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Food Safety
Guidelines
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P Dubai Municipality enforces strict procedures on food establishments to ensure that
infected people and individuals who have been in direct contact with a sick person do
not work in food establishments as well as in food delivery companies.

P It is obligatory to follow food safety and hyginene guidelines while shopping in food
stores or ordering food using apps and home delivery services, and it is necessary to
follow food safety tips during that time.
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P The greatest risk of infection is when you are in
contact with other people and surfaces that are
exposed to frequent touching, such as the surfaces
of scales that are used for weighing food, shopping

trolleys, and elevator buttons.
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P Avoid shopping if you are sick. Instead,
rely on ordering your food needs online
and home delivery.
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P Try to reduce visits to the supermarket
and food stores by pre-planning of your
needs of food items.
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, P Make sure to read the shelf life of
*Aﬁ \ food and storage instructions on the
packages,and makesurethecansare
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» Buy chilled or frozen food at the end
of the shopping trip to avoid melting
of these products and staying out of
the refrigerator for long periods.
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P Place frozen and raw foods such as

meat, eggs and fish in separate bags
from the rest of the food products.




Ml

Bl plinioly 3l g8l Jaol €

oolgally s9adl Jsls cuinid dudyunall

Gasidl Sl 13] Gaszs] gdsll Ldigs
JGdl a5l pec dnlio

@ P Replace cash payment with bank

cards to avoid exchanging money
and invoices, and it is preferable to
pay electronically if the service is
available via mobile phone.
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P Avoid touching your face, nose,
eyes and mouth before washing
your hands.
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» After shopping or ordering food
commodities electronically, select
a specific place to sort and empty
goods from bags and outer covers,
and dispose of them safely.
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» Do not forget to clean the place before
and after sorting and unloading food
items.
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Water and soap with a clean cloth (or a disposable one)
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By using a biocidal product (disinfectant) with a clean or disposable

cloth that is approved in MONTAJI system. Make sure to follow the

instructions of use correctly.
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1
Y
I‘_ =_\ 10 5,28) ilaiioll Wi b sdlisslo
e — ' labia> of Lpol sl b wand) 55>

'}a . gubaall &bl of a3l §

P Note: It is preferable to leave the
products for 10 minutes to dry,
prior to using or keeping them in
the refrigerator or kitchen
cabinets.
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» Ensure that hands are thoroughly washed
with water and a sufficient amount of
soap (for at least 20 seconds) before and
after handling canned food and packaged
food.
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P Separate all types of raw meat from
ready-to-eat foods, and make sure they
are received according to expected
temperatures, and the ice has not

melted.
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p Put milk, eggs and meat products in the
refrigerator within two hours at most
(in case the temperature in the room
is higher than 32 degrees Celsius, they
should be kept in the refrigerator within
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P Ensure that the refrigerator temperature
is set at 4 degrees Celsius or less, and the
freezer at (-18) degrees or less.
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p Defrost foods in the lower shelf of the
refrigerator and ensure that ready-to-eat
foods are separated from raw meats.
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» Do not overfill the refrigerator than
its capacity and ensure that there is
room for air circulation inside for
effective cooling.
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P Make sure to wash and rub vegetables
and fruits thoroughly under running water
before eating, cooking, or slicing. Do not
forget to dry them after washing.
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P Cut and discard the external leaves
of leafy vegetables such as lettuce
and cabbage.

» Remove damaged or bruised areas
of fresh fruits and vegetables before
preparing or eating.
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P Always wash your hands with soap and
water for at least 20 seconds, before
and after handling food and non-food
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P Make sure to disinfect and clean the
surfaces, and wash the utensils with warm
soapy water before and after use.
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P Separate raw foods from cooked
foods during preparation and
storage to avoid
cross- contamination.
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P Use different cutting boards and
utensils for raw foods than those

used for cooked foods or Ready-to-eat
food.
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P Use food thermometer to ensure that meat
and meat products are cooked at an adequate
temperature, and ensure that the internal
temperature of cooked food of animal origin
(such as fish and seafood, meat products,
poultry, and leftover cooked foods) reaches
a temperature of 75 ° C or higher to ensure
the elimination of germs.
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P If you do not consume food or if part of it
remains, put it in airtight containers and
cool it immediately. Make sure to eat the
remaining food within two days after
reheating it well.
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P Some people are more susceptible to
foodborne illnesses, including pregnant
women, young children, the elderly and
people with weakened immune systems.
Therefore, it is crucial to follow the food
safety tips and practices to prevent
foodborne illnesses.
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