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Background

The information provided by the food safety (FOS) messages in the WHO Five Keys to
Food Safety Poster needs to be disseminated by adapting the messages to specific target
populations. For this purpose, WHO issued the brochure, “Bringing Food Safety Home”,
for use globally. Inspired by this initiative, WHO’s Regional Office for South East Asia has
carried forward this effort.

The first step in this direction has been the translation of the original English version
into 11 of the main languages spoken in South Asia (see inside back cover). The translations
were done by national food safety experts from the concerned countries.

“First adopt, then act!”  is the second step. The booklet gives examples of how the
“Five Keys” can be further communicated through locally-adapted awareness materials.

The explanations, comments and suggestions given below are not exhaustive but
only illuminate some of the contextual and cultural issues that would need to be considered
while preparing FOS promotional materials. The contents in this document can be useful
for those engaged in promoting safer food to audiences such as small- and medium-
scale food and restaurant business owners, street food vendors, food/sanitary inspectors,
hospitality business students, consumer organizations, school teachers and secondary
school students.

It is most important to keep in mind the following questions before adapting the
FOS messages:

• Who is the intended audience?
• Does the intended audience understand the language used?

• Do the adapted messages address the basic needs of the target audience?
• Do the adapted messages provide enough visual cues to accommodate those

who might not understand the written language?
• Is the length of messages appropriate enough to hold the audience’s attention?

• Do the adapted messages present information in an interesting and memorable
way?

• Do the adapted messages reinforce – in a compelling manner – the core FOS
Five Keys?

• How will the effect on the audience’s knowledge, in terms of attitudes and
food safety behaviours, be measured?

Principle to follow: The adapted messages will always need to reflect the core messages
of the “WHO Five Keys to Safer Food” Poster.
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Food Safety Basics

Every day, thousands of people around the world get sick from the food they eat. This is
called FOODBORNE DISEASE, caused by dangerous micro-organisms and/or toxic
chemicals.

Micro-organisms, or germs, are very small living things, so small that they cannot
be seen with the naked eye. These include bacteria, viruses, moulds and parasites.

Micro-organisms are so small that it takes one million of them to cover the head of
a pin. One bacteria can multiply into two in just 15 minutes. This means that in six hours
one bacteria can multiply to over 16 million.

While some germs are good – some are used to make food like cheese and yoghurt,
others to make medicines like penicillin, others again help us to digest our food – the bad
micro-organisms, or spoilage micro-organisms, cause our food to smell bad, taste horrible
and look disgusting.

But it is the dangerous micro-organisms that can make us sick and even kill us.
Most dangerous germs will not change the appearance of the food they are found in.

Contrary to common belief, you cannot predict from the smell, taste and
appearance of food if it will make you sick or not!

Micro-organisms rely on something or someone to move them around, including
you. The transfer of micro-organisms from one surface to another is called cross-
contamination.

Cross-contamination takes place directly or indirectly through hands, towels,
clothes, cutting boards, utensils, pets, dishes and countertops. People often get food
poisoning from eating food that has been cross-contaminated.

Micro-organisms are not the only cause of foodborne illness. People can also get
sick from poisonous chemicals. Chemicals that can be poisonous include:

• Pesticides used on food crops and in households;
• Veterinary chemicals used for treating animals;
• Cleaning chemicals;
• Metals and other environmental pollutants;
• Improperly used food additives, and
• Plant and animal toxins.

One of the most common ways by which micro-organisms move from
one place to another is through dirty hands.



First adapt, then act!4

Did Food Make You Sick?
Every year, millions of people – among them countless children below five years of age -
experience one or more episodes of foodborne disease without ever knowing that it was
food that caused their illness.

The most common symptoms of foodborne disease are:
• Stomach pains;
• Vomiting, and
• Diarrhoea.

You may also experience:
• Nausea;
• Fever, and
• Headache.

The symptoms depend on the cause of the poisoning. They occur very quickly after
eating food, or may take days. For most foodborne diseases, symptoms occur 24-72
hours after the food has been consumed. The long-term effects, such as reactive arthritis,
Guilliane Barre syndrome (primarily an ascending paralysis) or Crohn’s disease (chronic
inflammation of the bowels -pathology still largely unexplained) can also be associated
with foodborne diseases. Sometimes, foodborne diseases result in death.

Toxic chemical residues in food items may also cause long-lasting adverse health
effects.

