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After handling raw meat or seafood,
wash your hands and wear gloves before
handling ready-to-eat food.
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Selepas mengendalikan daging mentah atau makanan
laut, basuh tangan anda dan pakai sarung tangan
sebelum mengendalikan makanan sedia untuk dimakan.
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Gloves used for food preparation
should not be used for other tasks,
such as handling money.
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Sarung tangan untuk penyediaan makanan tidak harus
digunakan untuk tugas lain seperti mengendalikan wang.
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Change gloves as soon as they become
dirty or torn.
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Tukar sarung tangan apabila ia telah kotor atau koyak.
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