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Test on Food Hygiene, Safety and HACCP
1. Food spoilage can be caused by the following micro organisms:
B _ _ _ _ _ _ _
Y _ _ _ _ _
M _ _ _ _ _
(3 marks)
2. Explain the term pH:
________________________________________________________________
(2 marks)

3. Explain the term Incubation Period:
(2 marks)

4. Can you list 3 types of bacteria which cause Food Poisoning, and also give an example of the types of foods they can be found in.
	Bacteria
	Example of Food

	
	

	
	

	
	


(6 marks)

5. List 3 types of symptoms which might make you think that a person is suffering from Food Poisoning:
_________________________________
_________________________________

_________________________________

(3 marks)

6. List 2  groups of people which could be classified as “vulnerable”:
_________________________________

_________________________________

(2 marks)

7. What does the term HACCP stand for?
_________________________________

_________________________________

(2 marks)
Total marks: 20
ANSWERS

Test on Food Hygiene, Safety and HACCP

Food spoilage can be caused by the following micro organisms

Bacteria

Yeasts

Moulds

Explain the term pH

How acidic or alkaline a food product is.  Ranges from 1 to 14.

Low number is acid, high number is alkali.

Water is neutral, pH of 7

Explain the term Incubation Period

The time from when the poisonous food is eaten to when the first symptom occurs

Can you list 3 types of bacteria which cause Food Poisoning, and also give an example of the types of foods they can be found in.

	Bacteria
	Example of Food

	
	

	
	

	
	


Salmonella

Found in the gut of most animals & birds, 80% of chickens are infected with salmonella

Raw meat, poultry, eggs, dairy products, fish, shrimps, sauces, salad dressings, cream cakes

Staphylococcus aureus

Found in air, dust, sewage, water, milk, equipment, surfaces, and especially humans and animals.

Present in 50% of nose, throat & skin of 50% humans

Meat and meat products, poultry and poultry products, salads, pastries, dairy products

Clostridium perfringens

Found in human and animal intestines

Meat, meat products and gravy

Clostridium botulinum

Very rare, but deadly

Found in the soil, fish, meat and vegetables.  

Associated with canned & vacuum-packed foods, not heated sufficiently, or where there is damage to the packaging

Bacillus cereus

Found in rice, cereal products, starchy foods, such as potatoes.

Escherichia coli (E. Coli)

Associated with poor hygiene, e.g., water contaminated with sewage

Found in soft cheeses, minced beef, chicken

Listeria monocytogenes

A serious bacteria, 30% cases are fatal

Found in milk, cheese, ice-cream, raw vegetables, raw & cooked poultry, raw & smoked fish, cook-chill foods

Campylobacter jejuni

Can be transmitted by food handlers, water from storage tanks contaminated by birds or small animals

Found in meat, poultry, milk, untreated water.  Many healthy chickens carry Campylobacter in their intestinal tract.

List 3 types of symptoms which might make you think that a person is suffering from Food Poisoning:

Abdominal pain (tummy ache)

Diarrhoea

Vomiting

Nausea

Fever

List 2  groups of people which could be classified as “Vulnerable”

Babies & infants (under 2) 

Pregnant women and their unborn children

Elderly

People who are ill or convalescing

The immunocompromised – those unable to fight infection.

What does the term HACCP stand for?


