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Module Evaluation

Relevant Learning
Time/Number Weight (Marks) Week Due
Outcome
Quizzes 2 10% (10) 5 and 10 LO #1, #2 and #10, #11
Formative Assignments 2 10% (10) 2 and 12 LO #3, #4 and #6, #7
assessment Projects / Lab. 1 10% (10) Continuous | All
Report 1 10% (10) 13 LO #5, #8 and #10
Summative Midterm Exam 2hr 10% (10) 7 LO #1 - #7
assessment Final Exam 3hr 50% (50) 16 All
Total assessment 100% (100 Marks)
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Grading Scheme

Group Grade Estimation Marks % Definition
A - Excellent Excellence 90 - 100 Outstanding Performance
B - Very Good Very good 80 - 89 Above average with some
Success Group errors
(50 - 100) C - Good Good 70-79 Sound work with notable
errors
D - Satisfactory Average 60 - 69 Fair but with major
shortcomings
E - Sufficient Acceptable 50 - 59 Work meets minimum
criteria
Fail Group FX - Fail Precipitate (in (45-49) More work required but

process) credit awarded
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SOURCES OF
CONTAMINATION

E-Coli Bacteria

y Rule states that “you must take measures reasonably necessary to

prevent the introduction of known or reasonably forseeable hazards into covered produce...”

HUMANS

Humans can spread
pathogens through fecal
material, saliva,
mucous, or other bodily
fluids, usually with
improper handw
& hygiene practices,
illness, or injury.

shing

Knowing how contamination can be spread is the first step.

SOIL

Raw manure used as a
soil amendment can
pose a risk to fresh
produce if not properly
handled or applied,
such as applying too

to harvest.

€

ANIMALS WATER

Both wild and Water can carry and
domesticated spread pathogens,
animals can spread contaminating large
contamination amounts of produce
through their fec through irrigation,

CIDP Spr‘ \V:lshing
& cleaning, flooding,
etc.

O

EQUIPMENT

Equipment, tools, and

other food contact
surfe that aren’

t

regularly cleaned and
nitized can harbor

pathogens and po
huge risk to fresh
produce.

MsU is an affirmative action, equal-opportunity employer. Funding for this infographic was made possible in part by the Food and Drug Administration through grant PAR-16-137. The

esur
2

practices or organizaton imply endorsement by the United States Government

Source: Produce Safety Alliance Grower Training Module 1 - Icons made by Freepik from www.flaticon.com are licensed under CC BY 3.0

views expressed in the written materials do not necessarily reflect the social policies of the Department of Health and Human Services, nor dees any mention of trade names, commercial
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FOOD SAFETY

Personal Hygiene

Hair should be properly
tucked inside the cap ..............

0 No earing or S
neckdace/chalns................*

Nails should be 4
shortandclean ...........correnreet

Torn clothes should be
repaired or replaced ..............

Wear clogs and

safety shoos.....cnvoeecccnnannn.

SAFE FOOD MAKES HAPPY CUSTOMERS
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Door

Steam chamber

Perforated shelf

Sediment screen
Thermometer

Steam supply

Operating valve
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Safety valve
10. Exhaust valve

11. Waste line




Clean Sanitize

| | ! !

Lowers the number of
germs on surfaces
99.9%

Removes germs, dirt, and
impurities

<@

CANADA

4
(Sterilization)esiad!
0,841 bl el (3 Loy ARSI SN geazr o JoBUI sLadll Lulas 9 sl
1 pekadl puiin

PV EIN I

dadall GlgaVl o

4B oleluall jans
NERTERS
i Jed

dniiyall Bylysdl o

Lot jlsdl o

Lz .

