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Food Safety

Clostridium perfringens

temperature danger zone

critical control point

Staphylococcus aureus

chemical contaminant

food contact surface

physical contaminant

cross contamination

contaminated food

foodborne illness

personal hygiene

room temperature

hazardous foods

ENOZREGNADERUTAREPMETOTCIJT

Campylobacter

C CRITICALCONTROLPOINTMORQ
PHSKFBZAEHIKUJITIGIVYASWSDSNS
HGENSOEYFRVSODMZQJIDLZITT
YXNMEMONRRUPUNVJIRIUJITIVYNAA

food handling

microorganism

contaminant

biological

SIVYITIOGUDEDUTARQTIMYVSZAMP
INTFLCNCRBTIUJSARTIUJIEIKSNOGTIMH
CZOYUDATIAOGXTRAV X6 BEARNY

Salmonella

sanitizing

Norovirus

AL ZTIZINLARMRYIBCESOXHTNOA AL
LAJJITYKACFPNHTIAPIRUUMOTDO
C CPMGANSHORYE ELOTMTOOTKTRESC
OI SEXHNGBDDNELTITALNEENZCDDO

parasite

pathogen

Physical

NSDATTHTIBOOTPOLNOOTT CTFTTFSC

utensils
HACCP

TYXVNKETMCOOAMBLOGCMCMOTC

AHMAWTIEZNADFFMUANSTIDOMHOUWU

MPLALATXOZTJISDTITITCERTCOOTPDS

I AYINLPTIOXTINZUHNDTSEAORA
NCIYVYBEEGZTFJOFOUATILIESZPLTFWU

AWSOKOGGNIBTIHACCPDANRRDNIR

NFY XYQVOOFNRADSSRSTTAANE

TKLAGY KKHMAGHZTSOAJIKSJAU

TIQRWZJIQTTLFSTILZOXZLHOTFS

CEAHLMNCVGAARAIKSRHAPETLTD

EHIDAODVUILZPSNGOVOCMMHLUC
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