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Foodborne Diseases

(WHO, 2019)

Where do foodborne microorganisms come
from?
Food handlers

Soil and water

Fecal material

Pests

Utensils

Plants
Air and dust

Did you know food handlers are one of the
main sources of contamination?
• Do they have good personal hygiene?
• Do they wash their hands before handling food?
• Do they follow proper food handling practices?
• Do they know the tips to produce safe food?
• Are they vaccinated against typhoid?
‘Food handlers are responsible for
around 97% of foodborne cases’
(Egan et al., 2007)

• Have they done a medical check-up?

The Food Hygiene Regulation 2009
requires food handlers to attend training
and be vaccinated
30. Food handler training
All food handlers shall undergo a food handlers
training in, and obtain a Certificate of Food
Handlers Training from, an institution specified by
the Director.
Any food handler who works in any food premise
who fails to undergo a training or obtain a
certificate referred to in subregulation (1) or fails to
attend any additional training referred to in
subregulation (2) commits an offence and shall, on
conviction, be liable to a fine not exceeding ten
thousand ringgit or to imprisonment for a term not
exceeding two years.

31. Medical examination and health condition of
food handler
A food handler shall be medically examined and
vaccinated by a registered medical practitioner.
Any food handler who fails to comply with
subregulation (1) or (2) commits an offence and
shall, on conviction, be liable to a fine not exceeding
ten thousand ringgit or to imprisonment for a term
not exceeding two years.

Food Act 1983 [ACT 281] & Regulations (2013)

Why is vaccination against typhoid for food
handlers needed?

•

There is a surge in the incidence rate of typhoid cases in 2015 . Astro Awani (2015) reported that Kelantan
had the highest number of cases with 151 typhoid case as of October 2015. Both Kuala Lumpur and
Selangor made up a total of 55 cases.

Why is vaccination against typhoid for food
handlers needed?
• Typhoid is caused by Salmonella enterica serovar Typhi and S.
enterica serovar Paratyphi A.
• S. enterica serovar Typhi is known to have a high transmission rate
(Gopinath et al., 2012).
• The danger of contracting the bacteria is that some victims will
develop typhoid fever and in some cases, victims can be
asymptomatic carriers. Asymptomatic carriers may transmit the
bacteria to another person and are usually unaware of the presence
of the bacteria. This causes difficulty in taking preventive measures
to stop the transmission of this disease (New et al., 2017).

In conclusion, food contamination
can easily occur and the
consequences can be unpleasant
or deadly. In addition to the
WHO’s 5 simple steps, you need to
ensure that your food handlers are
certified and vaccinated today!
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