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How to wash and disinfect raw food

Mieko Kamidaira*" Tomoko Ohtaki*¥

Widespread food poisoning, frequent food poisoning caused by pathogenic E. coli
0—157, etc., have threatened society in recent years. This has necessitated food hygienic
management according to the "Manual for Hygienic Management of Mass Food Preparation
Facilities” published by the Ministry of Health and Welfare. The manual was prepared
based on Hazard Analysis and Critical Control Points (HACCP). Disinfecting food that
can be eaten raw is one of the major items. When safe, effective, and simple methods
of disinfecting foods were investigated, washing with ozone water was found to be the
most effective means of disinfecting raw food.

Key words: food poisoning, Manual for Hygienic Management of Mass Food Preparation
Facilities, HACCP, disinfection efficacy, ozone water
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