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

2. Explain what happens to bacteria at: 2010

(i) –18 °C;

(ii) 75 °C 







2marks

3.Explain each of the following terms. 2007

(i) Aerobic bacteria

(ii) Anaerobic bacteria





2marks

4. Complete the following table. 













10marks 

	Name of Bacteria
	Best Temperature
	3 Sources
	2 Symptoms

	Salmonella
	
	
	

	Staphylococcus aureus
	
	
	

	Closrtidium Perfringens
	
	
	

	Bacillus Cereus
	
	
	

	Campylobacter 
	
	
	

	Listeria
	
	
	

	E. Coli
	
	
	


