Test Yourself: HAZARDS

Directions:  Read the statements on the left side of the worksheet. Place a check under
each type of contamination for which the statement applies.

Types of Hazard
Biological (B) Physical (P) Chemical (C)

1. Could come from frill picks used in sandwiches O ] ]
2. Isof most concern in foodservice today O OJ ]
3. May occur from detergents or cleaning agents in the kitchen ] ] ]
4. Can cause foodborneillness L] O ]
5. s caused by toxins O O L]
6. Could be caused by using aglass to scoop ice ] O O]
7. May be prevented by thorough washing of fresh produce ] ] ]
8. May be caused by improper cooling ] ] ]
9. Iscaused by cross contamination O] Ol ]
10. Hazards can be reduced by good facilities planning and

training in safe operating procedures ] ] ]
11. Is connected to the threat of illness from additives ] ] ]
12. May result from home-canned food [] ] O
13. Can be controlled by temperature regulation [ O O

Keys. 1:P; 2:B; 3:C; 4:B; 5:B; 6:P, 7:B&C; 8:B; 9:B; 10:B; C&P; 11:C; 12:B; 13:B

Note: | dentifying hazardsin your workplaceisan

important first step inthe HACCP Program.




