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food safety

FPQYT®PSD

M NB CBSSWNZLHOQTEJ

T X 0 K K

Z E P CUKDEF

T A N

T

UMS AN I

R MR PP F KM

I P REORMCZBGF

A NTGDB A E

D B U

R

M A TNUOC

N O |

AAOPTMAGHOSVHSXOCZPDET CCMEKNAQ
Z L NXEV CNIKDYWRVAQ

A OUXMME

H G S J

L

WY JFHUTAQ

EOWHFX VP GJ ENUYV

C

A S P X JUHUBWDI RILMNOMDNS

I B H D

J

U

cL TCTWPOORUJITWG BV I

ACOXYEMAOPTHYOBWPDTY ZCHUA

C ADFECRBS S RPNIXONXJNTOJAEHN

Y S P GLEDP

L Q

L XYy QcCTUETEY I

S v_VENGUMECIZE
C TNRAPNTFEFUSSILAOHUBNXA

M HKYV F Z2Z 72 Z TY

HZ RWLTUMZZRAGUJITSCUNPNTCTC CT

C AMYVTBYLNWETUDS ST CIXJY

E A Q K

P

K T Y |

X LNCPYPFHUJSTAYTCDO

I X
M DNUHEWPAT

A R U P E

S AMZI OV KOUMUNH

T

A

F
NMDNWVED

Q QPNCVTETLOTCVKX

W U B
uLLWwWYYSSULGLGVNHBT

I
F K GTX S TE R

L

N

Z E Z KV HSVETLW

R ETOCABTULANILTCU

L
A

E S AHPGATILE

Il R C T Z R Z

T

O PLORTNOTZCTLACI

N

T

S

B

M AL BDULOGPHASEJ S I

S QP Y A

biological hazard
contamination
hepatitis A

lag phase

toxins

clean

chemical contaminents

tasting spoons

critical control point
chemical hazard
intoxication

sterilize

temperature
log phase
bacteria
virus

sanitize
spores
time
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