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 Hamanas filafali hahán ne'ebé tasak tiha ona ho di'ak.

Rai h h n ha t mperatura e ebé e u  

 a á i e
n ' s g ru  

 e
te  

Uza bee n 'ebé moos no uza ma riál fresku  

 

 a hi t i a.

Fase liman b in ra ba iha sint n

 Fase o ha os kipamentu hotu ne'ebé a odi t  hahán.

 n mo  e

uz h au

 t da  lar  no h n u  ins u, ó i o i el .

Pro eje pur an  ha á h si et  mikr b u n  an mál s uk

ta  a á m ta  o h h n sa  

Hake k h h n a k h  a á  ta k

 
a e  ' n ta , a a  ma u a  u i s  n h h s .

H k tak na a  ma k  n ' n n , h hán h s  ta i o a án eluk

 Ta  eta -ke k kipa n  n  s sá  s l k ne'ebé i  u  a  k 'a 

u k k ta e me tu o a n e u  ta za tu o

ai- an tak nesa  tu i  n  a -ka e a  teta  fat n

h ma  ha n d k o i b l k k i .

 a  ha á  ma k  a a i a-i a  i a n a ti  a  l b l  hu l .

R i h n ta no t s k d d k h  i  fa n tu a e e ka r ma u
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T 'in hahán halo tas k di'ak, iuliu na'an, n ,an man , manu-tolun 

no hahán tasi.

D ' n a án a e an so a o a'an b e  halo d d 'ak tu s gu  k tak

a a h h h n s  p n n e n i i  a  a e ra a  

to'o duni 0°C. Ba a a  no n ,an manu enk  ga an  k tak ni i n

7   n , n a  t e r te a  n a  
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Mikr organi u a  la pr oka oras,

o sm  b rak  ov  m  

m ibé mikro ga i u n ebé perigu

a
or n sm  e'

 

heta  a a ih  r i, b  a i á  n e  

n b r k a a ee, n m l o ma.

Mi organismu hi a ne' b li i a ta nia

kro
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n ebé i  u , u iu ha ai b ak a

e' ta za li l  i  -ka el ko'  

ti , w inhi a kona m lu ui n deit b e 

fa n  a r  a  toa   el

r sfer ikr rgani u irak e'e ba 

t a e m oo sm  h  n

ah n h i ov  oras ne' é m i

h á  od pr oka m eb a  

usi ha án.h  h  

L b l  ra  ha á  ta ak i a t mp ra ura mb e te i  o s a

a e e i h n s  h  e e t a i n l u ra  ru .

Tau kedas h hán t sak no hahá  n 'ebé aat lalais ih  j leira 

 a  a
n e

a e

(di' k i  5°  mai kra k).
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Rai hahán tasak ne' bé mana liu iu husi 60 C) molok atu han.

l

L b l  ra  ha á  k e r i  ma ke i a jeleir .

a e e i h n l u l u s h  a

b l h l  ha á  n ' b  l d  b e   te e t  a i n

La e e a o h n e e é je a u na e n iha mp ra ura mb e te.
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Uza bee moos k  halo seguru hodi e e konsumu.
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H l  a án ne'ebé res u o i a  b  s ú e.

Hili hahá  ne'ebé he an ros su ba seguru, hanesan su u-been ne'ebé 
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hetan pasteurizasaun.

se a - u n o o ta , l u i  d n ' b  ha ma .

Fa  i f a  n mod - han  i l u i a e e é n tak

u h n b  a  o

Labele za ahán e'e é ni  prazu liu na.
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Xav  ma e li ba 

h h ne eb  gu u
a án ' é se rXav  ma e li ba 

h h ne eb  gu u
a án ' é se r

H m sa oo

F s  ima  lok tu aer h h n no fa e li an be bei  r nte 

a e l n mo a k a á  s  m i k du a

prepara h h n.a á

Tanbasá?

Mk roorga sm  é e be

i ni u ne'eb p rigu le 

heta i a h h n mata i li a a

n h  a á  k, l u u n ' n, 

a á usi
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h h n h  manu no tasi n sira nia 

n, h u e'e b n ere ra

bee o n n ele tra sf  du nte
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p ep ra u  no ra  h h n.

Tanb sá?a

T b á?an as

Hahán matak, inklui bee no jelu, bele

kontamin du ho mikroorganismu o

a

n

kímiku ne'ebé perigu. Tóksiku kímiku

bele forma iha hahán ne'ebé aat 

kro m
l ka

Mi organis u bele multip i  nia 
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ha temperatura 5°C mai krai  

n rg u o s

60°C ba lete , mikroo anism  m ri
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neineik ka pa a a u oris. Mikro-
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orga smu balu sei bel  moris iha 
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Konhesimentu = Prevensaun

Tanb sá?a

n t ta ak 'ak, oho m kro-
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Est udu ak e n hán 
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