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Contamination:

The presence of hazards in food
that could cause injury or death.
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Contaminated-fish-MP90 [photograph]. (2002). Retrieved February 23, 2012, from: wellnesstruthnetwork.com


Contamination means there are
hazards In the food.

What are some examples of food hazards?
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[Untitiled photogrph of hair strands]. Retrieved February 23, 2012, from: killerstrands.blogspot.com

[Untitled WHMIS hazard sample label]. Retrieved February 23, 2012, from: schoolboardsafety.ca

[Untitled photograph of a coughing man]. Retrieved February 23, 2012, from: adclinic.com 


Physical hazards can be:

e hair

broken glass or ceramics

pieces of metal

parts from equipment
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[Untitiled photogrph of hair strands]. Retrieved February 23, 2012, from: killerstrands.blogspot.com

[Untitled photograph of close up of broken plate on wooden floor]. Retrieved February 23, 2012, from: ifimages.com

[Untitled photograph of metal shavings].  Retrieved Feb 27, 2011, from: vegnews.com

[Untitled photograph of metal parts 6a00e54ffb472a88340115]. Retrieved February 23, 2012, from: 6ichthusfish.typepad.com



More physical hazards:

LI~

o fruit pits

e pieces of packaging

e pebbles
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[Untitled photograph of wood texture] . Retrieved February 23, 2012, from: beiz.jp

[Untitled photograph of an avocado]. Retrieved February 23, 2012, from: homelifegoesstrong.com

[Untitled photograph of pieces cardboard packaging}. Retrieved February 23, 2012, from:en.wikipedia.com
 
[Untitled photograph of white pebbles]. Retrieved February 23, 2012, from: fotolibra.com



Chemical hazards can be:

e pesticides

e cleaners and sanitizers

e food additives

 allergens such as nuts,
eggs, milk and shellfish
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[Untitled pesticide spray bottle]. Retrieved February 27, 2012, from: http://office.microsoft.com

[Untitled spray bottle]. Retrieved February 27, 2012, from: http://office.microsoft.com

Falooda Rose Syrup[photograph]. Retrieved February 27, 2012, from: bearheadsoup.blogspot.com

[Untitled photograph of mixed nuts mixnuts.jpg]. Retrieved February 23, 2012, from: cookies-in-motion.com


Biological hazards are caused by
microbes:

e bacteria
e Viruses

e parasites
e protozoa

e yeasts and molds
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[Untitled photograph of Campylobacter bacteria.jpg]. Retrieved February 23, 2012, from: vegansoapbox.com

[Untitled photograph of virus whitepaper-image009.pn]. Retrieved February 23, 2012, from: macforensicslab.com

[Untitled photograph of hookworms 800px]. Retrieved February 23, 2012, from: listverse.com

[Untitled photograph of protozoa draf_lens5530092mo]. Retrieved February 23, 2012, from: squidoo.com

[Untitled photograph of fungi on pumkin DSC03670.jpg].(2008). Retrieved February 23, 2012, from: interconnectedperformers.blogspot.com



Where do biological hazards come
from?

packaging

Employees




What Is cross contamination?

p S99 |  Cross contamination

" > » | happens when a microbe

===% or allergen from one place
gets into something else.

A
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What is the result?
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Bacteria are hitchhikers.

Both items are now contaminated.
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[Untitled photograph of cross contamination with raw chicken]. Retrieved February 27, 2012, from: foodsafety.suencs.com

Bacteria are hitchhikers [Cartoon]. Retrieved February 27, 2012, from: 
http://www.cfs.gov.hk/english/programme/programme_haccp/popup_fspbooklet2002.html


Where can cross contamination
happen?

food storage
water
Ingredients with allergens

reworked product: using one product to make
something else



Other sources of cross
contamination are:

e chemicals
e poor cleaning

e poor hand washing

e traffic paths
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[Untitled photograph of doorknob]. Retrieved February 27, 2012, from: hscal.org



Salmonella:

a bacteria that can make you very sick
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Salmonella_160 [Photograph]. Retrieved February 27, 2012, from: nature.com


Raw chicken example

14 people got sick after eating lettuce that
had salmonella.

The lettuce was cross contaminated with
raw chicken.
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[Untitled photograph of Romaine lettuce]. Retrieved February 27, 2012, from:jumboprawn.com 


The employee cut raw chicken on
a countertop.

The employee did not wash and
sanitize the countertop.

The employee cut lettuce for salad
on the same countertop.
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[Cutting raw chicken photo]. Retrieved February 27, 2012 from: barbaraburms.com

[Untitled spray bottle Clip art]. Retrieved February 27, 2012, from: http://office.microsoft.com

[Untitled cutting lettuce photo]. Retrieved February 27, 2012, from: craftleftovscom


Bacteria can grow to large
numbers in food and on
surfaces
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[Untitled bacteria Clip art]. Retrieved February 27, 2012, from: dreamstime.com


Bacteria needs this to grow:

Food energy to grow

Acidity right ph level

Temperature right temperature for growth
Time to grow

Oxygen to survive

Moisture to grow



Food

Bacteria find food in:
 the food you are making

e the food left on
equipment

* the food left on mops
and cloths
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Corlett, Christine. (Photographer). Disassemble equipment 1 [Photograph].


Acidity (pH)

What Is acidity?

