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Présentateur
Commentaires de présentation
من أهم الأولويات التفتيش  في هذه المرحلة القيام بكل التحريات للتأكد من عدم وجود بقايا المبيدات أو مواد ملوثة أو أجسام غريبة في المواد الأولية ... 








Chéateau d'eau




Balall Al Jga gl
il )

Aol g5 Y Ao dddaal) Jay) guall




all

) dal

.
%
%

L4

-

Ll




all

~—
—.
~—

Jall) o 48,




all

) Sa

.
%
%

231y Ll

L4
L4

Vs

”»




onghill g LB g Aluall o Aldaal) Jay) gucall

”

L oE

e =91

o
et

e e

A

)
i
|
wa



M\hjﬂa‘ﬂa‘@& M\hjﬂ@\j&\

non respect des conditions de conservation respect des conditions de conservation

1B 3 gall e A8l Jayl guall




Ml@)&)ﬁ.ﬂ@MY'

« Non a la vente du
pain hors du local




all

—
-_#
——

1351 30 gal) o 48,

-
A
.4




Jaddl z 5 gl ¥ Laliiall (3 puSll axi
Non a la vente hors du loecale g a1 marchés organisés

A1 B 3 gal) o Addaal) Jay) gual







WIS/ 1 plyzl pde A o) ks /.L,.:,-/
Rupture de la chaine de froid Respect de la chaine de froid

7 e g
ok o8
'7 ol

g

1B 3 gall e A8l Jayl guall




s o g (3l 1 sgh) e

Adxiaal) 5 ) sl

1B 3 gall e A8l Jayl guall







Ai)iad) 3 gall Cilril) g auda gil) Ao Adddaal) Jay) guall







A8 clal) o 59l g8 adl cla j3 CAlie 15U (i an

Liaall 50 ad) A3

vl = <1

A3l plal) gali ¥
|



Présentateur
Commentaires de présentation
Temperature affects microbial growth. We have already seen the growth curve.
Most bacteria found in foods grow best at 28 - 45°C. Some can grow rapidly at 20 - 25°C. Foods should never be kept in warm surroundings for more than one or two hours. 
In the cold, germs breed slowly. A few can multiply under refrigeration conditions (3-10°C). in the freezer, most live but do not breed.  Boiling and pasteurizing kills germs in a few minutes but it does not kill heat-resistant spores or destroy heat-resistant toxins. That is why cooked food should be eaten immediately.
Here we can see a picture of the critical temperatures. This is a good diagram for training people.
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