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FOOD SAFETY AND MICROBIOLOGY STUDY QUESTIONS



1. What conditions are necessary for growth of botulism toxin?

Moisture, room temperature and no air present.  Any kind of jar that was processed to remove air to create a tight environment, but that was not hot enough or long enough to kill the spores.

2. Growth of micro-organisms can be controlled by remember FAT TOM 

a. Temperature (hot or cold); b. acidity levels; c. moisture levels; d. time at improper temperatures


3. Name three groups of micro-organisms that cause food spoilage.

	Molds, yeasts, and bacteria.

4. What is a potentially hazardous food?  Name 3 of them.

	Foods that are high in protein and moisture.  Foods that contain organisms that can pose a health risk.  Anything that is low in acid or not acid.  Cooked starches…rice, beans, potatoes, etc.  Any kind of cooked meat, fish, poultry, or product related to an animal, cooked vegetables or melons.

5. What is the temperature danger zone?  How long can food stay in the danger zone?

	41°F to 140°F. Food can be in this zone for no more than 2 hours.  We recommend foods not be in the danger zone for more than 4 hours consecutively. 

6. Name three safe ways to thaw meat or poultry.

	In the refrigerator on a plate or tray, to collect the drippings.  In running cool water, in a bucket or sink of water no warmer than 70° and changed every 30 minutes. In the microwave if it is part of the immediate cooking process.

7. Describe how you would recommend cooling a large pot of chili.
	Put in trays or containers no deeper than 2 inches.  Put in the refrigerator uncovered until the chili reaches 41°, then repackage or cover and store.


8. What temperature should your refrigerator be?

	40° or below.

9. What is the purpose of blanching vegetables before freezing?

	Destroys enzymes that cause spoilage and deterioration.


11. What is the number one way to prevent Food Bourne Illness?

		Wash Your hands.

12. Name seven methods of preserving food and how they make food safe.  Match the second column    letter(s) with the appropriate method of food preservation.

Refrigeration – A
Freezing – A, B
Canning – B, C
Sweetening – E
Pickling/Fermenting – F, B, C
Drying – D
Curing/Salting – G


   	12a. Match the letter(s) below with the appropriate method of food preservation above.
A.) Cool Temperatures
B.) High Heat
C.) Remove Air
D.) Remove Water
E.) Adds Sugar
F.) Increases Acidity
G.) Increased Salt
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