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Editor: Philippe Stroot 

The WHO 
Golden Rules 
for Safe food 
preparation 

The World Health Organi 
zation regards illness due to 
contaminated food as one of 
the most widespread health 
problems in the contempo 
rary world. In infants and the 
elderly, the consequences 
can be fatal. 

The Ten Golden Rules that 
follow shou ld ensure th e 
preparation of safe food 
anywhere in the w orld . Of 
course. they can if necessa ry 
be sl ightly modified to suit 
different cu ltural situations. 
1 . Choose foods pro
cessed for safety. While 
many foods such as fruits 
and vegetables. are best in 
their natural state. others 
simply are not safe unless 
they have been processed. 
For example. always buy 
pasteurised as opposed to 
raw milk and. if you have the 
cho ice. se lect fresh or frozen 
poultry treated with ionizing 
radiation . When shopping, 
keep in mind that food pro
cessing was invented to 
improve safety as well as to 
prolong she lf- life. Certain 
foods eaten raw. such as 
lettu ce. need thorough 
washing . 
2 Cook food 
thoroughly. Many ra w 
foods. most notably poultry. 
meats. and unpasteurised 
milk. are very often contami
nated with disease-causing 
pathogens. Thorough 
cooking will kill the 
pathogens. but remember 
that the temperature of all 
parts of the food must reach 
at least 70°C, If cooked 
chicken is still raw near the 
bone. put it back in the oven 
until it's done - all the way 
through . Frozen meat fish. 
and poultry must be 
thoroughly thawed before 
cooking . 
3. Eat cooked foods 
immediately. When cooked 
foods cool to room tem 
perature. microbes begin to 
proliferate. The longer the 
w ait the greater the risk. To 
be on the safe side. eat 
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cooked foods just as soon as 
they come off the heat 
4. Store cooked foods 
carefully. If you must pre
pare foods in advance or 
want to keep leftovers. be 
sure to store them either hot 
(near or above 60°C) or cool 
(near or below 1 OT) condi
t ions. This rule is of vi tal 
importance if you plan to 
store foods for more than 
four or five hours. Foods for 
infants should preferably not 
be stored at all A common 
error. responsible for count
less cases of fo odb orne 
di sease. is putt ing too large a 
quant ity of wa rm food in the 
refrigerator In an overburd
ened refr ige rator . coo ked 
foods cannot cool to the co re 
as quickly as they must 
When the centre of food 
remains warm (above 1 ooc) 
too long. microbes thrive. 
qui ck ly proliferating to 
disease-producing levels 
5. Reheat cooked foods 
thoroughly. This is your 
best protection against 
mi crobes th at may have 
deve loped during storage 
(proper storage slows down 
microbia l growth but does 
not kill the organisms). Once 
again. thorough reheating 
means that all parts of the 
food must reach at least 
70°C. 
6. Avoid contact 
between raw foods and 
cooked foods. Safe ly 
cooked food can become 
contaminated through even 
the sli ghtest contact w ith 
raw food . Thi s cross
contamination can be direct 
as when raw poultry meat 
comes into contact with 
cooked foods. it can also be 
more subtle. For example. 
don't prepare a raw chicken 
and then use th e sa me 
unwashed cutting board and 
knife to ca rve the cooked 
bird . Doing so can reintro
duce all the potential risks for 
microbial growth and subse
quent illness that were 
present prior to cooking . 
7. Wash hands repeat
edly. Wash hand s 
thoroughly before you start 
preparing food and after 
every interruption - especially 
if you have to change the 
baby's nappy or have been to 
the toilet After preparing raw 

foods such as fish . meat or 
pou lt ry. w ash agai n before 
you start handling other 
foods And if you have an 
infection on you r hand. be 
sure to bandage or cover it 
befo re preparing food. 
Remember. too. that house
hold pets - dogs. birds. and 
especially turtles - often har
bour dangerous pathogens 
that ea n pass from your 
hands into food 
8. Keep all kitchen 
surfaces meticulously 
clean. Since foods are so 
easi ly contamin ated. any 
surface used for food prepar
ation must be kept absolutely 
clea n. Think of every food 
scrap, crumb or spot as a 
potenti al reservoir of germs. 
Cloths that come into contact 
with dishes and utensil s 
should be changed every day 
and boiled before re -use . 
Separate cloths for clean ing 
the fl oors also require fre-

Young people at 
WHO 

Technical discussions of 
an unusual kind took place in 
May in Geneva as a side 
event to the Forty-second 
World Hea lth Assembly. The 
topic was "The Health of 
Youth." 

