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 Multiplication
of food poisoning
bacteria

® Physical
contamination

e Defrost food in
a refrigerator

e Defrost raw
foods at bottom
of refrigerator
to avoid cross-
contamination

* Ensure foods are
fully defrosted
before cooking

e Defrost in
refrigerator between
+1°Cand +5°C

¢ Follow
manufacturer’s
instructions when
defrosting

¢ Wash hands after
handling defrosted
raw foods
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