

Hazard Analysis Critical Control Point (HACCP)
Revision Exercise
Complete the following exercise by clicking on the grey box and selecting your answer.  When you have completed the exercise print off a copy of the sheet and hand it to your tutor for checking.
	1. The number of steps in the HACCP system.
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	2. This is the first step to carry out when conducting HACCP.    

[image: image2.wmf]

	 FORMDROPDOWN 


	3. An example of a microbiological hazard which can be controlled by using heat e.g. by cooking.
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	4. An example of a physical hazard which may occur at any stage in the food chain.
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	5. Cleaning agents have the potential to cause harm if misused in the food room.  What type of hazard is a cleaning agent?
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	6. Cooking food to a high temperature is an example of this step in HACCP.
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	7. Hand washing is an example of this step when preparing salad vegetables.
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	8. Stating that food will be delivered at an agreed temperature e.g. chilled goods between 10C and 40C, is an example of this stage in  HACCP.
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	9. Stating that hot food being kept hot for service must be kept above 630C is an example of this step in HACCP.
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	10. Probing food when cooking to check that it has reached 750C is an example of this step in the HACCP.
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	11. A supervisor checking that the system is working is an example of this step in HACCP.
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	12. Recording of temperatures and cleaning schedules are examples of this in the HACCP process.
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