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Per capital consumption in Myanmar

» Population in Myanmar 54 million (1-1-2020)

»/’meat 65.88Kg/head/year
» Milk  51.86 Kg/head/year

» Eggs 265 nos/head/year




~00d Safety

~00d safety is characterized by the fitness for consumption of food
oroducts and protection of consumers against food-borne health
risks.

Livestock Products

= Dairy products

Red meat
Poultry meat

» QS
\




Foodborne Problems
®» Bacteria

®»\/|rus

®» Parasite

=» \ould
®»Hormones

» Residues
» Antimicrobial Resistance (AMR)




Food Borne lliness
A disease transmitted to people by food.

Food Borne pathogens

Bacteria
Baclillus
Brucella
Campylobacter
Clostridium
E.Coli
Salmonella
Vibrio

Yersinia
S.Aureus

Parasite

Toxoplasma Virus
Trichinella

Trematodes
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% of foodborne disease
(samzsaeao:)cﬁ?maoé crazwcﬁeqocﬂ@oggo:g 613$8§$3 )

Bacteria: 66%
Virus: 5%
Parasite: 5%

Chemical: 25%




Typical symptoms of foodborne iliness
Abdominal pain

 Bloody or chronic Diarrhoea

 Vomiting

* Nausea

* Headache

* Fever
Chill

 Numbness

 Paralysis

Control of Food Borne Disease-
\ “From farm to Table” approach
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Veterinary contribution into food safety
» animal feed origin and quality.

®» animal identification
» Animal health & disease control
» Animal welfare

Animal waste management

» \eat inspection

» Public awareness & education

» Traceability

» |mplementation of GAHP,GMP & HACCP
» Official controls
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Meat Inspection

Objective

» To ensure that only apparently healthy, physiologically normal animals are

slaughtered for human consumption and that abnormal animals are separated.

human health.

| > Procedure for meat inspection

®» Anti-mortem inspection
®» Post-mortem inspection

» Traceability




Anti-mortem Inspection

i Health and welfare check points

Backbone bump(s) Empty rumen
«hing against stall cher (danger triangle) BCS 1-1.5/deep.
* has eaten oo hitle holes next to tail
Arched back e ana
Neck bump *lame
reckrad feed fence
fow
ail
& *pain n the birth
canal
‘Manure on pelvis
Pus on tail
~ Wound on flank
© et rusting watace
., Mocks mwollen,
st surtace 100 hrm,
Swollen coronary
o band, crusts,
Shoulder bump. intabke for days log lifting,
. foed fencel shifting weight
feod too tar away ohoe! dnemes
n:v:-uu 4
~ ity resting arma
Carpal joints swollen, hairless - ndior foars @
* M8 wurtace 100 firm, 100 ittle head space a
Toot end calluses ¢
«hoot trumming 160 late or not ot o < E
e o ey
$Zvervice Roondonv S e e e B wenpian

swellings (abscesses) seen
commonly in swine

umbilical swelling (hernia or
omphalophlebitis)




Post mortem inspection
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HACCP ? ( Hazard Analysis Critical Control Point)
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Hazards

Biological hazards

Chemical hazards (bacteria, virus, parasite & ect:)

(residues)

&“*Cell Membrane
Flagella

BACTERIA




Food Based Hazard |People Based Hazard

Biological * Food Handling
*Time & Temperature abuse
*Cross contamination
* Poor hygiene

dChemical * Food Handling
= Detergents
=Dyes

dPhysical *"I[mproper cleaning & sanitizing
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KEEP FOOD AT SAFE TEMPERATURES FOOD

Five keys to safer food

5

«;’@ World Health
NS 7 Organization

commvorsice ror INAi@

KEEP CLEAN

SEPARATE RAW AND COOKED FOOD FIVE

KEYS TO
SAFER

COOK FOOD THOROUGHLY




(1) KEEP CLEAN

»\\/ash your hands

»\\/ash and sanitize all surfaces and equipment

sed for food preparation

® Protect kitchen areas and food from insects, pets

and other animals




Wash your Hands

» Before handling food and often during food preparation
» Before eating

» After going to the toilet

» After handling raw meat or poultry

®» After changing a baby’s nappy(diaper)

