
that the food reaches 165oF for 15 seconds when it is reheated. But don’ t forget, reheating
foods that have been in the temperature danger zone (TDZ) for long period of time (4 hours) will
not destroy the toxins (poison) that may have been produced by the bacteria that were growing on
the food, so throw it out if it" s been kept in the TDZ

TTICRAEBEINAHNLEIN-BRIE. BNALBERBITLIENTEET., £7. BMBAOKRICERDER
EAY 15 F0RE. 1659F [SEFTHLSICLTT L, LHL. 4EEMEICHhTzY BEIREER (Temperature Danger
Zone) FIZHHEMIE. BMBALTHHEOEBIZCLE > TEAEINTVIERIBEEINGE L -O0S L
TT LY,

Thawing
fiEE

Food shall not be thawed at room temperature, which is the temperature danger zone since
bacteria may rapidly grow as it thaws. The following are the acceptable ways of thawing
potential ly hazardous food (PHF):

fEbRRE (Temperature Danger Zone) THAHIEMNRETIE. MBENEET SO THAELGLTLIEILY,
LT BEMNAELEM (otential ly hazardous foods/PHF) Zf#E T 5 AHETY .

* In the refrigerator at 412F or below
MeF WERFZTNUTOAREERN,
e Under cool running water
AWK
e In the microwave, as long as the food is cooked immediately
BENT CICABEINDGEEIEEFL Y,
e As part of the cooking process
FEDQBETHRET S,

FOOD STORAGE AND PROTECTION
BRREFLERRE

As a food handler, you must help make sure that the food you use is safe and healthy from the
moment it comes into the facility until it is served to the customer. When food is delivered to
your food establishment, check for damage, contamination, and tampering. After received, all
foods must be properly stored away. If placed in containers it should be covered, labeled, and
stored at least six inches off the floor.

BRRREIESRZHERAT 558, BN RAEDOAICHEISEEINTERBENL BERICIRBEEIN L E T,
RETHREMBIREIZERIEATULWASESIZLETFAIEVTERA. BREBSBA SN TELEBICEFA—D0
BNDGEND, FEELWEETRENTVLEINEZHER L TLESL, BMIBARIIETOEBMAELCRE
BEEINHBITNIEVITERA, BRICAD>TWWBDEDIEE>BY h/i—h, RRSIRNILERIT, DHELCED
RS 64 FBELTRELTLCESL,

Cold foods should be immediately stored in the refrigerator. See Figure 3 for the proper way to
store food in the refrigerator to prevent cross-contamination that may occur from contaminated
food or juice falling onto the food stored below.
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HEHAERET CIZABEICANDESICLELED, FLEINE-BERNODREFE
P, RESATWLIBRICEFGEENZENDIDZHCED, I3DKSICIELLE
RIZEELEL &S,

Figure 3. Proper storage of food in the refrigerator or chiller to prevent cross-
contamination.

B3 XEFREMCLD, ABE, SEERICELSCRBRERFLELLS,

Cross—contamination

XEHR

Gross—contamination happens when germs are transferred from one food or surface to another food
by hands, equipment, or direct contact. A good example of cross—contamination is using the same
cutting board and knife for different types of food without washing it in between uses.
REFREF, RERE. FLEFEEMICESIOBRNENBLILTELET . HEHEOEBMEZU L
2. FHEROCBTZAEDLTICHERT I LETREFENELDIENHYET

pomtcontaminge

Ready-to—eat (RTE) foods are types of foods that have already been prepared for immediate
consumption, such as desserts and salads. Because RTEs are ready to be eaten, food-handlers
must make sure that it does not become contaminated, especially from raw meats, fish, and
poultry.

