Food Hygiene – Revision
Name:








Date:

Complete the following statements / questions:

1. A hazard can be classed in 3 ways:
· Ph_____________

· Ch_____________

· Bi______________

2. Give an example for each of the above hazards:
· Ph_____________, the example is ______________
· Ch_____________, the example is ______________
· Bi______________, the example is ______________
3. Give one example of a food which contains a natural poison:
_____________________________________________
4. Give two examples of sources of bacteria, e.g., pets and pests (do not use this in your answers)
_____________________________________________
_____________________________________________
Please turn over

5. List three names of food poisoning bacteria (make sure you get the spelling right)
_____________________________________________
_____________________________________________
_____________________________________________

6. List three symptoms of food poisoning:

_____________________________________________
_____________________________________________
_____________________________________________

7. List three examples of vulnerable groups (people most likely to become very ill through food poisoning)
_____________________________________________
_____________________________________________
_____________________________________________

Please turn over

8. List the temperature requirements for the following:

	Freezer temperature
	

	Refrigerator temperature
	

	The DANGER ZONE – when bacteria multiply rapidly
	

	Hot-holding of food
	

	Core temperature of cooked foods
	


Please turn over

9. Match the correct terms to the correct explanations:






Please turn over

10. Explain the term Due diligence
_____________________________________________
_____________________________________________
_____________________________________________

11. List some powers that an EHO (Environmental Health Officer) has:

_____________________________________________
_____________________________________________
_____________________________________________

12. Name the 4 conditions that food poisoning bacteria need in order to multiply:

· _____________

· _____________

· ______________

· ______________

Please turn over

13. What does the term “cross contamination” mean?
_____________________________________________
_____________________________________________
_____________________________________________

14. Explain the term Use-by date
_____________________________________________
_____________________________________________
15. Explain the term Best Before date

_____________________________________________
_____________________________________________
16. What types of foods are linked to food allergy and intolerance?

· _____________

· _____________

· ______________

· ______________

Please turn over

17. Give examples of symptoms of allergic Reactions

· _____________

· _____________

· ______________

· ______________

Cleaning 





is a chemical that can be used to dissolve and remove dirt.





A detergent 





is the process of making something free of dirt and contamination.





A disinfectant 





is used to reduce micro-organisms to safe levels.





A sanitiser 





is a chemical that both cleans and disinfects








Sterilisation 





is the removal or destruction of all micro-organisms including spores.  It is rarely used in kitchens, but in the past kitchens, especially in hospitals were fitted with sterlising sinks fed with steam and hot water.











