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d.AAAAAAAAAA Chemicals in food and germs through humans, animals and
bacterial food processing

~ A~ A"~ A~ A~ A

d.AAAAAAAAAA Temperature of food, moisture in food and time food is kept
outside before consumption

~N A N AT~ A~ A~ oA

~ A~ AT~ A~ A~ A~ A

~N A N AT~ A N A~ A~ A

a.AAAAAAAAAAAA Composition, right combination of foods prepared perfectly
to the satisfaction of customers

~ A~ AT~ A N A~ A~ A

a.AAAAAAAAAAAA High concentration of vinegar use, sugar/or salt and foods
preserved in special way

~ A~ A"~ A~ A~ A

a.AAAAAAAAAAAA The soil, human and animals
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