

Food safety
 1
Describe what is meant by:


a)
Chemical food spoilage: 



b)
Microbiological food spoilage: 


 2
What are viruses?

 3
Give two examples of physical contamination.

 4
Explain how to avoid chemical food poisoning.

 5
What is a pathogen?

 6
Give the incubation period for the following:


a)
Staphylococcus aureus: 



b)
Clostridium perfringens: 



c)
Bacillus cereus: 


 7
Bacteria require warmth, moisture and …?

 8
What is a food allergy?

 9
In cleaning, what do you understand by:


a)
Physical energy: 



b)
Thermal energy: 



c)
Chemical energy: 


10
What is a disinfectant?

11
List the six basic steps for cleaning and disinfection.

12
Explain the following technical terms:


a)
Bactericide: 



b)
Detergent: 



c)
Sanitiser: 


13
How should kitchen equipment be designed?

14
How is infection spread?

15
Name four types of common pests?

16
Why do pest problems occur?

17
How should the following be stored?


a)
Dry goods: 



b)
Vegetables: 



c)
Frozen food: 



d)
Chilled food: 


18
How should a food store be kept?

19
Why is it important to regularly check temperatures of chill rooms and freezers?

20
What is meant by core temperature?

