Higher / Intermediate 2 
Health and Food Technology Homework 

12th November 2012 
Due in on the 19th November 2012

1. Identify and explain four different control measures which may help prevent cross contamination. 2008





6marks
Marking Instructions: 

4 x ½ mark for each measure identified. 

4 x 1 mark for each detailed explanation (linked to bacteria). 

Control measure must be identified before mark can be awarded for explanation.  Where the control 

measure is incorporated in the explanation this can be credited. 

Total – 6 marks (KU)

Good Personal Hygiene 

Control measures  Explanation 

(a)  Ensure food handler has a high standard of personal hygiene 

1. Hands must be kept clean at all times as they are in direct contact with food, and so are the main route of transferring 

bacteria. 

2. Food handlers should follow a thorough hand washing procedure (and dry hands on disposable paper towels) especially after visiting the toilet/on entering the food room/ before handling any food/equipment/after touching their hair/ after eating /coughing
/blowing their nose/after handling waste food/refuse or cleaning materials to prevent bacterial contamination. 

3. Food handlers should have suitable protective clothing/hair  tied back, remove jewellery/have short clean nails free from nail varnish to prevent bacterial

contamination when preparing/serving high risk food products. 

4. Smoking is not permitted whilst handling food because: - cigarette ends and ash

may contaminate the high risk food/- food handlers may touch their lips whilst

smoking and then transfer harmful bacteria to high risk food/ - smoking encourages coughing which produces droplets of  infection over high risk foods/ - cigarettes ends placed on worktops may be contaminated  with saliva which is then passed to high risk food stuffs. 

(b)  Wash hands thoroughly after handling high risk food 

1. Hands should be washed after handling high risk foods   (eg raw meat/poultry/eggs) to prevent the spread of bacteria from raw/high risk foods to cooked foods.Page 33 

(c)  Ensure food handlers are in good health 

1. As handlers with colds, spread droplet infection from coughing/sneezing over high risk foods. 

2. All cuts/sores should be covered with a blue waterproof dressing to prevent the spread of bacteria onto high risk foods. 

3. Food handlers suffering from diarrhoea/vomiting/a food-borne illness should not handle high risk foods as it may become contaminated with bacteria. 

2.  Good kitchen hygiene standards 

Control measures  Explanation (a)  Ensure all equipment/ fixtures/fittings are clean before/after preparing foods 

1. Different surfaces/boards/utensils should be used when preparing raw and cooked

2. meat/poultry/eggs to prevent the spread of bacteria from raw to cooked foods. 

2. Clean all surfaces, equipment and tools thoroughly before and after preparation to prevent the spread of bacteria from high risk foods/raw foods. 

(b)  Adequate cleaning procedures are carried out 

1. Kitchen cloths should preferably be disposable/should be bleached/disinfected
/changed frequently so as to prevent the spread of bacteria from high risk foods. 

2. Spillages should be wiped up immediately to prevent the spread of bacteria from contaminated foods. 

3. Waste should be placed in covered bins which should be well away from food preparation areas to prevent the potential contamination from high risk foods. 

4. Catering staff should carry out/apply the Hazard Analysis 

Critical Control Point (HACCP) system to prevent bacterial contamination at any

stage. 

5. Refrigerators should be cleaned weekly/regularly and spillages wiped up immediately to prevent the spread of bacteria from contaminated foods.  

3.  Correct storage/serving of high risk foods 

Control measures  Explanation (a)  Ensure high risk foods are stored correctly 

1. Separate raw and cooked meat/poultry/eggs to prevent the spread of bacteria from cross contamination of high risk products. 

2. Store raw high risk products below cooked foods at the bottom of the refrigerator to prevent the spread of bacteria from cross contamination of high risk products dripping onto the cooked foods. 

3. Use a separate refrigerator for raw foods to prevent the spread of bacteria from cross contamination of high risk products dripping onto the cooked foods. 

4. High risk foods should be covered to prevent the spread of bacterial contamination. 

(b)  Refrigerate at a temperature of 1-4°C 

1. High risk and perishable salad products must be kept in refrigerator at a temperature of 1-4°C to prevent bacteria multiplying. 

2. Regular daily checks should be taken to ensure the refrigerator is functioning at a maximum of 1-4°C to prevent bacteria multiplying. 

4.  Correct cooking/reheating of high risk foods 

(a)  Cook until 75°C  1. A minimum centre of 75°C should be reached in high risk 

foods and confirmed by a food probe thermometer as most harmful bacteria are destroyed at this temperature. 

2. Microwavable high risk foods also require a minimum centre of 75°C to be reached and checked in different places by a food probe thermometer as most harmful bacteria are destroyed at this temperature. 

(b)  Reheat until 82°C  1. Small numbers of bacteria may have survived original 

cooking and continued to multiply; increasing the temperature 

may destroy bacteria that would result in contaminating high risk foods.Page 35 

5.  Correct storage of cooked high risk foods (a)  Cooling of high risk foods within 

1-1½ hours 

1. High risk foods should be cooled down within 1-1½ hours of cooking and covered and refrigerated to prevent the bacteria multiplying at room temperature. 

(b)  Cool food thoroughly before placing in refrigerator 

1. Warm high risk foods must not be placed in a refrigerator, as this may increase the core temperature causing bacteria to multiply.

(c)  Observe use-by date 

1. High risk foods should not be mixed from separate batches/ careful monitoring/labelling with dates is required to ensure correct disposal of foods past their use-by date to prevent deterioration/bacterial contamination.

2. Explain what happens to bacteria at: 2010

(i) –18 °C;

(ii) 75 °C 








2marks
1. Bacteria will become dormant/inactive therefore growth/multiplication will stop. 

2. Food is frozen at -18ºC and bacteria will not multiply in frozen food (many will

survive and reproduce on thawing). 

(ii) 75ºC 

1. Most harmful/pathogenic bacteria are killed/ destroyed at this temperature. 

2. Many bacteria can produce spores which will survive high temperatures.

3.Explain each of the following terms. 2007

(i) Aerobic bacteria

(ii) Anaerobic bacteria
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Aerobic bacteria require the presence of oxygen to enable multiplication to occur. 

(ii) Anaerobic bacteria can survive without oxygen and still allows multiplication to occur.
3. Complete the following table. 
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	Name of Bacteria
	Best Temperature
	3 Sources
	2 Symptoms

	Salmonella
	
	
	

	Staphylococcus aureus
	
	
	

	Closrtidium Perfringens
	
	
	

	Bacillus Cereus
	
	
	

	Campylobacter 
	
	
	

	Listeria
	
	
	

	E. Coli
	
	
	


