Washing your hands and disinfecting your fingers is Q Know and prepare.

the basis of preventing food poisoning and infectious diseases. Prevention of food poisoning o
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In the event of a disaster, various factors such as insufficient access to water and sanitary materials may make it impossible to
maintain sanitary conditions. This has resulted in cases of food poisoning at evacuation shelters in the past.
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Helps to prevent
food poisoning!
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Wash your hands with running water and apply soap.
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Main sanitary materials that should be prepared at home(example)

Alcohol for disinfecting
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Use for disinfecting fingers and cooking utensils.
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Disposable gloves / rubber gloves
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Use to clean fingers when water cannot be used.
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Plastic wrap / aluminum foil Gas cylinders for portable stoves
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Between fingers Thumbs (cover with palm and twist) Wrists Use to wrap eating utensils without washing. Use to boil water and cook food in case a
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Rinse with running water and wipe off moisture with paper towel or clean towel. Place a sufficient amount of disinfectant in the palm of the hand, spread all over
(Disinfecting is less effective when moisture remains) as described in steps (2) to (7) and allow to dry naturally.
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A minimum of 3 liters of water a day is required per person.
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Take offrings PR . _— = Follow instructions of the staff at the evacuation shelter concerning drinking water.
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Prevention of food poisoning
in the event of a disaster
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@ Assume that garbage will not be collected soon after a disaster occurs.
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. When disposing of food garbage or containers, place them in a garbage can with a I|d, or put
them in a garbage bag and seal it to prevent foul odors or insects.
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Do not forget to
wash your hands!
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When using shared toilet facilities £R*BI%ER ERARBME 5& HgES AT o

Do not prepare food if you feel sick (diarrhea, ® Do not contaminate food after heat|ng
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as much as possible. Heat “]9"°UQ|1|¥!/_ N ve @ Leave the toilet in a clean condition for the next person.
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Baked / broiled dish  Simmered dish Soup dish R e /2808 LB CRE S : : = WA, PRI, RARSWORR T  SHNRRT R SR HolE . o HeAE o
Kb3EYb3E /o) [ e SHE SR T ... FHs s mf%iﬂ% a8 - 4 g : « Supplies such as toilet papers are run out (or will be used up soon).
= Check inarediente o $is REMESER RERAR) . HEESBEET (FET) /384 5 nEel & (2 glold 2 2& u)
‘ @ Do not forget to wash your hands after use!
Freshnes_sl_consumptlon . Be sure to wash and dry cooking utensils well after EARTESIERTF! /ERE  BISAF | A Fole & &2 et
ot ote. using. @ Wear special slippers for using the toilet.

%85 PIRREEGERERRERLATSE, iﬁ:H?éu /REEEERERSRE HEDEERREEAERE. ERFARFEREE - /g2 18 Sed 2 dol A=t}

P L BERFAFELIE - /22 7175 AHE Fol AAZ 2 ghop AzxAt)
() Take measures to prevent accidental ingestion of
When water FHERIKE, AR T/

disinfectants, detergents, etc. -
DI RUGHER SEATE, /B LLSNEE BEEE - 254, A4 59 229 242 A9, cannotbe used =&/ TRl
Wipe off dirt with paper towel, etc., and disinfect with alcohol.
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As a general rule, you must
take your shoes off when
ou enter an evacuation shelter.

If toxic liquid such as disinfectant has to be placed in a food container to dilute or distribute,
be sure to label the contents so it catches the attention.
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. If you experience symptoms such as diarrhea, abdominal pain or nausea, seek help
at a clinic or hospital as soon as possible.
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@ Do not attempt to eat leftovers or food that has ’
cannot be used

been kept for an extended period of time.
Dispose of properly to ensure safety.
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Once a package has been opened, eat as soon o
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