Food Hygiene – Revision
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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
	


9. Match the correct terms to the correct explanations:
Cleaning is the process of making something free of dirt and contamination.
A detergent is a chemical that can be used to dissolve and remove dirt.

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.

10. Explain the term Due diligence
A food business must be able to demonstrate that it has done everything within its power to safeguard consumer health.

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

Powers of Enforcement Officers

· enter and inspect food and premises

· investigate outbreaks of food-borne disease and possible offences

· remove suspect food and have it destroyed if it is considered to be unsafe to eat
· serve improvement and prohibition notices

· take food businesses to court for breaking food safety laws.

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

For bacteria to multiply they need:

· Time

· Warmth

· Moisture

· Food

13. What does the term “cross contamination” mean?
Cross-contamination occurs when bacteria are transferred from a contaminated source – e.g., raw meat to a ready to eat food product.

Cross contamination can be;

· Direct, e.g., blood drip, raw touching cooked

· Indirect, e.g., from a knife, cutting board

Cross contamination usually involves a vehicle of contamination – something that helps the bacteria to “travel” from one surface to another.

Common vehicles of contamination include:

· Hands

· Utensils and equipment – such as knives, chopping boards – any surface that has not been cleaned properly between uses.

· Handles of doors, refrigerators, cupboards etc.
14. Explain the term Use-by date
Use-by dates

Use-by date on ready-to-eat foods – it is a criminal offence to sell food past its use-by date
Why do you think it is against the law to sell foods past their use-by dates?

Use-by dates are found on “high risk foods” likely to cause food poisoning, i.e., those that:

· are ready to eat

· are moist

· are high in protein

· require chilling

· have a short shelf life

By exceeding the “use-by” date such foods have exceeded their critical time limit within which the product might be considered safe.  Thereafter the bacterial load might be sufficient to cause food poisoning.

What should you do if you find food that is past its “use by” date?

Dispose of it immediately

If an enforcement officer finds foods past its “use by” date in catering premises he / she will presume it to be for sale and so the caterer could be prosecuted.

15. Explain the term Best Before date

Best Before dates

Best-before dates usually appear on canned, dried and frozen products.  It is not an automatic offence to sell foods past best-before date, but their safety and quality could be compromised, e.g., biscuits can go rancid or soggy.
16. What types of foods are linked to food allergy and intolerance?

· Peanuts

· Tree nuts

· Eggs

· Shellfish

· Cow’s milk

· Wheat (gluten)

· Soy

17. Give examples of symptoms of allergic Reactions

· Allergic reactions include:

· Tingling around the mouth

· Swelling around the mouth, nose and throat

· Difficulty breathing

· Rashes

· Vomiting

· Diarrhoea

· Cramps

Severe (anaphylactic) reactions can occur that cause the blood pressure and heart rate to be dangerously low.  Without treatment affected individuals can die within minutes.
















