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Use correct knowledge to avoid food poisoning 

生活
せいかつ

情報
じょうほう

 

Food poisoning is caused by eating food contaminated with bacteria or viruses, or food that contains harmful 

substances. Food poisoning can occur not only when eating out at restaurants, etc. but also when eating meals at 

home. Please obtain a proper understanding of food poisoning so you can safely enjoy delicious meals. 

Learn the truth about food poisoning! 

 

 

Points for preventing food poisoning at home 

① When buying food 

・Check the expiration date (the date until which the 

food is safe to eat) and buy fresh items. 

・Place meat, fish, etc. in plastic bags and keep them 

separate from other food items. 

 

② Storing food 

・Place food that needs to be refrigerated or frozen in 

the refrigerator (10°C or lower) or freezer (-15°C or 

lower) immediately after bringing it home. Do not 

overpack the refrigerator with food. 

・Make sure that juices from meat, fish, and other 

items do not come into contact with other foods. 

 

③ Precautions before cooking 

・Wash your hands with soap after handling raw meat, 

fish, or eggs with your hands. 

・Thoroughly wash knives and cutting boards used for 

raw meat, fish, and other raw ingredients both 

before and after use. 

・Thaw food in the refrigerator or microwave; do not 

let it thaw naturally. 

・Wash utensils such as knives, as well as dishcloths, 

etc. after use and disinfect them with bleach or hot 

water. 

④ Cooking 

・Cook fish and meat thoroughly. Food poisoning bacteria 

are killed when the center of the meat or fish is heated 

to 85–90°C for at least 90 seconds. 

 

Caution: Eating raw meat can cause food poisoning. 

 

⑤ Meals 

・Wash your hands with soap before eating. 

・Keep dishes meant to be eaten warm (65°C or higher) 

warm, and dishes meant to be eaten cold (10°C or 

lower) cold; do not leave them at room temperature for 

long periods. 

 

⑥ Leftovers 

・Divide them into small portions, store them in the 

refrigerator, and throw them away if they have been 

stored for a long time. 

・Before eating stored food, reheat it thoroughly. 

 

⑦  Takeout 

・Take home food that has been thoroughly heated. 

・When taking food home, do not leave it in a hot car for 

a long time. 

・Use a cooler bag. 

・Once you bring food home, reheat it thoroughly and eat 

it immediately. 

 

Inquiries: Daily Life and Public Health Division 

(Seikatsu Eisei-ka) ☎
 

028-626-1110 
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◆Daily Life Orientation Videos information◆ 

New “Disaster Prevention Weather Information” 

“Disaster prevention weather information” refers to “weather advisories” issued by the Japan Meteorological 

Agency to protect lives from disasters. These “Disaster prevention weather information” updates took effect on 

May 29, 2026, making it easier to decide when to evacuate. Please refer to the table below to confirm the 

actions you should take. 

 

▼What kinds of disasters might occur? 

  ■River flooding (When river water overflows): Areas near rivers are dangerous. 

When flooding occurs, buildings may become submerged or swept away. 

   ■Heavy rain (When a lot of rain falls) Low-lying areas are dangerous. 

   Low-lying areas, such as roads under railroad tracks, and basements can become flooded when heavy  

rain falls. 

   ■Landslides (Cliffs collapsing) Areas near mountains or cliffs are dangerous. 

     Mountains and slopes may collapse, causing rocks and soil to flow down easily. 

 

 ▼Please learn the five danger levels and the types of information. 

  Information on “flooding,” “heavy rain,” and “landslides” indicates the danger level by colors and levels. 

 

  Color River flooding Heavy rain Landslides 
 

What to do 

Equivalent 

to Alert 

Level 5 

Black 

Level 5 

Hanran 

Tokubetsu 

Keiho 

River flooding 

emergency 

warning 

Level 5 

Oame 

Tokubetsu 

Keiho 

Heavy rain 

emergency 

warning 

Level 5 

Dosha Saigai 

Tokubetsu Keiho 

Landslide 

emergency 

warning 

 

Life-threatening 

situation, ensure 

safety 

Be sure to evacuate by Alert Level 4! 