Al olgall o
(Disinfection)_sglaid!
Ol Sgiann ] dd paal! dad ! LS due S dulas g2 pglaill
1§ ekad! pasciu



¥l s
ool
pldall pass Oluae o
Olyglaodl e Al
BTSN
Jo=SH
debll psssedl OLSye
2elailly eudail g 3,41
odial ekl
SlhgySeall Je ol sLadll OlgySeall Jolss
bl FUE iy ollall § pasi

Oy Jle Sgims OLII (1o Jawgie (Sgiune

Aelailly eadar)! doanl

e Olieluo
o2l sl e
gl Lla> o
eldadl 8og> Ao Blax)l &

daseidl dlezed! ildae




8530 Series SYNTHETIC 4 MEMORY
Powder-Free Vioyl Bam C‘S‘:‘
M




Kitchen safety

.

Keep allergenic foods
separated and stored
well.

Wear proper uniform
and protective gears
in the kitchen.

Store all ingredients
neatly.

Keep kitchen towel
and uniforms always
clean.

] Savetime

on daily tasks

Regularly clean food
contact surfaces.

Empty garbage regularly.

24

Keep sharp objects
stored.

Immediately clean spills.
Put up a warning sign for
wet area.

A

c° L]
o
Separate utensils for Ensure that the
raw and ready-to-eat thermometer of your
foods. fridge is properly

working and calibrated.

Keep a first aid kit
around the kitchen.

Ensure that fire
extinguisher is working.
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Zoning Layout

In '4'. ]
’ i Out
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) H Service Area
Cleaning / '
Washing :
E Food Preparation E Meal Cooking
Storage / H .
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Food safety made easy FoodDeics
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Hair nets
and mirror

Boot wash room\
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Salmonella  stappylococcus  Escherichia coli Listeria Vibrio

typhimurium aureus monocytogenes parahaemolyticus Comg:;l.zz;scter
® G) @ ©) ©) Q)
N Nt —e N

Foods and beverages Food poisoning due to the . Endolvili heiaoy of

contaminated by foodborne consu.mption of Foodborne illness o d{) oo illnzzs

bacteria contaminated food
Source of
contamination
Q °§
?

Food Transfef

=22 YAE of bacteria
poisoning

Potentially
hazardous

Food eaten foods

= (S0 @

Time and warmth
allows bacteria to grow
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& ¢ aje .
in Your Kitchen

‘.".!

Ty How to avoid cross-contamination
I . ' II of foods and food allergy triggers

BN u
@ ®

Use one cutting board
for each food group

« raw beef, raw poultry, produce, dry goods;
wash thoroughly after each use

=
N

Peanuts

Tree Nuts

Common
Food

Allergens Protect your fridge

* use a drip tray when thawing meat
and place on lowest shelf possible
so juices don‘t drip on ather foods

Don't eat or drink
while cooking

* Cross-contamination occurs when
touching glasses or eating food

Use lots of towels — disposable are best; Wash your hands — after handling potentially
one far hand wiping, one for wiping counter hazardous foods, coughing, sneezing, smoking,

taps, and don't wipe hands on aprons restroom breaks, eating, drinking; before eating and
handling foods; before grabbing food out of a container

Shellfish

.
e
2
©
(5]

Ways to Avoid the Dangers of Cross-Contamination

0 Kitchen

_—

—

i

—

Use color-designated
1 Properly sanitize dishes and Z Don't cock items side-by-side knives and cutting boards
utensils after each use. to avoid food splatter. for each allergenic food.

4 Store food individually R 5 Clean all cooking \

wrapped and sealed. equipment and dishes

thoroughly with
soap and water.

Designate specific dishes
6 1o be used only by the Use soap and water 8 Store nuts separately
food-allergic person. 7

to clean kitchen surfaces from other food.

njhealth.org <2 National Jewish
1.877.CALLNJH (1.877.225.5654) Health’

@ 2024 National Jawish Health

DDA

Breathing Science is Life!




