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3. Food Sanitation
(1) Washing, disinfection, sterilization

Running tap water is commonly used to wash food and a low-concentration neutral detergent for food is used as
necessary; then the food is rinsed again with sufficient water. On board ships, the use of fresh water is a must. If

necessary, a disinfectant (such as sodium hypochlorite) designated by the Food Sanitation Act or a bacteria
elimination method (using an alcohol-based preparation) may be used.

(2) Food storage

It is essential that food storage be carried out in a sanitary manner. There are three methods of food storage
normal-temperature storage, refrigerated storage and frozen storage.

Normal-temperature storage: To keep food from spoiling for a reasonable period of time, the greatest possible
care must be taken to prevent the proliferation of microorganisms, food discoloration and the aging of starch.

Refrigerated storage: To keep freshness and prolong the storage period, food is refrigerated in the temperature
range of 0 ~ 5°C. Refrigeration prevents food from deteriorating by inhibiting or retarding enzyme activity,
chemical changes and the proliferation of microorganisms.

For plants, refrigeration increases their preservability by reducing oxygenation, thereby minimizing the loss of
vitamins.

Refrigeration causes moisture loss, so it is advisable to wrap food with plastic film.

Low-temperature damage: When food is stored at very low temperatures, low-temperature damage (discoloring,

decomposition) may occur. So temperature control is necessary especially when storing items such as bananas,
eggplants, sweet potatoes, potatoes and onions.

Partial refrigeration: In this method, food is kept-unfrozen when it is stored in a temperature range slightly lower

than the temperature at which point water contained in the food freezes. This method is known as controlled
freezing-point storage. The temperature is usually —3°C.

® Temperature ranges inside refrigerators
Refrigerator: Equipment used to cool food and beverages and retard their decomposing by storing them at low
temperatures.

+5~15C  Cooling area Vegetables, milk and eggs

+5C Refrigerating area Mainly fish and meat
—310 Partial (freezing-point) area Mainly fish and meat
—15°C orbelow  Freezing area Mainly frozen food

Electric refrigerators are the mainstream today. Temperatures inside the modern refrigerator can be kept at a
constant level by means of a temperature control device.