BIREEABR RID) X, IFEETELLSICT TICTTUEIATWSARBRANDIET, ¥ 40TYH
— rDZENICEHZYFET, BREZERSFIL, AEBZFABRIVERVA, BEAMNLFEEINTGTNLSIC
AERELEBETNAENTERA,
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There are many ways to prevent cross—-contamination:

REFBREHSCHEREIBESHYFET,

* Store raw meat, fish, and poultry on the lower shelves of the refrigerator;
ABERNT, £A. A, BAXTORICIHT 5,

* Don't let juices of raw meats, fish, or poultry drip onto ready-to-eat food;
REFABRIC. £A. &, BROANIENLEWKLSIZT S,

* Keep different types of raw meat separate from each other;
ERLHBHEOEARFTNTNE L TRET S,

* Wash your hands after handling raw meat, seafood, and poultry;

A, B, BAZMSREFENET S,

* Never store foods that will not be cooked before serving in the same container as raw
meat, fish, or poultry;
RELGLCTRESILIBRE. £A. A, BRALRLCEFRICANLGL,

* Wash your hands before working with food and before wearing gloves;
BmZRYKRSIBEIE. FRZEODIFINFELNT S,

* Use utensils or disposable gloves to work with ready-to-eat food;
FEEABRERSIHEL. ARBENMEVVMETCOFEEZERAT 5,

* Wash, rinse, and sanitize work surfaces, equipment, and utensils every time you finish
with a job or between preparing different foods;

RAEA RO - &, FLIIMOBEORERKOTOEICERY NS, EXE. FAERE. 3
BEEDORSE. 9§99, HEZ1TO.

* Use one set of cutting boards, utensils, and containers for each type of food; and
Store foods away from cleaners and poisons
ITNTNDEBRICEDE-FHIR, HERE, BFEOLY FEFEVD TS, EF. FEVWEL S
HMLTERZRET %,

Cleaning and Sanitizing

‘B ERE

Another way to prevent cross—contamination is to be sure that utensils,

work surfaces, and equipment are washed, rinsed, and sanitized between uses
REBEEHCE>—D2O0OAEIE, FAPICGRERE. X6, T LTHREEREZ
. IIE. HBEETAHILETYT .

Cleaning and sanitizing is not the same thing. Cleaning is done by using soap and water to
remove food, grease, and dirt. Sanitizing is done by using chemicals or heat to kill germs
HHEEHBEIRLTEHY FHA, BFEETEREKEFERAL, BREL. BHERYVOFLEEZLLET, HE
FIEFEKRIEBZFERAL. BZHRIETT,

When cloths are used to wipe down counters, tables, or food preparation surfaces, they should be
stored in a container with sanitizer solution in between uses

hooa—, =TI, TREBZTHEOEESEZRHIV-MIE. BEROA>EBRFRICANGZITAIENTE
A,

There are different types of sanitizers, and one of the most common is chlorine. Regular,
nonscented bleach may be used to make a sanitizing solution. See Figure 4 for making bleach
sanitizer (the information in the table is for bleach with 5.25% sodium hypochlorite).

HEORAIZEWS OOAEAHY . RIL—MULBHED—DICERZAVHEHEENHYET . BF. &
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FHOZFEFINEFRICERASATOLEY, FEAEERDEYARIR4ZSRLTTE L, (RICEESHh
TW5D(F, REEFEREF LI LDL 25%ZANVEETY . )

Total Chlorine Concentration in
parts per million (ppm)
=Y = /8= 21U F > (ppm) B

Amount of Bleach Added to
1 Gallon of Water
KiAAvIicmz 3EHFDE

BFHERRE
1 Teaspoon

65%
1 74—R2F—=>
1 Tablespoon h00

1F54—RT—>
*Recommended concentration (50-100ppm) for sanitizing food equipment and utensils
RERE CAEBEEREZEET 52 ADHEERE (50-100ppm)

Figure 4. Chart for making chlorine sanitizer using household bleach

B4 RERRBREERAL-ERETSEOHEY S

A chemical test strip should be used to find out if the sanitizing solution was made to the
correct concentration

HERAELWRETHEOA TSI EEABRAZFERALABLET,

Ware-washing by Hand
FHEEXTITO>EBHEEL

To wash dishes, utensils, and food equipment by hands, you will need a three—compartment sink
that is large enough to properly wash, rinse, and also sanitize the items. Figure 5 shows the
correct way to wash items by hands
BHRCHAEEEZELCERSICIEESR. §93F. TLTHBNTEELITH0HBRESDIUVINI DOBE
TY, AS5EFEXTITIBHFEVDREAZRLTVET,

5 STEPS TO WAREWASHING BY HAND
FEETAS>BREVNDEDODRTY T

Figure
5. Steps
for washing utensils, dishes, and food equipment using three—compartment sink.
B5 320OY Uy EFEAL. BROCHAEAREZRSIKWLA
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Step 1 is SCRAPE. Scrape excess food and debris into trash
BFnEEL BRUYPOBRELEERET.