At the plenary meeting a 
19 -year-old French girl. 
Patricia Strecker. w ho is a 
student and a keen pot-holer 
and has been work ing for the 
past two years in a "preven 
tion for health" group, came 
forward to report on the 
group's work in France. Her 
definition of health was very 
similar to WHO's. though she 
worded it differently "To be 
in good health is to be sound 
in mind. glad to be alive and 
at home in society" And she 
added: " I know someone. a 
physically handicapped 
friend of mine. who fits this 
definition perfectly." 

Communication with all 
those w ho constitute th e 
adult wo rld - parents. 
teachers. doctors - is prob 
ably w hat matters most to the 

quent washing. 
9. Protect foods from 
insects, rodents, and 
other animals. An imals fre
quently carry path ogen ic 
mi c ro-o rgani sm s wh ic h 
cause foodborne disease. 
Storing foods in tightly 
sea led conta iners is your best 
protect ion. 
1 0. Use pure water. Pure 
water is just as important fo r 
food preparation as fo r 
drinking. If you have any 
doubts about the wate r 
suppl y, boi l wa te r before 
addi ng it to food or maki ng 
ice for drinks Be especia lly 
ca reful w ith any water used 
to prepare an infant's mea l. 

To obtain a copy of the 
Ten Golden Rules. send an 
enve lope with your name 
and address to the Food 
Safety Unit. Di v ision of 
Environmental Hea lth. WHO. 
1 211 Geneva 27. Switzer
land . • 

Technical Discussions. Young 
people speak about their health 
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young. The young people 
expressed this by introducing 
into a conference hall accus
tomed onl y to length y 
debates a style of communi
cat ion that proved particu 
larly effective impeccably 
stage-managed role-play ing 
whose general message was 
simple: "Here is what hap
pens. Now it's your turn. 
adults. if we are to do good 
work together." 

The playlets. wh ich were 
acted in four languages in 
turn . illustrated the problems 
of communication between 
generations. and especially 
with the health services. on 
matters of particular impor
tance to adolescents. One of 
them. staged in English and 
entitled "Who do I turn to 
now?" features a girl asking 
her parents. "Will I get preg
nant if I go with a man?" The 
parents send her to her 
teacher. who send her on to 
the doctor. who 1n turn 
refuses to repl y in the 
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absence of the parents. 
Another sketch. in Arabic. 
shows a mother in a hurry to 
marry off her daughter to a 
cousin. although she is 
clearly too young to take on 
motherhood and although 
marriage between c lose 
relatives may be harmful for 
the ch ildren . 

In a final. highly co lourful 
scene. young people from 
every corner of the world 
recited in 13 different lan
guages the wrong ideas 
people have that must be 
combated in the cause of 
better health. 

Despite the divers ity of 
languages. the audience 
understood everything w ith 
out difficulty What better 
illustration cou ld there be of 
all the things that young 
people have in common. irre 
spect i ve of cu ltur a l 
differences? 

The youngsters did not 
confine themselves to acting 
out fictional roles. They took 
an active part in the eight 
working groups w hich con
sidered three major ques
tions: the hea lth needs of 
young people; the promotion 
of the health of youth; and 
young people and Health for 
all. Each group had a eo
modera t or chosen from 
among the young partici
pants. One was Emil e 
Bandre. aged 25. a medical 
student from Burkina Faso 
and a member of the World 
Organization of the Scout 
M'ovement; another was 
Rosemary Omungala. aged 
21. a volunteer family-life 
educator w ith the Kenya 
Youth Association and one 
of the contributors to the 
March issue of World Health; 
and the third was Lei la Chin
nadorai. of the Young 
Women's Christian Associa
tion of India. whose effici 
ency 1n steering the 
discussions of the working 
group on youth and Health 
for all was particularly 
app lauded. 

Professor Olikoye 
Ransome- Kuti . Minister of 
Hea lth of Nigeria and Gen
era l Cha irman of the Techni 
cal Discussions. wound up 
the final meeting by declaring 
that the young and not-so
young w ill have learnt a lot 
from this meeting. And 
Patricia Strecker. interviewed 
for a radio programme. said 
with emphasis " I wou ld like 
to think that th is meeting w ill 
be the f irst of many. and that 
what has happened this year 
wi ll not stop there but will 
continue." • 
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Nevvsbriefs 
* Radio campaign against smoking. Radiofusion 
Argentina a! Exterior has now completed over a year with its 
weekly radio programme entitled "Tobacco or Health. " Since 
April 1988. the Argentine radio station has broadcast the 
programme to the outside world in Arabic. English. French. 
German. Italian. Japanese. Portuguese and Spanish. at 
different times and on different frequencies The hard-hitting 
documentary-style programmes marshal all the latest facts 
about the health dangers that smoking represents. with 
particular reference to the Latin American countries. The 
broadcasts are prepared withh the support of the Argentine 
Public Health Foundation and the Argentine Anti- Tobacco 
Union. 