Hygiene Process Management @J WONE
o. BootsWash
r - a_Boots Disinfection
Q Wet Hands
.o Get Soap
0 Rub Hands

¢ WashHands
g f Dy Hands

© Hands Disinfection

° Guard

Soap Wash Hands Disinfection Boots Wash Boots Disinfection Guard




[Steps of HACCP

Parform a Hazard Analysis.
* Consider possible lood hazards in * Evaluate the lkalihood and saverlly
your establishment of gach hazard 1o detarmine which
» Could be refated o ingredisnts, should be addressad ina
dall, aquipment, chamicals, HACCP plan
procassas, elc

Determine Critical Control Points (CCPs) —astap of procedurs whete a food
hazard can be preventad, eliminated, of reduced to a safe level

ool

Establish a Monltoring System.
* How will you encure that critical limits are met?

Establish Corrective Actions.
« What must bz don= (1 a cntical Himit s not met?

Establish Veritication Procedures — ongoing procadures ko ensure that your
HACGP plan works,

Eslablish Recordkeeping Procedures.
* Summary ol tha hazard analysis * Racords created during plan opesation,
* HACCP plan Ineluding monttoring, corractve adion,
* SUpponting documents usad to and verlteation records
astahlizh ¢ L critical limits, and

—
other procecures w
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Refrigerator Storage Chart

Always store ready-to-eat foods on the top shelf! Arrange other shelves by cooking temperature
(highest cooking temperature on the bottom).

Ready-to-Eat Foods (Top Shelf)

Lowest Cooking Temperature

135° (57°C)
Any food that will be hot held
that is not in other categories

A

145°F (63°C)

Whole seafood; beef, pork, veal,
lamb (steaks and chops); roasts;
eqgqs that will be served
Immediately

155°F (68°C)

Ground, injected, marinated, or
tenderized meats; eggs that will
be hot held

165°F (74°C)

All poultry (chicken, turkey, duck,
fowl); stuffing made with foods
that require temperature control;
dishes with previously cooked
foods (casseroles)

Highest Cooking Temperature

StateFoodSafety ff) ‘




Fridge layout food safety

Arrange shelves by cooking temperature -
highest cooking temperature on the bottom.

Ready-to-Eat Foods
(top shelf)

Any food that will be hot
held that is not in other
categories

145°F N~—"

Whole seafood; beef, pork,

veal, lamb (steaks and

chops); roasts; eggs that

will be served immediately ¢

N———

155°F

Ground, injected, marinated, - )
or tenderized meats; eggs
that will be hot held 7

165°F

All poultry (chicken,
turkey, duck, fowl); stuff-
ing made with foods that
require temperature con-
trol; dishes with previously
cooked foods (casseroles)

Highest cooking temperature

Z g Savetime FOOCDGCS

on daily tasks

Food safety made easy

fooddocs.com

oYl (3l pggine
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Manufacturing

Tainted turkey burgers, 2011: 50,000 |bs
of ground turkey recalled following illness in 10
states. Cause: Salmonella Hadar.

Manufacturing Prevention
Employ pre-harvest food safety strategies

Production Peanut butter crackers to pet treats, 2009: to reduce Salmonela in animals, prevent

Processing plant contamination results in many contamination at slaughter, reduce contamination
Risky eggs, 2010: foods causing sickness in 46 states. Cause: of ground product from all sources, ensure that
Chicken and feed contamination results in Salmoneha Typhimuriurm. steps torfedice: contarnination work.
500M eggs recalled, Cause: Salmonefla
Enteritidis (SE). Prevention

Keep factories clean, separate raw and processed
Prevention foods, ensure that steps to reduce contamination
Require preventive controls for egg producers work,

such as buying chicks from suppliers with SE
control programs, testing poutry houses for SE,
and setting temperature requirements for storing
and fransporting 2ggs.

Distribution and Delivery

Contaminated ice cream, 1994: Trucks

q x#‘ hauling raw eggs, then ice cream, sicken 200,000
i naticnwide. Cause: Salmonella Enteritidis {SEJ.