Equivalent 

to Alert 

Level 4 Purple 

Level 4 

Hanran Kiken 

Keiho 

River flooding 

danger warning 

Level 4 

Oame Kiken 

Keiho 

Heavy rain 

danger warning 

Level 4 

Dosha Saigai 

Kiken Keiho 

Landslide danger 

warning 

 

Everyone should 

evacuate from 

dangerous areas 

Equivalent 

to Alert 

Level 3 

Red 

Level 3 

Hanran Keiho 

River flooding 

warning 

Level 3 

Oame Keiho 

Heavy rain 

warning 

Level 3 

Dosha Saigai 

Keiho 

Landslide warning 

 Elderly people, 

etc. should 

evacuate from 

dangerous areas 

Equivalent 

to Alert 

Level 2 

Yellow 

Level 2 

Hanran 

Chuiho 

River flooding 

advisory 

Level 2 

Oame Chuiho 

Heavy rain 

advisory 

Level 2 

Dosha Saigai 

Chuiho 

Landslide advisory 

 

Confirm your 

evacuation 

method 

Equivalent 

to Alert 

Level 1 

White Early warning information 

 Pay attention to 

forthcoming 

information 

 

【Inquiries】Crisis Management Division (Kiki Kanri-ka) ☎
 

028-632-2052 
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☺ ① August 4: Nurse & Emergency Medical 
           Technician (EMT) 

② August 5: Musical 

③ August 6: Florist 
Time: 10:00AM – 12:00PM 

For Elementary school 4th – 6th grade students 
living in Utsunomiya City 

Limit 40 people by lottery 

Sign up Contact directly by phone or email by July 15 

＠ East Lifelong Learning Center  
(Higashi Shogai Gakushu Center) 
(3-5-1 Nakaimaizumi) 

☎ 

 

028-638-5782  

✉u47090001@city.utsunomiya.tochigi.jp 

 

 

 

 

 

 July 18 (Sat) 4:00PM – 9:00PM 

*In case of strong rain or wind,  

rescheduled for July 19 (Sun). 

☺ ・Bon dancing 

・Stage performances 

・Cuisine, etc. 

＠ Oya Landscape Park (Oya Keikan Koen) 

(1224 Oya-machi) 

☎
 

 

 

Oya Promotion Office (Oya Shinko Shitsu) 

028-632-2455 

 

 

 

 July 22 (Wed) – 31 (Fri) 
10:00AM - 12:00PM 
(Closed Saturdays & Sundays, total 8 times) 

☺ Children of foreign nationality, etc. who  
attend elementary and junior high schools  
in the city study Japanese together. 

Cost Free 

Sign up  Contact UCIA directly by phone or email 

＠ Utsunomiya International Plaza 
(4-1-1 Baba-dori) 

☎
 

 

 

Utsunomiya City International Association 
(UCIA) 

028-616-1870  ✉ucia@ucia.or.jp 

 

Oya Summer Festival 

FUN.FAN.OYA 

Fun events ♫♪ 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 Every 4th Saturday  

4:00PM - 6:00PM 

 July 25 (Sat) 

☺ 

 

An opportunity to enjoy interacting  

with people from various countries. 

Cost Free 

＠ 

 

 

 

☎
 

 

 

 

 

Utsunomiya International Plaza  

(5F Utsunomiya Omotesando Square,  

4-1-1 Baba-dori) 

028-616-1563 

International  

Exchange Salon♪ 

 

 

 

 

 

 

 

 

 

 

 

 

 

Summer Vacation Interactive 

Intensive Japanese Language Classes 

Careers! Future Experience 
Summer School 

 

 

 

 August 1 (Sat) & 2 (Sun) 

4:00PM – 9:00PM 

☺ This is Utsunomiya City’s largest summer 

festival. You can enjoy parades and dances by 

various groups, portable shrines, traditional 

music, food booths, and more. 

＠ Odori, Orion Square, Banba Square, etc. 

☎
 

 

 

 

Furusato Miya Matsuri Festival  

Organizing Committee  

(Furusato Miya Matsuri Kaisai Iinkai) 

028-643-8331 

 

Furusato Miya  

Matsuri Festival 
 

 

 

 August 8 (Sat) 6:30PM – 8:30PM 

*In case of strong rain or wind,  

rescheduled for August 9 (Sun). 

☺ This year’s theme is “100 years.” 

You can get there by taking a bus (bound for 

Yanagita Garage) from the West Exit of JR 

Utsunomiya Station. 

