
Is It Safe To Make Baby Food
At Home?
Newborn babies are usually breastfed. But when the baby grows
to about 6 months, it means that the baby's growth has entered
the next stage. It's no longer just breastfeeding anymore.
Some  complementary  foods  should  be  added  appropriately.
Parents are often more excited when the baby can finally eat
food. But then the problem also followed. How to choose these
baby foods?

Many parents think that the baby food purchased in the store
is unsafe and there are quality problems, so they choose to
make it for their babies at home. So can making baby food at
home ensure hygiene and other safety issues?

The biggest advantage of making your own baby food is that
parents can strictly control the baby's diet. You can choose
the freshest ingredients in the season. And it can be made
according to the baby's dietary preferences, so that the baby
can eat more assured and happy.

In addition, making baby food at home is more cost-effective
and cost-effective. This is also one of the important factors
that many parents choose to make by themselves, but the safety
issue when making them is also a thought-provoking issue.
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Under normal circumstances, we cannot guarantee the safety of
our own food, because the baby's stomach is very fragile, so
we must achieve high standards in all aspects such as the
choice of ingredients and cooking tools.

Many parents simply wash their hands before making baby food.
This is unreliable. Once you start making baby food, wash your
hands thoroughly again whenever you touch anything else. For
example, raw meat, fish, or eggs carry bacteria. You should
use a new spoon every time you taste it even after making it.
Because there are bacteria in the adult's mouth. Therefore,
the spoon must not be reused.

Secondly, when storing baby food, many parents will put it in
the refrigerator at will，this is also unsafe. Mixing with
other foods may produce bacteria. Secondly, it is necessary to
ensure that the cooked baby food is refrigerated within two
hours.

If we make baby food at home, there will be a lot of potential
safety hazards, and it cannot guarantee the sanitary condition
of the food. If we want to make high-quality baby food, we
must pay a lot of effort to ensure food safety.



In fact, the baby food purchased in the store is made by
professional  manufacturers  using  the  baby  food  production
line. The production process has strict quality standards,
which can fully guarantee the hygiene and nutrition of the
food. Parents can use it with confidence.

If you make it yourself at home, you must always pay attention
to  hygiene  issues.  After  all,  there  is  no  sterilization
equipment from professional manufacturers, but I believe that
parents will make a lot of efforts to make healthy baby food
for their babies, so that they can grow up healthily!
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