\ %5 Preparation and (‘t;nsumption

(Restaurants/Grocery stores) Prevention

Clean and disinfect frucks between loads, keep
Germs spread in restaurants, 2008: Poor cold shipments at correct temperatures, track
kitchen practices cause food to be undercooked shipments and storage.
and cross-contaminated, Cause: Salmonella
Montewdeo.
Prevention

Cook chicken and meats thoroughly, separate raw
chicken and meats from other foods, train and
certify managers in food safety in all restaurants.

Preparation and Consumption

{Restaurants/Homes)
Frozen pot pies, microwaves, and cooking ‘

instructions, 2007: Undarcooked pies sicken
people in 35 states, Puerto Rico, and the
Caribbean. Cause: Salmonefia |,4,[5),12:ix.

correct, use a food thermometer, ensure that
manufacturers indicate power levels on microwave
ovens.

Prevention f
Make sure cooking instructions are clear and I




Official agency notified |}
of food safety incident

/
|

\ 7 Official agency 1]
notified 'YES

Vs RA required?
i ll Report form sent to ‘,/
f YES 71 FSAl

N

,/ |
NO

¥ YE 'S‘//

RASFF not. required? : YES— l_‘ alert required?’

¢YES-

Press release required L autissry Copy to FSAl

|

NO——"

\ - - yes ¥ Incidentclosed ¢, — |
\ Investigation 2. Investigation L/
completed? Liaison FSAl Official Cofm].e,t.eg?,

Agencies

CFIA Emergency Plans

fncdudas Areq spedific plans refated 1o

CFIA Emﬂgen cy sirchieng, oeganiZzabion and cpergtions

Book

; Examples:
Functional arimal disease control

Plans plasil pest emengency response
faod emengency fesponse
faed conlamangnl responss plan
labaratory diagnostics responss plan

Hazard Specific [kl

| ALFE Cortingancy Plan
tuckenr | Radiologics Hamerds in Fotd
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Wet hands with hot water Use soap Wash and scrub for 20 seconds

Moje suts manas con agua caliente Usz jabén Frate sus manos por 20 segundos

Rinse off soap Turn off water with paper towel Dry with paper towel or air dryer

Enjuagee Chorre Ly Bave del agus sasndo wna toelly e papel Soque sis manas esndo ena toada de pogel ouns sexadom de ake

EMPLOYEES MUST WASH HANDS ~  sttcroodsatens i)

Empleados deben lavarse kas manos
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Intemal and extemal audit
of food safety management
system (e.g. HACCP, ISO

22000)

Contrnbute  to  effective
application of food safety
management system (e.g.
HACCP, ISO 22000)

AN &gl &Y

Management culture and commitment toward

Effective trammg on food safety management <+

system

-

Increase food safety Knowledge of food

handlers

|

Improve food handlers’ positive behavior

S

-—

toward food safety practices

l

+

Safe productionplanning [ >

\
1. Formung prerequisite program
.
2. Gathermg data conceming hazards

‘

3. Creating the flow chart

'

4. Preparing the specifications of
raw materials, F&B products
and packaging as the following:

Physical, Chemical, and

Microbiological Characteristics

'
Safe product realization

4
5. Analysis of hazards

!

6. Validation

'

7. Verification

!

8. Preparation of documents

)
9. Monitoring
10. Corrective actions

'

11. Audits |
!

12. Responsibility of management

|

v

::> Safe product presentation

!
13. Collection of consumer feedback N
!
14. Evaluation by the higher management

'

15. Ensunng contmuous mprovement

Allocation of resources

SR—— S—— g

Communication

Physical mfrastructure

Traming

Formung a food safety team

and assignmg a team leader

_—-—" —

ITV

8y15]

Coi

}

Ensuring and continuous improving of food safety in five and four star hotels




Food safety
risk assessment
basic model process
hazard
identification
chemical biological physical
—_— — R hazard characteristic
description
exposure s risk

assessment description
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