Step 2 is WASH. Use hot (100°F) soapy water to wash items in the first compartment.
%5 12BMOY VST, 100F DEVWAEBKEFRAT 5.

Step 3 is RINSE. Use clean hot water to rinse in the second compartment

39E 22BNV VYT, BREBEEERT 5.

Step 4 is SANITIZE. The third compartment should be filled with warm water and one of the
approved sanitizers below (Figure 6).
HE 3DEDOYUI T, BMVBGEERRBINTVWSIESREZHERAT S, (B6SHE)

Step 5 is AIR DRY. After the items have been washed, rinsed, and sanitized, they should be air
dried and then put away. Do not use a dish towel to dry them or you might re-contaminate the
items.

BIg k. T9E. HEM oL, ERSERAFTRFNEVTERA, FELTLES ATRESEN
HHIDTHIHEAD A AL EFXFERAL TEWNTEE A,

APPROVED SANITIZERS FOR WAREWASHING
BRESAOABDEER
Soaking Time
Sanitizer Concentration (in seconds)
HE& . DI+E =5
= ()
Chlorine
. 100 ppm 30
Quaternary Ammonia
00 60
ARTUEZT 200 ppm
Iodine
5 60
ElLyE~ 25 ppr
Hot Water 171 30
B

Figure 6. Proper concentrations for different sanitizing solutions for washing utensils,
dishes, and food equipment.

e REAR. BH. BERBRBEAORLGHIHEADEL LRE

No matter how you wash the items, you will need to use chemical test strips to ensure that you
are using the right amount of chemical sanitizer to kill germs. There are special testing
strips to use with the different kinds of sanitizers. The strips that are used are basically
smal| pieces of paper that change color when they are dipped into the sanitizer solution.

Zz%EET 555 LEHBRZEAL. RETHAEOICELMEZEERDEZFERATETLEMEND
SPRENHYVET . TNTNELLIHEBRICERATLIEROLERRANSHY T, ABRFITHEBRIZET
BEBNEDLDHINESIEHRTT,
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For example, Figure 7 shows that chlorine sanitizer should measure 100 parts per million, or 100
ppm, which can be determined by using a chemical test strip (Figure 7). If the test strip
changes color so it matches. If the test strip color matches the reading for 100 ppm, then

it” s the right concentration. If the reading on the strip is lower than 100 ppm, then you will
need to add more sanitizer, and if it is higher than 100ppm, then you should add more water.
Keep testing the water until you get the right mixture of water and sanitizer to get 100 ppm.

BlZIE R7ATRT &S5, HBEZEAT I EICE ST, ERBEEHEMN100/8—Y - N— - S YF VR
U 100ppm THHZ EZRHENTEET, HBFOBRBOEIICK>THIBRLET . RERH A 100ppm DE %
RLTULWAIE, ELWVEBETY, HEBEMN 100ppm LLTZRLTUWWNIE, HEREMZZLENHY.
100ppm LA ETHNIE, KEMZZBELHY FF, KEBERNLELWESTHS 100ppm (272 ZFE T, B
BIFBHES5ICLFELELS,

Figure 7. Chemical test stip.
B7 {eEHEBRA

EMPLOYEE HEALTH
HERDERE

A healthy food-handler is one of the most important elements in preventing foodborne illness.
When you feel sick, you should not work with food. The germs that are making you sick may
contaminate the food you are handling, which then may sicken other people who eat the food.
BRBRkEIRETCTHICLFBFELZHCABICRIKRUEEND—DOTY, KNI CLHEVHKITIELRZIY
HAIREFEZLTEHEVWTFERA, HEEIEFRAZHELTOWBIERELE>TWDIEN, RYESBRAEBY,
ThEBREAZFLBRICLTLES TJHEHELAH Y £9,

