
• Make sure that the establishment is licensed by the public 
health authorities;

•  Observe the cleanliness and organization of the premises;

•  Verify if the employees’ personal hygiene is appropriate; 

•  Observe if the exposed food is duly protected;

•  Make sure that the food has the appropriate color, taste and smell;

•  Check that perishable food is kept in suitable equipment and at 
the correct temperature. Hot food must be kept at a tempera-
ture of at least 60°C, while cold food must be kept below 8°C;

•  Pay attention to the information on the product label: expiry 
date, manufacture date, ingredients, registry in the relevant 
authority and method of conservation;

•  Consume food within the expiry date.

Health Tips

Items to observe in order to buy safe food:



Emergency Care

•	 Hospital das Clínicas 
Av. Prof. Alfredo Balena, 110 – Bairro Santa Efigênia 
+55 31 3409-9300

•	 Hospital João XXIII 
Av. Professor Alfredo Balena, 400 - Bairro Santa Efigênia 
+55 31 3239-9200

•	 Toxicology Unit / Hospital João XXIII 
CCIAT – Centro de Informações e Assistência Toxicológica 
de Belo Horizonte (Belo Horizonte Center for Toxicology 
Information and Assistance) 
Av. Professor Alfredo Balena, 400 – Bairro Santa Efigênia 
+55 31 3224-4000 / 3239-9308 / 3239-9300 / 0800-7226-001

•	 Hospital Odilon Behrens 
Rua Formiga, 50 – Bairro São Cristóvão 
+55 31 3277-6198 / 3277-6199

•	 Hospital Risoleta Tolentino Neves 
Rua das Gabirobas, 01 – Bairro Vila Clóvis 
+55 31 3459-3200 
 

UPA’s - Emergency Units
Information: pbh.gov.br/saude

Mobile Emergency Care Service: 
SAMU - Dial 192

Health information: pbh.gov.br/saude
                                   saude.mg.gov.br