What To Do If You Get Sick?
• As soon as symptoms occur, especially diarrhoea, lots of fluids should be

consumed to avoid dehydration;
• Try not to handle or prepare food while you are sick. However, if handling

food cannot be avoided, do not forget to wash your hands with soap and water
first, and

• Seek medical help if there are frequently watery bowel movements, blood in
the stools, repeated vomiting or fever and/or symptoms last for more than
three days.

You Can Make A Difference!
Stop micro-organisms from making you and other people sick by following the five keys
to safer food:

1. Keep Clean;
2. Separate raw and cooked;
3. Cook thoroughly;
4. Keep food at safe temperatures, and
5. Use safe water and raw materials.
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Key One: Keep clean
Poster Messages:

1. Wash your hands before handling food and often during food preparation;

2. Wash your hands after going to the toilet;
3. Wash and sanitize all surfaces and equipment used for food preparation, and
4. Protect the kitchen and its surrounding area and food from insects, pests and

other animals.

inadequately lathered and only one surface
of the hand cleaned (instead of both
surfaces). Some people will not lather it
enough; this is done to conserve the soap.
If this becomes a habit, subsequently even
when soap is available, some people will
not lather it at all.

Water: Many times, the water itself is not
clean; usually the reason is that there is no
flowing water. Typically one sees (like with
food vendors on the street) a bucket or a
small tub of water and everyone dipping
hands into it, in trying to take water. Advise
that water be taken from the bucket with a
mug or a glass with a long handle so that
hands do not touch the water. Also, simple
methods to disinfect water should be
provided.

Suggested adaptation of the message:

“Wash your hands thoroughly with lots of
soap and plenty of clean water before
cooking, preparing food or even touching
food.”

1. Wash your hands before handling food
and often during food preparation

In most developing countries, many times
people rinse their hands with water only,
which is not enough. By ‘wash hands’ most
people understand that one should rinse
the hands with water; they do not
understand however, that soap is important
and that without the use of soap the surface
of the hand is unclean. Another problem is
that, many times, rinsing is done with
unclean water.

Food ‘handling’ may not be entirely
understood.

Soap: Most people cannot afford
soap/detergent/washing powders and
liquids. In situations when getting a daily
meal and enough ingredients for cooking
is an issue, spending on soap is unthinkable.
Very commonly, coal ash is used as a cheap
economical substitute (also bio-friendly)
especially for washing utensils.

Also take note that, in many instances,
even if soap is available, soap may be
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2. Wash your hands after going to the
toilet

Often, people do not use soap or do not
use an adequate amount of soap after going
to the toilet. Many only rinse their hands
with water or mud and water. Note this.

“Toilet” could be understood as
defecation only, if urination is not mentioned
in the same or adjoining sentence.

There are two reasons why it is
imperative that the hands are sanitized/
cleaned even after urination:

(a) The surfaces, surrounding
structures of the toilet, which the
person may touch during the
process, may not be clean, and

(b) The pathogens on the skin
around the genitalia itself are
infectious.

“Fingernails” are a potential source
of pathogenic bacteria. In your messages,
it would be advisable to include a sentence
that food handlers or people working with
food should have short nails. Long nails
are difficult to clean.

One side cleaned only: Another
source of potential infections is that, many
people, when they use soap, use it on only
one surface of the hand and not on both
surfaces – this also prevents the nails from
being cleaned.

When should hands be washed?
• Before handling food and often

during food preparation;
• After going to the toilet;

• After handling raw meat or
poultry;

• After changing a baby’s diaper;
• After blowing your nose;

• After smoking;
• After playing with pets;
• After handling rubbish, and
• After handling pesticides or

other chemicals (even the ones
you use to clean your hands).

Suggested adaptation of the message:

“After going to the toilet, wash both the
surfaces of both hands at least two-three
times thoroughly with lots of soap and
plenty of water. After urination too, wash
both surfaces of both hands thoroughly
with soap and water.

Keep your nails short. Keep them clean.
Good lathering of soap helps to clean the
nails.”
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4. Protect the kitchen and its
surrounding areas and food from
insects, pests and other animals

Practically speaking, despite best efforts it
may be impossible to ensure that the
kitchen is totally pest-free.

Pests, insects, rats, cockroaches,
mosquitoes and flies are integral to
developing countries both in rural and
urban areas. That is why according to the
old rural Asian cultural tradition, the
kitchen surface and floor were washed every
day before cooking was initiated, and also
after the cooking was finished.

