Module 2 – Food hygiene

What is safe food?

· Food which is free of contaminants and will not cause illness or harm.
How many people get food poisoning worldwide each year?

· Millions
Which 2 of the following are benefits of good food hygiene?

· Compliance with the law
· Reduced number of customer complaints
Food poisoning is an illness caused by eating contaminated food

· True
How do you ensure good food hygiene?

· Protect food from contamination
· Destroy bacteria
· Discard unfit or contaminated food
· Prevent multiplication of bacteria
Module 3 – Bacteria

Which of the following foods are ideal for the multiplication of food poisoning bacteria?

· Cooked meat
· Raw chicken
Which of the following do food poisoning bacteria need to multiply?

· Food
· Time
· Warmth
In which of the following foods are food poisoning bacteria most likely to multiply?

· Pork
· Milk
· Cheese
· Beef
· Cooked rice
· Chicken
Spores can survive high temperatures, drying and disinfection.

· True
Which of the following statements is true?

· Foods which are acid are unlikely to support the growth of food poisoning bacteria
With regard to temperature and bacteria, what does the term ‘danger zone’ mean?

· The temperature range within which food poisoning bacteria are most likely to grow
Which 2 of the following are within the Danger Zone of temperatures?

· 10 degrees Celsius
· 50 degrees Celsius
Which of the following will keep food safe?

· Separating ready-to-eat food and raw food
· Separating high-risk food and raw food
Module 4 – Food poisoning and food borne diseases

Which of the following are all food-borne diseases?

· Typhoid
· E coli O157
· Campylobacter
· Listeria
· Hepatitis A
· Norovirus
The usual onset time for food poisoning is between 1 to 36 hours

· True
Which of the following bacteria has the shortest onset time?

· Staphylococcus aureus
Which of the following are the main symptoms of illness causes by eating contaminated food?

· Vomiting
· Abdominal pain
· Diarrhoea
What is the ‘incubation period/onset time’?

· The period between eating contaminated food and the first symptoms appearing
Which of the following statements relate to food borne disease pathogens?

· Only small numbers are usually required to cause illness
· They don’t need to multiply in food to cause illness
Which of the following groups of people are most at risk of food poisoning and food-borne disease?

· People who are already ill
· The elderly
· The very young
Module 5 – The prevention of food poisoning

Which is the most likely order for these to occur in the food poisoning chain?

· 1st – Contamination
· 2nd – Multiplication
· 3rd – Survival
Reporting diarrhoea and vomiting to a supervisor before starting work helps to prevent contamination

· True
Food poisoning usually occurs because of:

· A series of mistakes
Where should high risk food be stored?

· In a fridge
Effective pest control is essential to:

· Prevent the contamination of food
Which of the following control measures can be used to prevent the contamination of high-risk food in a food room?

· Effective cleaning and disinfection
· Effective pest control
· A high standard of personal hygiene
· Separate raw and high-risk foods
Which of the following would control survival hazards?

· Cooking food to at least 75 degrees Celsius
· Pasteurisation of milk
Module 6 – Contamination hazards

Which of the following are all common allergens?

· Cereals, sesame seeds, mustard and celery
· Peanuts, milk, eggs and fish
The intestines and the mouth harbour the most food poisoning bacteria

· True
Can you identify the physical and chemical contaminants?

· Physical;

· Drawing pins
· Nuts and screws
· Fly
· Pen cap
· Chemical;

· Fungicide
· Cleaning chemicals
· Pesticides
· Fly spray
· Rat poison
Which of the following are likely sources of physical contaminants?

· Pests

· Packaging

· Equipment

· Food handlers

· Buildings

Cross-contamination involves the transfer of bacteria from raw food to high-risk food by:

· Direct or indirect contact, or by drip
Which of the following are likely to contaminate food?

· Pesticides
· Cleaning chemicals
Which of the following are vehicles commonly used by food poisoning bacteria to transfer from sources of contamination to high-risk food?

· Hand-contact surfaces
· Food-contact surfaces
Cross-contamination is the transfer of bacteria from pests to food contact surfaces

· False
Which of the following pairs are most likely to transfer food poisoning bacteria to high-risk food?

· Pests and preparation surfaces
· Hands and wiping cloths
Module 7 – Purchase to service

Which of the following are important properties of a dry food store?

· Well ventilated
· Cool
· Dry
· Pest proof
High-risk food delivered at 12 degrees Celsius should not be accepted

· True
How would you store half a can of pineapple chunks?

· In a covered bowl in the refrigerator
Which of the following temperatures is recommended for cooking?

· 75 degrees Celsius
Above what temperature should deliveries of frozen food be rejected?

· -18 degrees Celsius

Which of the following will prevent cross-contamination or the multiplication of harmful organisms when storing food in a fridge?

· Store cooked food above raw food
· Cover food
· Never leave door open
· Never overload fridge
Which of the following describe correct stock rotation?

· First in, first out
Which of the following is the safest procedure to thaw frozen chicken portions?

· Overnight, at the bottom of a fridge
Module 8 – Food spoilage

Which of the following will accelerate food spoilage?

· Poor temperature control
· Insect infestation
Which of the following often cause food spoilage?

· Moulds
· Bacteria
Which of the following statements are true?

· Spoilage can be caused by enzymes
· Slime on food is a sign of spoilage
Which of the following statements are correct?

· Spoilage can be delayed by good food hygiene
· Food spoilage is accelerated by rough handling
Module 9 – Personal hygiene
Persons with skin infections should receive medical clearance before working as a food handler

· True
Which is the correct order to put on protective clothing?