Management and maintenance of biomedical 
equipment. In collaboration with the UN Industrial Devel
opment Organization {UN/DO) and the International Atomic 
Energy Agency (!AEA). WHO has developed a training pro
gramme in the field of management and maintenance of 
biomedical equipment Under the aegis of the French 
government. 18 participants from China. India. Indonesia. 
Malaysia. the Philippines. the Republic of Korea. Singapore 
and Thailand met for three weeks in Paris. They were shown 
the various ways of getting the maximum benefit from 
biomedical equipment and keeping it in good order. The 
programme proved so successful that the three international 
organizations have now agreed to step up their cooperation 
in this field 

Information for Travellers. A second edition of 
"Travellers' health - how to stay healthy abroad" has 
appeared from the presses of the Oxford University Press in 
the U.K. Edited by Or Richard Dawood New chapters have 
now been added on jet fag, personal security and safety, travel 
for the handicapped. and new maps on the distribution of 
diseases. and of poisonous snakes There is much fuller 
information on AIDS. blood transfusions and dentistry 
abroad Different sections have been contributed by 48 
specialists. who deal with subjects ranging from safe water. 
legionnaires' disease and insect pests to health at sea. altitude 
sickness and "contraception and travel. " • 

Patricia Strecker of France spea.l<s tnr todav·s vouth. watched bv Fazlul 
Haque (Pakistan). 
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In the next issue 
The Eastern Mediterranean Region. one of WHo's six 
regions. embraces most of the Arab-speaking world and 
much of the Islamic world . The July issue of World Health 
describes some of the region 's special concerns and how 
they are being tack led. 

Authors of the month 
Dr Jean-Paul JARDEL is Assistant 
Director-General of the World Health 
Organization. 

Or Michel C. THURIAUX is an 
epidemiologist with WHO's Division 
of Epidemiological Surveillance and 
Health Situation and Trend 
Assessment. 

Or Andre ROUGEMONT is Professor 
of Community Health and Tropical 
Medicine with the Faculty of Medi
cine. University of Geneva, where Dr 
Myriam ROGER is a research assis 
tant Dr Mamadou DRAVE is Direc
tor of Health for the Sikasso region 
of Mali. 

Or Richard H. MORROW is Secre
tary of the Scientific Working Group 
on Epiderpiology, UNDP/World 
Bank/WHO Special Programme for 
Research and Training in Tropical 
Diseases. 

Mr Harry NELSON. a freelance jour
nalist writing on Third World health 
issues. is based in California. USA. 

T h e M A U R I T I U S N 0 N
COMMUNICABLE DISEASE 
STUDY GROUP comprises the 
Mauritian Ministry of Health. Lions 
International Diabetes Institute. the 
National Public Health Institute of 
Finland. and the Department of 
Medicine. University of Newcastle
upon-Tyne. UK. 
Or Henare R. BROUGHION of New 
Zealand will move to the London 
Hospital Medical College, in the UK 
in October 1989 to undertake a 
full-time diploma course in sports 
medicine. 

Or John M. LAST is Professor of 
Epidemiology at the Faculty of 
Health Sciences. University of 
Ottawa. and Scientific Editor of the 
Canadian Journal of Public Health. 

Dr Sharon WHELAN is with the unit 
of Descriptive Epidemiology at the 
International Agency for Research on 
Cancer in Lyon. France. 
Mr John MADELEY. a freelance 
journalist and broadcaster specialis
ing in development and health. is 
based in the UK. 

WORLD HEALTH , 
for readers everywhere 

Since the start of 1989. two-year 
and three-year subscriptions are 
no longer be offered. Readers are 
invited to take out one-year subs
criptions at the rates given below. 

US$ 0 Sw.fr. 0 
One year 20.- 25._., 

WHO also offers its "Health Hori 
zons" combined subscriptions to 
both World Health (ten issues per 
year) and the quarterly World 
Health Forum. 
The annual price will be: 

US$ 0 Sw.fr. 0 
52,- 65.-

1
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ORDER FORM 
Please enter my one-year 
subscription to 

World Health 0 
Health Horizons 0 
I enclose cheque/international 
postal order in the amount of: 

Name: ...... , .......................... ,, ", .. , .... . 

Street: 

City: ........ 

Country: 

World Health. 
WHO. Avenue Appia. 
121 1 Geneva 27. Switzerland 


