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Discard rotten or damaged fruits.
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Wash hands and utensils thoroughly with
soap and water before and after handling
the fruits.
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Wash all fruits thoroughly under running
water before peeling or cutting them.
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Wear clean gloves when handling cut fruits.
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Cut the fruits only when requested by the
customer as the skin of the fruit protects it
from contamination and spoilage.
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Refrigerate cut fruits promptly at 4°C and
below. Discard cut fruits left in room
temperature for more than 2 hours.
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