Nhirng thuc pham nguy hi€m trén thé gidi

Mot sé loai thuc pham truyén théng cua cac nudc trén thé gidi, ké
ca vai loai dudc coi la dac san, thuc té chlra day nguy co gay hai doi
v@i sitc khoe con ngudi, thdm chi cé thé giy t&r vong néu ching ta
khdng biét cach ché bién dé loai béo nhirng thanh phin cuc ddc cua
ching.

Dué6i day la thong ké vé cac loai thuc pham nguy hiém hang dau thé
gigi.

1/. Cu san (khoai mi)

To eat boiled, fried, ' 27 children

steamed, baked, - g o the

rilled hed.
¢ it s Philippines died

~ Wy after eating
- . cassava as a school
x ' snack in 2005.
Contains a high
concentration of
linamarin, which
turns to cyanide

when eaten raw. SOUTH AMERICA

San sé la mén an an toan sau khi da dugc ludc, ran, hdp hodc nghién nhir
réi ndu chin. Tuy nhién, &n sdn s8ng hodc chua ché bién ky cé thé nguy hiém,
vi loai ci ndy chra ham lugng I18n linamarin, chat sé chuyén hda thanh cyanide
doc hai khi an séng. Nam 2005, 27 tré em & Philippines tirng mat mang sau
khi an san & trudng.

2/. Hat diéu song



RAW CASHEWS

Never eat them raw

The “raw” cashew In
Supermarkets are in
fact steamed two
remove this
chemical

Hat diéu dong goi ban ¢ cac siéu thi da dugc hdp va sg ché dé loai bd cac
héa chat doc hai, ching khéng phai la hat diéu s6ng. O trang thai s6ng, hat

WORLDWIDE

o

Raw cashews
contain urushiol
a chemical found in
poison vy

.

-
-

High levels of
urushiol can be
fatal

diéu chlra urishol - mot chat doc cling dudc tim thdy & cay trudng xuan.

3/. Qua khé

If you have
bad kidneys,
just 100 ml of this
fruit's juice is
polsonous because
it contains
neurotoxins that
affect the
brain and
nerves.

WORLDWIDE

For those with
healthy kidneys,
gour body will be
able to filter out the
neurotoxins.




Néu chirc nang than cua ban khéng tét, ban nén tranh xa qua khé. Li do vi,
chi 100ml nudc khé& nguyén chét cling c6 thé gay hai cho ngudi bi bénh thén,
do loai qua nay chlra cac doc té than kinh, anh hudng tiéu cuc téi bd nao va
cac day than kinh. DG6i v8i nhitng ngudi c6 cac qua than khoe manh, khé la
mén &n an toan vi cd thé ho cé thé ddi phd vaéi cac ddc td than kinh ton tai
trong dé.

4/. Ca noc Fugu

L

Can be eaten fried,

raw (sashimi),
fugu sake, bolled
fugu or with miso.

7

O Nhéat, cd ndc cd thé dudc ché& bién thanh mdén goi, mdn chién/ran, rugu
saké fugu, mon fugu ludc hoac an keém dau hii miso. Tuy nhién, ban can phai
rat can trong khi 8n cad ndc vi gan va cac cd quan ndi tang cla ching chira
mot chat déc nguy hiém chét ngudi, goi |a tetrodotoxin. Da cé tdi 44 trudng
hgp tir vong lién quan dén an ca néc & Nhat trong giai doan tir 1996 - 2006
va chi tinh riéng trong nam nay da cé 5 nguGi mat mang vi an gan loai ca nay.

5/. Enh uong



African nations eat
the whole frog,
not only the legs.

€

Contains a variety
of toxic substances.

Kh&c vé8i ngudi Phap chi "chén" minh phan chan énh uong, dan & cac qudc
gia chau Phi c6 thoi quen an moi bo phan cua loai dong vat lu8ng cu nay. Cac
chuyén gia canh bdo, nhirng con énh uong chua trudng thanh va van chua bat
dau giao phdi la nguy hiém nhét vi chliing chra mot chat ddc co thé gy suy

than.

6/. Qua Ackee

-

To be eaten fully

ripe, without
its seeds.

Contains toxic

black seeds
and the poison,

hupogiycin, which can
cause the Jamaican
vomiting sickness.

NAMIBIA

JAMAICA

Young frogs,

who have not gyet
started to mate, are
the most lethal.

They carry a toxin
that can cause
kidney fallure.

o

In 2011, there were
35 poisoning
cases.

1in 1000 people
develop ackee fruit
poisoning each year
in the Caribbean




Chung ta chi nén an qua ackee cua Jamaica khi ching da chin mong va
dugc loai bd hat. Loai qua nay chilra cac hat den mang dbc t6 va chat doc
hypoglycin c6 thé gdy hdi chirng nén m(ra Jamaica. Nam 2011, d& cd 35 trudng
hgp bi ngd dbc vi an qua ackee.