Food-handler should report to the person-in—-charge of the food establishment if they have any of
the following symptoms:
UTOERNSH S5E6. BRIUEFEIEFZFICHRELGTREVTEEA,
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* Diarrhea
TH
* Vomiting
& it
* Jaundice (yellowing of the skin or eyes from hepatitis infection)
BEERBFAOLCAMOCEIRERLCLED)
* Sore throat with fever
RBEHE SRS
* Infected, uncovered wounds
LR LIRESATLVELMEG

Depending on the symptom, sick food workers should either be sent home or given duties that do
not involve handling of food or food-contact surfaces. These other duties include taking out
the trash, mopping, sweeping, cleaning restrooms, or bussing tables
BREBROREEIFERICE>TIERZTTHH. BRVOEREEEZFEALGWVMEEZELS LG TN
FTEEA, TJIHL. Ty ITHTF. BERKR. M LERIZAIZEFLYET,

Food handlers that work in facilities that serve a highly susceptible population may NOT work in
the facility at all if they have diarrhea, vomiting, or jaundice.

L LERIREICTA., B, REOERAHDIE5E. SRZUEEAOZVREBETEIEHEMAEL TIIL
FEEA.

EMPLOYEE HYGIENE
HXBEO/E

Good personal hygiene practices, like daily bathing and constant hand-washing, are extremely
important. Germs can be spread when food-handlers forget these rules and handle food the wrong
way. Below is a list of things you can do to make sure that the foods you are handling stay
safe.

BHOAB., CFEHLFEVGLEBABENGREBEZRDOIENETLEETY, BRIKRENCALDIL
—ILEEN, ROFETERRERMYKRS LEIFHBRLET, UTOUX RE, BYKSBRERLIIRD
F=®OIZTEBHETY,

CEDBEFRN
EMREZICETEL
M#zEELUIVHEIZS
MYEPEHERET S
KRZEFRIZED
BEEEZFLDHD



Handwashing
FHEL

One of the most important things you can do to prevent foodborne illness is wash your hands!

Figure 8 shows you when you should wash your hands, and Figure 9 shows you how to wash your
hands correctly.

BREZH<CEDICRELRYLGE—OARFHXRNTT, HISEFEXEIFZAZIYT. FLTHRIFXELWVLFDHE
WAETI,

Figure 8. When hands are to be washed.
8 FEERSIHAZIVY

- P LO#E - Lod, BELER - EORBEM R - BER - LPERKORRZEMo =K -

Tx#fi--% - B
ER, B, AZfof-RiEt - Fhl-tDIcfih =B
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Six Steps to Clean Hands
FHELNDE6DODRTY S

Figure 9. How to wash hands.

B9 FoBkLA

When washing hands, follow these simple steps:

FEEOHEFE, UTOIRETHENET,

1. First, turn on the warm water (minimum of 100°F) and wet your hands under the running
water.

FTRKEGEIF) ZHL., FEFSLET,

2. Next, put some liquid handwashing soap in your hand.
RICEARBBZEFICRYETS,

3. Wash your hands for at least 15-20 seconds. Rub your hands together to make a lather,
making sure to get in between all of your fingers and under your finger nails. Also,
scrub the backs of your hands and all the way up to your elbows
RETH1I5#HI 0 20BFEHRVET, FECTYEHLERZILT, HEMOEZEL>MY 3L
9, £Ff-. FOBRMSHETEHERNET,

4. Rinse the soap off with warm, running water.

BAKTREBEEREVNVELET,

5. Dry your hands with a paper towel or hot air blower.
R=N—ZFILNBERTFEEMLET,

6. Use the paper towel to turn off the water so you don’ t pick up germs from the faucet!
ONSDENFIZANENESITR—NN—FF L EZFRLKEZLEDET,



