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Good hygienic practices are essential to ensure that fish products are safe to eat.
The concept of hygienic behavior consists of simple, hygienic actions that
individual fishers and people who handle fish products can adopt. These
principles apply both to the people who handle the catch and the equipment and
surfaces that the fish products come into contact with.

Bacteria are present everywhere especially in
unhygienic environments. They are present in our stomach,
saliva, earwax and nasal mucous. If the fish come into
contact with environment, they easily gets contaminated |
with bacteria. Some of these bacteria may produce disease
in human and they can make the fish dangerous and
poisonous to eat. Anyone who eats such fish can result in
diseases such as nausea, vomiting, diarrhea, head ache etc. |
Therefore, all persons who handling fish should maintain
good personnel hygienic practices to ensure that the fish
served to consumers are safe to eat.

Hygiene and protective clothing

Fish handlers (fishermen, landing site workers, fish
processors, traders) should wear suitable protective clothing,
head covering and foot wear.

Sick persons
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» Fish handlers should cover all the cuts, burns and scores with waterproof
dressing

Hand washing

Fish handlers should always wash their hands before starting of their work and
also in the following situations:

* immediately after using the toilet

+ after handling of pets such as dog and cat

» after coughing or sneezing

» after touching rubbish/waste bins

;

Rub each wrist Rince your hands. Ory your hands

Six steps of proper hand washing

Personnel conduct
Fish handlers should stay away from the following activities during handling of
fish to prevent contamination
* Smoking

* Spitting

* Chewing or eating ‘
* Sneezing or coughing over the product

» Eating/drinking when handling fish

Personal effects

* Personal effects such as jewelry, watches, pins or other items should not be
worn or brought into fish handling areas.

» Fish handlers should not keep long nails and scratch/prick nose, pimple etc.

Conclusion

Hygienic handling of fish is very important to prevent the fish from the
contamination of any chemical and microbial hazards. Fish handlers should
realize that good hygienic practices are their responsibility and ensure that the fish
they provide is safe to consumer.
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