After blowing your nose
» After handling rubbish
» After handling chemicals(including those used to clean)
» After playing with pet animals
» After smoking
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Cleaning of kitchen utensils

) Rinse, scrape,
or soak

1O°F (43°C)
€) Wash ©) Sanitize




hen handling
glassware, dishes
and utensils do not
ouch food contact
areas with’'bare

ands




How to protect food preparation areas from pests

® Pests are rats, mice, birds, cockroaches, flies, fleas and other insects.
» Keep food covered or in closed containers
» Keep rubbish bins covered and remove the rubbish regularly

» Keep food preparation areas in good condition (repair wall cracks or holes)

® Use baits or insecticides to kill pests(taking care not to contaminated food)

» Keep domestic animals away from food preparation areas




(2) SEPARATE RAW AND COOKED

® Separate raw meat, poultry and seafood from other foods.

® Jse separate equipment and utensils such as knives and

cutting boards for handling raw foods.

®» Store food in containers to avoid contact between raw and

grepared foods.

\




(3) COOK THOROUGHLY

» Cook food thoroughly, especially meat, poultry, eggs and seafood

®» 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.

» Reheat cooked food thoroughly.

\




Cooking Temperature for Meat
= Poultry 165°F

» Pork 145°F

Beef, Lamb & Seafood 145°

»Rare Beef 135%F

» Ground beef 1550F




(4) KEEP FOOD AT SAFE TEMPERATURES

® Do not leave cooked food at room temperature for more than 2 hours.
» Refrigerate promptly all cooked and perishable food(preferably below 5°C )
» Keep cooked food piping hot(more than 60°C) prior to serving.

® Do not/store food too long even in the refrigerator

» Do not thaw frozen food at room temperature

eftover food should not be stored in the refrigerator for longer than 3 days and

should not be reheated more than once.

not refreeze frozen food after thawing or cooking.



The Danger Zone
The temperature at which bacteria multiply rapidly.

Danger Zone
(5°C to 60°C)




(5) Use SAFE WATER and RAW MATERIALS

®» Use safe water or treat it to make it safe
®» Select fresh and wholesome foods

» Choosefoods processed for safely, such as pasteurized milk

» \Wagh fruits and vegetables, especially if eaten raw

® D)o not use food beyond its expiry date.




Safe water

®» ntreated water from rivers and canals are not safe

water, which contain parasites and pathogens.

» To disinfect water by means of:

Boiling
Chlorination

Filtration

\



How to select safe raw materials

®» Select fresh and wholesome food
» Avoid food that is damaged or rotting

» Choose foods processed for safety such as pasteurized milk or irradiated

meat

» \\Vash fruits and vegetables with safe water, especially if eaten raw.
»/Do not use food after its expiry date.

Throw away smashed, swollen or oxidized cans

% Choose ready to eat, cooked or perishable foods that are stored correctly

\




Six Challenges for food safety in milk and milk products
» Production systems and herd management
» On-farm Hygiene and milking practices

» Transportation of fresh milk

»/Processing methods, equipment and knowledge of hygiene

®» Testing faclilities and centralized competent laboratory and

testing regime

- Retall systems and cold chain management



Improper practice in food preparation
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Reasons for rejecting food

» \\'rong temperature or evidence of temperature abuse.

» Packaging damaged, dirty or inappropriate.

» Cans dented or bulging.

» \/isible contamination or adulteration, such as mould or slime.
Discoloration.

» Unusual odour.

= Sour flavour.
» \\rinkling, drying or softening of fruit or vegetables.

» Expired code date.

» No inspection seal or tag for foods such as meat, poultry,
eggs and shellfish.

®» |nadequate documentation.