Even if the utensils have been cleaned
earlier, they should be rinsed again with safe
water before use.

Discuss the importance of keeping
pets and other animals away from food
preparation areas (pets, poultry and animals
raised at home, etc.).

 Also note that many households use
dried, but “unclean”, cow dung as cooking
fuel.

Suggested adaptation of the message:

“Try and keep your kitchen free of rats,
cockroaches and flies. Also, before
starting food preparation, clean the
surface thoroughly with water and soap
(or ash). Also, rinse the utensils again with
water before initiating cooking. Keep food
covered. Remove rubbish regularly.”

3. Wash and sanitize all surfaces and
equipment used for food preparation

‘Sanitize’ may not always be appropriately
understood.

‘Equ ipment ’ also may not be
understood. Many people cannot afford
detergents, soaps and washing powders and
therefore use “ash” generated from coal
stoves.

Suggested adaptation of the message:

“Wash thoroughly with detergent (or ash)
and clean water, the surface on which food
will be placed and cooked (kitchen
platform, ground- if cooking is being done
on the floor etc.). Also, clean thoroughly
with soap and water or ash all utensils,
knives and strainers, etc. which are going
to be used for cooking and serving food.

Clean as you cook, so that micro-
organisms do not have a chance to grow.”
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1. Separate raw meat, poultry and seafood
from other foods

Raw food, especially meat, poultry and
seafood, and their juices, can contain
dangerous micro-organisms that may be
transferred onto other foods during food
preparation and storage.

The transfer of micro-organisms can
be prevented by keeping raw and prepared
food, and old and new food, separate.

2. Use separate equipment and utensils
such as knives and cutting boards for
handling raw foods

Cooked food can become contaminated
through even the slightest contact with raw
food.

Separation, thus, must occur not only
in cooking, but also in slaughtering
processes etc.

3. Store food in containers to avoid
contact between raw and prepared
foods

Do not forget to separate old and new food
too!

Old food may contain micro-
organisms that could be transferred to the
new food if they are mixed. Either use up
the old food first or throw it out!

Suggested adaptation of the message:
“Do not forget to wash your hands after
handling raw food.

Separate raw meat, poultry and
seafood from other foods.

Use separate equipment and utensils
such as knives and cutting boards for
handling raw foods (unless raw food
utensils are cleaned and dried before use
with ready-to-eat food).

Store food in containers to avoid
contact between raw and prepared foods.

In the refrigerator, store prepared
food above raw meat and chicken to
prevent juices from dripping onto
prepared food.

Prevent clothes that have been used
for raw foods from touching other food.”

Key Two: Separate raw and cooked
Poster Messages:

1. Separate raw meat, poultry and seafood from other foods;

2. Use separate equipment and utensils such as knives and cutting boards for
handling raw foods, and

3. Store food in containers to avoid contact between raw and prepared foods.
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1. Cook food thoroughly, especially meat,
poultry, eggs and seafood

Proper cooking kills almost all dangerous
micro-organisms. Foods that require special
attention include minced meats, rolled
roasts, large joints of meat and whole
poultry.

2. Bring foods like soups and stews to
boiling to make sure that they have
reached 70°C. For meat and poultry,
make sure that juices are clear, not pink.
Ideally use a thermometer

Thermometer: very few people would have
a thermometer at home, and even less
would use it to cook! But without the use
of a thermometer the concept of cooking
to 70°C will be lost.

Therefore, for target audiences
without the knowledge of or access to
thermometers, emphasize the use of colour
as an indicator for “doneness” and use
words such as steaming hot.

Still, if a thermometer is available:

• Place the thermometer into the
centre of the thickest part of the
meat, and

• Make sure the thermometer is
not touching a bone or the side
of the container.

Suggested adaptation of the message:

“Cook food especially meat, poultry, eggs
and seafood until it is steaming hot
throughout.

Bring foods like soups and stews to
a boil and continue to boil for at least
one minute.

If a thermometer is not available for
meat and poultry, make sure that juices
are clear and that insides are no longer
pink.

Re-heat cooked food until it is
steaming hot throughout.”

