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Symptoms of food poisoning caused by insufficiently cooked or raw meat &
liver are frequently reported. sessimomartome - Li—ckzaTErsRLTOFT.

Depending on the condition, such bacterium as 0157 can be fatal.
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Food-poisoning bacterium contained in raw meat & liver
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Be sure meats are sufficiently cooked !
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Bacterium, viruses and parasitic worms can be aborted by sufficient heat.
Be sure meats are well cooked to the inside.
(757C at the inside temperature, cooked more than 1 min is recommended)
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Public Hygiene Division, Food Sanitation Desk, Public Health Center, Kawaguchi city
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1-11-1 Maekawa, Kawaguchi city Phone : 048-423-7889 FAX : 048-423-8852
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« It is wrong to consider “Freshness means safe”, “Not prohibited means safe”.
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- Raw meat might contain a pathogen in it.
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- Extra attention is required for elderly people and infants with low resistance.
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Well cook the meat, refrain from eating them raw sus:sonue. cauezsiss

As for spit-roasted meat,
slide the meat a little on
a skewer to check whether

it is well cooked

BFEEE. BRZETOLT. RETHIT
WD LEL & S

Confirm that it is well cooked when you eat
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Pay extra attention -

to raw meat dishes!
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Lightly grilled chicken Chicken liver sashimi
(rare cooked chicken) BLWIL e
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Cooking utensils might transmit
food-poisoning bacterium
(secondary contamination)
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Properly cleanse and sterilize after touching raw meat ... - ...>

Used utensils must be

washed with detergent Thoroughly sterilize by boiling or disinfectants, dry it well
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Meat is indispensable to our everyday life.
Be sure have them well cooked to eat them in a safer way
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Do not forget to wash your
hands.Double-washing

is recommended.
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