What kinds of foods are acidic?
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[Untitled photograph of sliced lemons]. Retrieved February 27, 2012, from: babygtobe.blogspot.com

[Untitled photograph of bottles of vinegar]. Retrieved February 27, 2012, from: vinegar-uses.com

[Untitled photograph of jars of dill pickles]. Retrieved February 27, 2012, from: onceuponagourmetin.blogspot.com


Temperature

« controlling temperature
IS the easiest way to
keep food safe
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[Untitled Clip art of thermometer]. Retrieved February 27, 2012, from: http://office.microsoft.com




It Is Important to control the time
and temperature:

 when you cook food

 when you cool food

« when you process food

 when you store food
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[Untitled Clip art of kitchen]. Retrieved February 27, 2012, from: http://office.microsoft.com



Time and temperature

The areas that need to be controlled are:

e sStorage areas
processing areas
freezers

e coolers

trucks
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[Untitled Clip art of kitchen]. Retrieved February 27, 2012, from: http://office.microsoft.com



Temperature
Danger Zone
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[Time and Temperature – Danger Zone]. (2006). Foodsafe Level 1 Instructor Guide



Time
Bacteria growing
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[Time and Temperature – Danger Zone]. (2006). Foodsafe Level 1 Instructor Guide




Improper time and temperature
control

Improper time/temperature contral

Microbiological Survival or growth of food Qutbreaks of
contamination of food poisoning micro-organism foodborne
in food illnesses
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Improper time/temperature control [Cartoon]. Retrieved February 27, 2012, from:
http://www.cfs.gov.hk/english/programme/programme_haccp/popup_fspbooklet2002.html


Oxygen

e Vacuum packing food removes oxygen
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[Untitled photograph of vacuum packed fish]. Retrieved February 27, 2012, from: kk.org

[Untitled photograph of canned jams]. Retrieved February 27, 2012, from: foodgirl.squarespace.com


Moisture

Bacteria need water to grow:

* moist foods
N « wet equipment

e wet cloths

o water puddles
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[Untitled photograph of custard]. Retrieved February 27, 2012, from: jehancancook.com

Corlett, Christine (Photographer). (2012). Reassembly 5 [Photograph]. 

[Untitled wet, blue dishcloth]. Retrieved February 23, 2012, from: bean-sprouts.blogspot.com

[Untitled photograph of a wet floor with sign]. Retrieved February 23, 2012, from: adsoftheworld.com


Preventing contamination

Why Is it Important to store food
properly?

Food must be stored properly or it can
become contaminated.



Food must be covered to keep out:
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[Untitled man sweeping under the carpet clip art]. Retrieved February 23, 2012, from: http://office.microsoft.com

[Untitled bugs with bug sprayer clip art]. Retrieved February 23, 2012, from: http://office.microsoft.com

[Untitled WHMIS hazard sample label section14pt3a.png]. Retrieved February 23, 2012, from: schoolboardsafety.ca

[Untitled virus (microbe) clip art]. Retrieved February 23, 2012, from: http://office.microsoft.com 


Stock rotation

What Is stock rotation?

Why iIs it important?
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[Untitled photograph of jars of dry goods]. (2009). Retrieved February 27, 2012 from: the kitchn .com



Stock rotation Is Important:

SO you don’t run out of products
prevents food spoilage
prevents food contamination

Saves money



Stock rotation

« your supervisor will tell you how to rotate
stock

stock rotation iIs also called:

First In, First Out (FIFO)



Tell your supervisor if you see food or
packages that are:

 leaking
e torn or broken
e spoiled

e past expiry date
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[Untitled leaking package of food safety_45_new.jpg]. Retrieved February 23, 2012, from: cooksafe.damaged.gov.uk.

[Untitled photograph of a torn package gifto6.jpg]. Retrieved February 23, 2012, from: pingmag.jp

[Untitled photograph of spoiled fruit]. Retrieved February 23, 2012, from: microbiologylabs.info

[Untitled photograph of expiry date 2128818.jpg]. Retrieved February 23, 2012, from:mylot.com 
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[Untitled person with A+ test score clip art 00281970.wmf]. Retrieved February 22, 2012, from: http://office.microsoft.com



1. Contamination is the presence of
hazards in food that could cause injury

or death.

a) true

b) false

v | FISH CONTAMINATED

DO NOT EAT |}
&)
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Contaminated-fish-MP90 [photograph]. (2002). Retrieved February 23, 2012, from: wellnesstruthnetwork.com



2. The temperature danger zone for food is:

a) -18 C B O C 100°C
74°c
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[Time and Temperature – Danger Zone]. (2006). Foodsafe Level 1 Instructor Guide


3. Which one is an example of a physical
hazard?

a) bacteria

b) pieces of metal

ot o fo y ‘ : ‘ : el I l “ : a S
‘contact, flush with copious peau ou les yeus, laver &
wounts of water for grande eau pendant
inutes and seek 15 minutes et consulter
attention médecin.
See Malerial S: el
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[Untitled photograph of Campylobacter bacteria.jpg]. Retrieved February 23, 2012, from: vegansoapbox.com 

[Untitled photograph of metal shavings].  Retrieved Feb 27, 2011, from: vegnews.com

[Untitled WHMIS hazard sample label section14pt3a.png]. Retrieved February 23, 2012, from: schoolboardsafety.ca



4. The best growing conditions for
bacteria is known by which of the
following acronyms?

a) FATCAT
Food

b) WHMIS Acidity
Temperature

c) MSDS Time
Oxygen

d) FATTOM Moisture
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You did it!
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[Untitled photograph of a person holding a plate of food]. Retrieved February 27, 2012 from: emainstay.com
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