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IF IN DOUBT, THROW IT OUT! — 

FOOD SAFETY AFTER A FLOOD 

Floodwaters can carry a wide range of pollutants including chemicals and micro-organisms Poems'. 
'bugs.  that  can cause disease). These pollutants originate from the ground surface. septic tanks, 
sewerage systems and industrial sites.  They can  contaminate food, food containers, utensils and any 

other articles and surfaces that come Into contact with  floodwaters. 

• THOROUGHLY WASH cooking, eating, and other kitchen containers and utensils in hot. soapy water 
if they hove been covered by floodwaters. Rinse thoroughly In safe water, then disinfect by 
immersing for one minute in a solution of 500 mls (about two cups) of household bleach in 10 litres of 
water. Rinse again in safe water. Alternatively, boil all disheshstensils for three minutes. 

• THOROUGHLY WASH food preparntion surfaces. e.g. bench tops, with hot. soapy water if they have 
been covered by floodwaters. Rinse thoroughly in sale water, then disinfect by applying a solubon of 
500 mls (about two cups) of household bleach In 10 litres of venter. Keep windows and doors open 
during this treatment and wear protective clothing. Leave wet for at least 30 minutes. then nese with 
clean water. Allow to nir-dry. 

• DESTROY all unpackaged food and food items packed In paper, cardboard or non-waterproof 
containers that have been exposed directly to the floodwater. Food containers that are not 
waterproof Include those with screvecaps, snap lids and crimped caps (water  can seep arourkl the 
lids and debris can lodge between the lid  and the container) It is safer to get rid of all home 
preserves o5 these are a higher nth than commercial items 

• SAVE foods in waterproof, airtight containers (e v. cans) that have been in floodwater. but make sure 
they are thoroughly cleaned before opening by. 

• removing the labels if possible (can harbour dirt and micro-organisms) 
• washing  and scrubbing in warm water which contains soap or detergent, then rinsing in clean 

water 
• soaking for at least one minute in a SOAK. of 500 mls (two cups) of household bleach mixed 

with 10 litres of water; then rinsing in clean water from a safe water supply 

. DO wnte on the contents of containers it labels are removed during washing or damaged so you 
know what is Inside them. 

• 00 NOT use packaged or canned  food if it has been punctured or is bulging  or leaking or the Lop has 
popped up. Throw out any canned foods dented on the side or along the top or bottom seams 

• DO wash and disinfect your can opener before using. 

• DO NOT eat produce from your garden that has been in contact with floodwater. 

• DISCARD fridges and freezers that have  been submerged In floodwaters or enough moisture from 
liquefied food has reached the insulation inside 

KEEP LISTENING TO YOUR RADIO FOR INSTRUCTIONS, 

INFORMATION AND ADVICE 

Wanganui Public Health Centre 	 Public Health Unit 
Wanganui Hospital 	 Palmerston North Hospital 
Heads Road 	 Herethunga Street 
WANGANUI 	 N.1.44 fie,411,‘ 	PALMERSTON NORTH 
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