Jewelry and Fingernails
EfhmEm

Except for a p/ain ring such as a wedding band, when preparing food, food employees shall not
wear jewelry, including medical information band, on their arms and hands that could get in the
way or spread germs. Nails should be kept clean, neatly trimmed, and filed. Food-handlers with
long or fake fingernails must wear gloves. Nail polish can chip off and fall into the food, so
foodhandlers should not wear polish unless they also wear gloves
BBEROLSBI VTN LBIOERE. BROTLELZT B ZLB L TLES TREENH L 120.
EREHR/N\ FEED. BOFICEHREFICETTUIVWTFEEA, MEFECTDYRIZEL LS5, KU
FMLELTVWBGEEEFFREZFIOHLBFNEVTERA, T=Fa2T74H, HPNTERBIZA->TLES T8
HhHDH. FREFRALBWVGEEIXFERIEEITEL £5,

Clothes and Hair Restraints
KIREER

You must wear clean clothes when working with food. Food that is spilled, splashed, or wiped
onto clothing will let bacteria multiply. These bacteria could then get onto hands, equipment
or food. Wear an apron to cover your clothes and change it whenever it gets dirty
BRERSHEEZTHHE(E. FRLRKBRZEZFICEFTLRITRIEWNTERA, KIRICEAZY., [FhfzY.
ELE-ERIIHEZBIHESEFET. COMENF. HEFE. BRICBLARELHIOTKREH/NN—TF
5T70VFFERAL. BREoRMYBZDKL3ICLEL LS,

All employees should wear hair restraints such as hats, hair coverings, and nets to keep hair
from contaminating food.
EREBIE, BF. ATHRY FOAT—AN—ZFRHAL, BENBRITEALGVESITLELEL S,

Gloves

FR

The Guam Food Code requires that food handlers have no bare hand contact

with ready to eat foods (foods that won’ t be fully cooked before serving

to a customer). One of the ways that this can be done is by wearing

disposable gloves. However, improper glove use can be just as unhealthy

as not wearing them at all, or worse, if they are not worn or changed

correctly.

J7L7—FKa—F (Guam Food Code) [CZIF. BMEIRBENAEEABR (BERRICIRET SATICHED L
ENGVEBR) ICHMAIGEEIE. FEFTHOTIEVTFTEWVWERDONTVET, COKXIBHBEICIEFEMET
DFREFALFT, LHL, ELLXRBEINT . ROoLFROERAZLTWVSE. RFTMADERELC
LU, FrEENRELY EFRFEICGYET,

Gloves are a single use item and must be thrown away after each use! Always wash your hands
after removing gloves or before changing into a new pair!
FRI—EFALEOBELETINEVTERA, FRENLFHLVIOEMFTIREICIEERFZXRINEL
&9,



Remember to change your gloves:

FRELZ L

. When they become soiled or torn
By, WnizY LIz

. After handling raw meats
YRZE oS-

. Before handling cooked or ready-to-eat foods
FEEABREADA

. When changing tasks - At least every four hours

DEXRZT S8, &IE4HHEE

Smoking and Chewing
BRIE & A A /80

Do not smoke or chew tobacco or chew gum or betelnut while you are working or when you are near

food or dishwashing areas. Smoke and chew only while you are on a break, and after you smoke or
chew, wash your hands before you return to work

§EF., TREEBRCEVGOMEICVAEIX, AR/ PHL, EXODDERATRLY ., BIEL TIXWL
FTERBA. TNOITKREBEBBOAE L, BIEDHA2/A00%,. HTHFBICEDRICIEIBTFERNEL &
Do

APPROVED FOOD SOURCES
REBFAEAEM

All food made for the public must come from an approved source. An approved source is a place
where the food is made that has been inspected by the Department of Public Health and Social
Services. Make sure that all food deliveries come from an approved source with a Sanitary
Permit

NOETREINIBERIE. RRBBFATHIEAZDLOEFALBTNEWVTELA, RBEFHTHHE
AFZélE, REFERUEEY—E XEPS (Department of Public Health and Social Services) 2k > T
BEZZIBAINEEETHIFZERLET ., BBESNLIZ2TOEBMD., BEHFATLZHORZBEALA
NETHIZLEZHRLELLD,
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