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Food safety:
science in action

#WorldFoodsafetyDay

Food safety:
science in action

FAOLWHOIX, HATABREENDERZEHDANY M
FAL 7z DENFIC IR 5, m<9ﬁ®:‘1:7—v§yv—
WEBRELTVWEYT, IhbDaAIa=y—vaV
FEIL3DDBHHHBAFTEET,

=)

e AL vy aR—F [Trello] , V—+
WAT 4T H— R “BWEZEDTY « KV 2?7
DAyt —Y, BT, ZLThhHRT VG
o BRIZ R T, 6DDEMAHEIC THAR
mZEDHTrelloh— RS AFT 5 ENT
%i@“o COR—FE, HE6H7HBUTE M
WCHEHENETOT, BRELEL,

7 June Can you tell if food is safe
. to eat by its look and smell?
If it is not safe, 7 June
it is not food

NO! »

Food safety is
based on science
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Do fruits and vegetables need
to be washed before peeling?
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Food safety
is everyone's business

in aquaculture

The importance of food safety
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