7/. Bach tudc Sannakji

To eat raw. Y g Around 6 people

Make sure gou

chew, chew, chew! each year die

os aresult of
choking whilst

x eating Sannakji.

The suction caps
maintain their
gripping power
even after the
octopus’ death.

Mot d&c san ndi tiéng cua ngudi Han Qudc 1a mdn bach tudc s6ng ndi ti€ng
sannakji. Cac di€m gidc mut trén xlc tu ctia nhifng con bach tudc dugc ché
bién van gilr nguyén kha nang hut dinh cta ching sau khi bach tudc chét, nén
khi an sannakji, ching ta can nhai rat ky. Théng ké cho thdy, c6 khoang 6
ngudi thiét mang vi nghet cd trong khi &n sannakji moi nam.

8/. So huyét



In Shanghal, itis R -
only quicky boiled. 4 ' = . More than

300,000 people
were infected and

F E i : 31 diedin
x - Shanghal in 1988,
Contains many ¢ Around
viruses and bacteria: 1596 of people
hepatitis AL E, 2 that eat Blood clams

thyphoid, and get infected.
dysentery.

SO huyét chlra rét nhiéu virus va vi khuén, chdng han nhu virus gdy bénh
viém gan (Hepatitis A) va viém gan E (Hepatitis E), mam bénh thugng han va
bénh ly. Hon 300.000 ngudi d& bi nhiém khudn va 31 trudng hdp trong sé dé
tir vong sau khi an so huyét ¢ Thugng Hai, Trung Quéc nam 1998. Theo cac
chuyén gia, khoang 15% nhirng ngudi "chén" so huyét bi nhiem dbc vi cac
virus, vi khuén ton tai tu nhién trong do.

9/. Ca map Hakari

icelandic traditon: O d Iy -3 The shark doesnt
Rotten smelling \ - Ja have a kidney or

shark from e O urinary tract so
Greenland v toxic

\ substances are
Cured for up to six filtered to the

months, cut into
slices or pleces and
served with rye
bread

skin.

GREENLAND

Dé& ché& bién mdn hakari cé ngudn gbc tir Greenland, cd mép dudgc cho 1én
men va phai khé sudt 6 thang, roi cat [at va an cung banh my mach den. Day
la mdt mén &n tudng d6i nguy hiém, vi cd mép khdng cd than hay dudng tiét
niéu nén cac chat doc hai dugc loc bd qua da cua chung.



10/. Pho mat Casa marzu

i)

Sardinian trodition:

Rotten cheese.

The cheese is
uncovered, allowing
flies to lay eggs
inside.

Maggots then cause
the cheese’s
fermentation.

O Sardinia va Italia, mén pho mat thdi rita Casa Marzu dugc dé 1&n men
bén ngoai khong che day, cho phép rubi dé tring bén trong. Cac con gioi lam
pho mat I1én men va khi dudc h&p thu, cdc du trung cla rudi cé thé chui qua
thanh rudt gay bénh nghiém trong.

11/. S&ra Nomura (Echizen kurage)

ECHIZEN KURAGE

This jelluyfish lives
on tuna, which is
problematic for the
Japanese tuna
supply.

The toxic parts
must be removed.

When cooked, it
can be eaten
without risk.

As aresult, the
Jopanese have
made a delicacy out
of the jellyfish.




Né&u dudc ché€ bién phu hdp, cat bd nhirtng phan chlra déc, sra Nomura co
thé &n dugc ma khdng gy hai cho slic khoe con ngudi. Loai sira nay hién Ia
maGi de doa dbi véi ngudn cung cap ca hoi cua Nhat, vi ching chi s6ng sét nhdg
an mét lugng ca I6n.

12/. Hat Pangium Edule

PANGIUM EDULE

Poisonous to humans
Known as . ad as they contain
*the fruit that N hydrogen
nauseates’ e R cyanide.

To eat only after
being bolled without
their shells, and
soaked in water, OR,
bolling and burying
in banana leaves
and ash for a month

SOUTH EAST ASIA

Con dudc biét dén vdéi biét danh "hat gay budn nén", hat Pangium edule,
von c6 nguodn goc tu nhién & Indonesia, Malaysia va Papua New Guinea chi cé
thé an dudc sau khi dugc ngdm nudc va bd vo ludc ki hodc chdn vui vao trong
I& chubi va tro khoang 1 thang trudc khi ludc. Hat nay néu chua ché bién k¥
c6 chua mot chat hydrogen cyanide dbc hai.

Nguoi géi: Hong Nguyén