＠ Dojojuku Green Space (Dojojuku Ryokuchi) 

(Kinugawa Riverbank) 

☎
 

 

 

 

Specified Nonprofit Corporation Utsunomiya 

Centennial Fireworks (Tokutei Hieri Katsudo, 

Hojin Utsunomiya Hyakunen Hanabi) 

028-600-3980 

 

Utsunomiya Fireworks 
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Interview 

 

 

 

 

 

 

 

General consultation in various languages 

 

 

 

 

 

 

 

Utsunomiya International Plaza (UIP) Services 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

UCIA’s official LINE account 

“Oh-i!” is available in easy 
Japanese, English, Chinese, 
Portuguese, Thai, and 
Vietnamese. You can also 
read it on the Utsunomiya 
International Exchange 
Association’s (UCIA’s) website 
at https://www.ucia.or.jp 

 

 

 

 

 

 

 

မင်္ဂလာပါ (Maingalarpar)! (“Hello” in Burmese) 

Zwe came to Japan two years ago. 

 

UCIA: What kind of place is Katha, your hometown? 

Zwe: Katha is located in northern Myanmar, and the land 

in the Ayeyarwady River basin that flows from there is 

fertile, making it ideal for growing crops such as fruits 

and vegetables. My father is a mango grower, and his 

yellow mangoes are sweet and delicious. A lot of fresh 

fish is also caught in Katha. 

 

UCIA: What is the staple food in Myanmar? 

Zwe: We always eat rice with every meal: breakfast, 

lunch, and dinner. We also have a habit of eating it 

along with side dishes such as vegetables and meat. 

Myanmar’s climate is well-suited to growing rice in 

paddy fields. 

 

UCIA: What brought you to Japan? 

Zwe: Before coming to Japan, I worked as an IT engineer 

for four years at a Japanese company in Myanmar. 

During that time, at the company’s recommendation, I 

was given the opportunity to learn Japanese, and they 

even paid my tuition. I also came to Japan because life 

in Myanmar had become difficult, and I wanted to learn 

about Japan’s advanced technology. 

Clipart provision: Saya Kaneko, Yurika Usui, Natsuki Nemoto 

 

 

 Spanish Portuguese Vietnamese Chinese Thai English 

UIP 

☎028-616-1564 
3:00PM – 
6:00PM 

Mon 1st & 3rd Mon Tues Wed Fri 

4th Sun (by appointment only) 

City Hall 

☎028-632-2834 

(Business hours 

only) 

9:00AM -
12:00PM Thurs ― ― ― Thurs 

2:00PM - 
5:00PM Thurs 2nd Thurs 3rd Thurs 1st Thurs ― 

 

 

 

 

 

 

UCIA: What differences in customs did you notice 

in Japan? 

Zwe: Since people don’t line up in Myanmar, I was 

impressed when I saw everyone in Japan lining up 

neatly at the cash registers and other places. It’s 

quiet on the trains because no one talks. 

 Japanese people are careful not to cause any 

inconvenience to those around them, so they seem 

to be very considerate to me. 

 

UCIA: Is the way work is done different? 

Zwe: In Japan, work content is laid out in detail in 

manuals, and if there’s something you don’t 

understand, your supervisor will explain it to you 

over and over again. In Myanmar, if there’s 

something you don’t understand, you look it up on 

your own and move forward with the work. 

 

UCIA: What do you want to do in the future? 

Zwe: I want to study Japanese more, learn about 

Japanese technology, and become even more 

capable at my job. Ramen, sushi, and Japanese 

cuisine -- no matter what I eat, it’s all so delicious, so 

I’d like to learn how to cook Japanese food. 

 

UCIA: Zwe, က  ျေးဇ ျေးတငပ်ါသည် (Kyeizu tin ba deh)! 

 (Thank you very much!) 

Zwe of Myanmar 

※Assistance in other languages is possible using a tablet that can interpret and translate 
multiple languages. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

We send out information on 
fun exchange events and 
everyday life information.  
Please register as a “Friend” 
to use it as an information  
gathering tool. 

 

 

 

 

 

We asked Zwe of Myanmar about his hometown, Katha, the staple food of 

Myanmar, what brought him to Japan, differences in customs and work, and what 

he’d like to do in the future. 


