ASSIGNMENT

+Visit nearest food industry see their sanitation

*Visit nearest meat and poultry industry create awareness about
sanitation

*Try out different types of washing methods on different fruits and see
how much of surface flora can be removed.

*Write flow chart for the cleaning methods of different equipments at
the processing units of fruits and vegetables.

*Sanitation milk processing unit and see how micro organisms are
being destroyed at different stages.

*Access to basic sanitation, the effective management of excreta at the
household level may have the greatest health implications and
benefits.

+List out all sanitizers used in the industry.

*Educate your friends how sanitation usefull for healthy life.

* Diseases associated with lack of sanitation:
*What is personal hygin?

*Explain sanitizing process
*Factors that affect the efficacy of the sanitizing agent.
*Meat plant sanitation.

*Diseases transmitted by water



