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“ MUST INVOLVE TOGETHER

“+ RELATED EACH OTHERS l

“* BILATHERAL COMPREHENSIF COOPERATION
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Short Term Long Term
Goal PURPOSE  § Goal

-FOOD SAFE

™v B
IN THE CITY

TO PROTECT THE PUBLIC AGAINST FOOD RELATED HAZARD AND FRAUD
AS WELL AS TO MOTIVATE AND PROMOTE THE PREPAIRATION,

HANDLING, SALE OF SAFE AND QUALITY FOOD AND TO MAINTAIN CITY
ESTHETICAL VALUE

-FOOD
HYGIENE




BRIEF ESTHETIC ISSUES

e UNHYGINIC FOOD PREMISES }

_v o IN URBAN CITY
\ ‘

e POOR FOOD SAFETY

. ¢ POOR FOOD HYGIENE

e DECREASED ESTETHECAL CINEARY TO THE CITY

e FOOD POISONING
‘ ™
e FOOD BORNE DISEASES
/
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1- LOCAL AUTHORITIES

LOCAL
COUNCIL ACT
1976

FOOD
REGULATIONS 1985

FOOD
HYGIENE
REGULATION
plelel)

FOOD ACT 1983

LEGAL
MANDATE

ENHANCE FOOD PREMISES INSPECTION
PREMISES CLOSER FOR PUNISHMENT




CERTIFICATE OF TRAZpp

Food Handler Training by

00 StateFoodSafetyr.r.-
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CURRENT CHALLENGES :

“ LEGAL ACTION TO PENALIES

% SMART TOWN PLANNING IN THE CITY ( LA21)

 GIVE ORPUTUNITIES TO LOCAL CITIZEN
» DEVELOP COMPREHENSIF HYGIENE FOOD FOOD PREMISES

<* SUSTAINABLE URBAN ENVIROMENT IN THE METROPOLIS CITY IN

THE COUNTRY /
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RECOMMENDATIONS

B CONSUMER EDUCATION

e PUBLIC AWARENESS

= O KOT UNHYGINIC FOOD PREMISES

TO INCREASE CONSUMER’S KNOWLEDGE AND AWARENESS
THROUGH CONTINUOUS CONSUMER EDUCATION

B SCHOOIL MODULE FOOD EDUCATION

s . ARLY AWARENESS FROM KINDERGARDEN

s OOD HANDLER EDUCATION

e CONTINOUS EDUCATION PROGRAMME
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‘ HAVE TO COMPLIMENT EACH OTHERS

LOCAL AUTHORITIES

FOOD HANDLER

‘ CONSUMER
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HYGIENE FOOD PREMISES
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THANK YOU