Key Three: Cook thoroughly
Poster Messages:

1. Cook food thoroughly, especially meat, poultry, eggs and seafood;
2. Bring foods like soups and stews to boiling to make sure that they have reached

70°C. For meat and poultry, make sure that juices are clear, not pink. Ideally
use a thermometer, and

3. Reheat cooked food thoroughly.
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Key Four: Keep food at safe temperatures
Poster Messages:

1. Do not leave cooked food at room temperature for more than two hours;
2. Refrigerate promptly all cooked and perishable food (preferably below 5°C);
3. Keep cooked food piping hot (more than 60°C) prior to serving, and
4. Do not store food too long even in the refrigerator

1. Do not leave cooked food at room
temperature for more than two hours

Many workers, for instance, take cooked
food to work. The two-hour time span may
seem irrelevant. It is important to explain
that after approx. 2 hours at room
temperature, micro-organisms have
multiplied to such a level that in some
circumstances, food has or will soon
become unsafe.

2. Refrigerate promptly all cooked and
perishable food (preferably below 5°C)

Most of rural and a large proportion of
urban dwellers in South Asia do not have
refrigerators. Continuous power cuts make
the refrigerators non-functional for several
hours a day. Many older models may not
even have a freezer compartment. Explore
alternatives.

3. Keep cooked food piping hot (more
than 60°C) prior to serving

Piping hot or very hot can be understood
as too hot to touch with the bare hands.
Food remains safe when kept very hot as
most germs cannot survive high
temperatures. Note that this message refers
to food prior to serving and consumption.

4. Do not store food too long even in the
refrigerator

If the refrigerator is opened often, as in
many households and shops, temperatures
inside are not well maintained, especially
in hot climates.

Suggested adaptation of the message:

“During the hot season, have freshly made
food. Consume food within two-three
hours of preparation.

Keep food (when outside the refrigerator)
in a cool place, and keep it covered. In
hot climate even if food cannot be kept
in a functioning refr igerator after
preparation, consume it within two hours.
Only items which are fried and made in
lots of oil/ghee like puris, parathas,
pokodas can be kept for 5 to 10 hours.

For food served from refrigerators, or
which has been kept for two-three hours
after cooking, re-heat it; preferably bring
it to boiling temperature before serving.

Keep all food covered. Houseflies can
spread contagious diseases. Do not
consume cooked food on which a housefly
has sat.”
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Key Five: Use safe water and raw materials
Poster Messages:

1. Use safe water or treat it to make it safe;
2. Select fresh and wholesome foods;
3. Choose foods processed for safety, such as pasteurized milk;

4. Wash fruits and vegetables, especially if eaten raw, and
5. Do not use food beyond its expiry date.

1. Use safe water or treat it to make it
safe

It is a fact that every 15 seconds, a child
dies from diarrhoea, largely as a result of
poor sanitation and unsafe water supply.

What Does “Safe” Mean?

“Safe” means that water and food must be
free from dangerous micro-organisms and
toxic chemicals that pose a threat to a
person’s health. Safe water must also be
acceptable in terms of colour and odour
so that individuals choose this water rather
than polluted alternatives that may look
more attractive.

Only few people have access to clean
water, and flowing water. Many use water
from a bucket or pan. So you would need
to:

• Indicate easy methods to make
water safe: boiling, filtering and
chlorination, etc.

• Clearly explain that if you have
safe water in a container, do not
make it dirty by putting your
hands in the water. Use a long-
handled spoon/glass to take out
water from the container.

Remember that fresh fruits and raw
vegetables can be very unhygienic as
farmers often use raw sewage for manure.

Reminder: At altitudes greater than
2000 meters, boil water for three minutes
to ensure that it is safe.

4. Wash fruits and vegetables, especially
if eaten raw

Suggested adaptation of the message:

“Wash with safe water and thoroughly; rub
the surface of fruits and vegetables till
clean, before consuming them. Wash
repeatedly till the draining water is clear.”

5. Do not use food beyond its expiry
date

Suggested adaptation of the message:

“While buying packaged food, even if the
food is to be used well before the expiry
date, ensure that the package is not puffed
up or dented. The outer packing should
look new and not old. The packing should
not be punctured at any place. As soon
as the package is opened place it in the
refrigerator. Consume it within the
stipulated time.”
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In order to keep the food safe, do not forget to:

1. Keep Clean
This stops micro-organisms from growing and
spreading.

2. Separate Raw and Cooked
This stops micro-organisms from spreading.

3. Cook Thoroughly
This kills micro-organisms.

4. Keep Food at Safe Temperatures
This stops micro-organisms from growing.

5. Use Safe Water and Raw Materials
This stops micro-organisms and chemicals from
entering the home.
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Purpose Pre-activity 
Discussion 

Materials Methods Discussion 
Questions 

To draw 
attention to 
personal 
hygiene. 