· 1st – Hat
· 2nd – Coat
· 3rd – Shoes
Why should diamond jewellery not be worn in food premises?

· Stones and small pieces of metal may end up on food
· It harbours dirt and bacteria
Which of the following statements are correct?

· You are more likely to carry food poisoning organisms when you are ill
· Food handlers carry food poisoning organisms at one time or another
What are the main food safety reasons why you should not smoke in a food room?

· It encourages coughing
· It may result in bacteria being transferred from the mouth to the food
A food handler with diarrhoea can return to work 24 hours after all the symptoms have gone

· False
Which of the following may result in physical contamination of food?

· Smoking
· Combing the hair whilst wearing protective clothing
Module 10 – Construction and design of food premises
Which types of washing facilities are required in food premises?

· Facilities for washing equipment
· Facilities for washing food
· Facilities for washing hands
Which of the following are important properties for walls in a food premises?

· Light Coloured
· Easily cleaned
· Smooth
· Solid
When selecting a site for a new business, which 2 of the following should be considered in relation to food safety?

· The availability of electric and gas
· Access for waste removal and food deliveries
Electric fly killers should be placed above food preparation areas

· False

Which of the following are examples of good design?

· External refrigerator storage to avoid delivery men entering the food business
· Linear workflow from deliveries to service
· Separate areas provided for raw and high-risk food preparation
Which of the following features are essential for an external door of a food room?

· Should be self-closing
· Should be tight-fitting to prevent pest entry
What should separate a food room from a toilet?

· A ventilated space
Module 11 – Equipment for handling food

What should you do with food equipment that is cracked, chipped, damaged or defective?

· Don’t use it and inform your supervisor
Which of the following materials would you consider as most suitable for food equipment?

· Polypropylene
· Stainless steel
Which of the following statements are true regarding broken, worn and poorly designed equipment?

· It may result in cleaning problems
· It may result in microbiological contamination
· It may result in physical contamination
Equipment sited close to the wall must be:

· Capable of being moved
Which 2 of the following statements are correct?

· Colour coding schemes may vary in different food premises
· Colour coding of equipment helps preventing cross-contamination
Dangerous machinery can only be cleaned by staff over 18

· True
Why is soft wood unsuitable for use as a chopping board?

· It is likely to splinter
· It is difficult to clean and disinfect
Module 12 – Pest recognition and control

Which of the following are signs of infestation by birds?

· Feathers and nesting material
· Damaged packaging
· Spillages near waste containers
· Droppings
Why is physical control preferable to chemical control?

· There is no risk of contaminating food with pesticides
· The pest is caught, either dead or alive
Which of the following do pests require?

· Some form of shelter
· A reasonable supply of food
Flying insects usually gain access to food premises through ventilation and open windows

· True
Which of the following are important to prevent access of pests?

· Keeping doors and windows closed
· Effective maintenance and proofing
Which of the following are examples of good physical control methods?

· Rodent traps
· Electric fly killers
Which of the following are the main reasons for controlling pests?

· To prevent the spread of disease
· To reduce food wastage
Which of the following are common food pests?

· Rats
· Wasps
· Ants
· Pigeons
· Cockroaches
Module 13 – Cleaning and disinfection

Which of the following require cleaning and disinfecting?

· Food preparation surfaces
· Tap handles
What is the correct order for cleaning and disinfection?

· 1 – Pre-Clean
· 2 – Main clean and rinse
· 3 – Disinfection
· 4 – Final rinse and dry
Which of the following should be included in a cleaning schedule?

· The frequency of cleaning
· Which chemical to use
Which of the following should be cleaned and disinfected after each use?

· A slicing machine
· A food contact surface
After use, cleaning equipment should be cleaned, disinfected and allowed to dry

· True
Module 14 - HACCP
What does HACCP involve?

· Taking corrective action
· Monitoring the controls
· Identifying hazards
· Introducing controls
Which of the following is not a critical limit?

· Storage of canned food at room temperature
Which of the following is the most important reason for having a HACCP system?

· It helps ensure that safe food is always produced
The survival of food poisoning bacteria during cooking is a hazard

· True
Which of the following are control measures?

· Storing high-risk food above raw food in the fridge
· Placing food in the fridge
Module 15 – The law relating to food and safety

How long can food on display fall below 63 degrees Celsius?

· 2 hours
When would an authorised officer be likely to serve a hygiene emergency prohibition notice?

· If the premises had a serious rat infestation
· If the premises were an immediate risk to health
When would an authorised officer be likely to issue a hygiene improvement notice?

· If the premises were not up to standard
Which of the following statements about food safety laws are correct?

· Food handlers can be fined or imprisoned for negligence at the workplace
· Anyone found guilty of an offence under the Food Safety Act 1990 can be fined up to £20,000 for a single offence
Which of the following are offences under food safety legislation?

· Displaying chilled food above 8 degrees Celsius for 5 hours
· Falling to implement a food safety management system based on HACCP
Which of the following are legal requirements relating to food premises?

· Premises must be in good condition and kept clean
· Operators must not allow waste to accumulate in food rooms
· Premises must be designed to permit hygienic practices
Which of the following legislation is primarily concerned with food standards?

· Food Safety Act 1990
Authorised officers can visit at any reasonable time and can take samples and photographs

· True
Which of the following may be used to prove due diligence?

· Pest Control Book
· Staff training records
· HACCP monitoring records
· Maintenance records
· Cleaning schedules
· Approved supplier list