To identify 
hands as a 
source of 
contamination. 

To demonstrate 
proper hand- 
washing 
techniques. 

Teachers will 
discuss the 
importance of 
hand-washing 
and when it is 
most important 
(before and 
after). 

Teachers will 
emphasize that 
although our 
hands look 
clean, they 
have many 
micro-
organisms. 

Explain that 
micro-
organisms are 
so tiny that 
they cannot be 
seen. 

Cooking oil. 

Cinnamon. 

Lavatories to 
wash hands 
(cold and 
warm water). 

Soap. 

Brush. 

(1) Three pupils will 
cover their hands 
with cooking oil. 

(2) Cover oil-coated 
hands with cinnamon.  
Cinnamon will play 
the role of microbes 
(little bugs). 

(3) The three pupils will 
attempt to wash their 
hands intensely 
during 20 seconds as 
follows: 

(a) Pupil 1: washes 
hands with cold 
water and no soap. 

(b) Pupil 2: washes 
hands with warm 
water and no soap. 

(c) Pupil 3: washes 
hands with warm 
water and soap. 

Once the washing is 
concluded, the pupils will 
show their hand-washing 
results to the class. 

How do you get rid of 
micro-organisms from 
your hands? 

What is the result of 
using only cold water 
and no soap to wash our 
hands?  

What is the effect of 
using warm water? 

What is the effect of 
using soap? 

What is the effect of 
rubbing hands together? 

Which hand-washing 
method was most 
effective? 

Which hand-washing 
method was least 
effective? 

What are the 
conclusions? 

 

Examples of demonstrations for schoolchildren
(1) Handwashing: “Hot water, soap and hands”
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Examples of demonstrations for schoolchildren
(2) Cross-Contamination

Purpose Pre-activity 
Discussion 

Materials Methods Discussion 
Questions 

To identify raw 
food as a 
source of 
contamination. 

To demonstrate 
how cross- 
contamination 
occurs. 

To demonstrate 
effective and 
preventive 
measures of 
avoiding cross- 
contamination in 
food handling 
and storage. 

Teachers will 
start the class by 
inviting students 
to brainstorm 
about the term 
“MICRO-
ORGANISMS” 
which will be 
written on the 
blackboard. 

Teachers will 
classify the ideas 
into groups (a 
group of ideas 
may refer to the 
relationship 
between micro-
organisms and 
food, illnesses 
or scientific 
research) 

Two clean 
sponges cut in 
a chicken leg 
shape. 

Red paint or 
another bright 
colour. 

A brush. 

A cutting 
board. 

A lettuce leaf. 

A light 
coloured dish. 

A knife. 

(1) Divide students into 
small groups. 

(2) Moisten the two 
sponges with water. 
One of the sponges 
will represent a 
“cooked chicken” and 
will be separated from 
the other, which will 
represent a “raw 
chicken”.  

(3) Paint one sponge with 
red paint. Use enough 
paint to cover both 
sides of the sponge 
(the paint will act as 
chicken juice, which 
might be 
contaminated with 
Salmonella). 

(4) Place the painted 
sponge on the cutting 
board and cut it in half 
with a knife. 

(5) Place the two halves 
on a dish and do not 
wash the cutting 
board, the knife or 
your hands. 

(6) Cut a lettuce leaf in 
half on the same 
cutting board with the 
same knife. 

(7) Place the sponge 
acting as the “cooked 
chicken” (not painted) 
on the same dish as 
the “raw chicken” 
sponge. 

(8) Observe which objects 
the paint has been 
transferred to. 

What happened when 
the cooked chicken was 
placed on the same dish 
as the raw chicken? 

What would happen if 
the lettuce leaf is eaten? 

What happened when 
you touched objects 
after handling the raw 
chicken, or when you 
used the knife without 
washing it? 

How could you get rid of 
micro-organisms on a 
cutting board, a knife, a 
dish or your hands? 

What should you do to 
avoid contamination 
between one food 
product and another? 
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Glossary
Behaviour The total reactions (of an individual) to external observation.

Bleach (Chlorine) A strong smelling, yellow liquid containing chlorine that is used
for disinfecting food contact surfaces and for sanitizing plates
and utensils.

Cleaning The removal of soil, food residue, dirt, grease or other
objectionable matter from any surface, equipment or utensil.

Contaminant Any biological or chemical agent, foreign matter, or other
substances not intentionally added to food that may compromise
food safety or suitability.

Cross-contamination The introduction of micro-organisms or disease agents from
raw food into safe or ready-to-eat food making the ready-to-
eat food unsafe. This can happen in three ways. Raw food or its
juices come in contact with cooked or ready-to-eat food;
Contaminated hands touching food; Using the same equipment
or utensils to handle raw and cooked food.

Danger Zone The temperature range of 5°C to 60°C, in which micro-
organisms grow and multiply extremely well.

Diarrhoea A disorder of the intestine marked by abnormally frequent and
fluid evacuation of the bowels.

Disinfection The reduction by means of chemical agents and/or physical
methods, of the number of micro-organisms in the environment,
to a level that does not compromise food safety or suitability.

Effectiveness Capacity to produce the desired result, (see Efficiency).

Efficiency Capacity to produce the desired result at least cost. A system
that is efficient is preferable to one that is merely effective, as
there will be no waste of resources.

Equipment All stoves, hot plates, chopping boards, tables and counters,
refrigerators and freezers, sinks, dishwashers, and similar items
(other than utensils) used in food processing and food service
establishments.

Establishment Any building or area in which food is handled and the
surroundings under the control of the same management.

Evaluation Provides the basis for value judgments that make better
educational decision-making possible. Includes a ‘measurement’
component and a ‘judgement and decision’ component.

Food Any plant or animal product prepared or sold for human
consumption, and includes drink, chewing substances; and any
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ingredient, food additive or other substance that enters into or
is used in the preparation of food; but does not include
substances used as a drug or medicine.

Foodborne disease A general term used to describe any disease or illness caused
by consuming contaminated food or drink. Traditionally referred
to as food poisoning.

Food handler Any person who directly handles packaged or unpacked food,
food equipment and utensils or food contact surfaces, and is
therefore expected to comply with food hygiene requirements.

Food hygiene All conditions and measures necessary to ensure the safety and
suitability of food at all stages of the food chain.

Food premises Any facility where food is processed, prepared, packaged,
stored, served or sold. Typical premises will include food
factories, kitchens, canteens and catering operations,
restaurants, and fast food establishments.

Food preparation The manipulation of food intended for human consumption by
processes such as washing, slicing, peeling, shucking, mixing,
cooking, and portioning.

Food safety All measures to ensure that food will not cause harm to the
consumer when it is prepared and/or eaten according to its
intended use.

Food suitability Assurance that food is acceptable for human consumption
according to its intended use.

Gastroenteritis Illness characterized by diarrhoea, vomiting, nausea and stomach
pains.

Hazard Anything microbiological, chemical or physical that can cause
harm to a consumer. A microbiological hazard means the
unacceptable contamination, growth or survival of a pathogenic
micro-organism, and/or the unacceptable production or
persistence in food of a microbiological toxin.

Microbial Of or pertaining to or caused by microbes where microbes are
minute living organisms.

Micro organisms Microscopic organisms such as bacteria, moulds, viruses, and
parasites which may be found in the environment, in foods, and
on animals.

Pathogen Any disease-causing micro-organism such as a bacteria, virus
or parasite. Often referred to as a germ or a bug.
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Pest control The reduction or elimination of pests such as flies, cockroaches,
mice and rats, and other animals that can infest food products.

Risk Is the probability of an illness as a result of a hazard occurring
in a food. Although a pathogen may represent a serious hazard,
if it is unlikely to occur in a food (or at low numbers), then the
risk to the consumer is very small. The risk to consumers is
also influenced by the dose. So, the greater the quantity
consumed, the more likelihood of a health hazard.

Sanitization The treatment of clean equipment, utensils or surfaces by an
approved heat or chemical process which eliminates micro-
organisms.

Utensils Implements such as pots, pans, ladles, scoops, plates, bowls,
forks, spoons, knives, chopping boards or food containers used
in the preparation, storage, transport or serving of food.

Virus A non-cellular, microscopic infectious agent that relies upon a
host cell to reproduce itself.
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