Year 8 Food Safety

Key term Definition

Danger zone

Temperature between
5-63°C where
bacteria multiply
rapidly

Contaminate

Transferring an
unwanted substance
fromoneitem to
another

Food
poisoning
bacteria

Microorganisms in
food which can cause
illness

Best before

A date on foods that
keep for a long-time
e.g canned or baked

Use by A date on foods that
go off quickly e.g. ham
Allergen A substance or food

that may cause an
allergic reaction

QR Code revision website

Powerful knowledge
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Staff clothmg equipment
Unwashed fruits Readyt eat
foods Cleaning

and vegetables
Materials

Equipment and
utensils

100 °C Boiling Water

bactena will be destroyed

/5°C  Cooking/Reheating
63 °C  Minimum Hot Holding

37 7C  Body Temperature

ideal temperature for bactena fo grow

8°C  Food Storage

store food ot this temperature or below
Fridge Temperature

-18 °C  Freezer Temperature
bacteria won't grow but may not die

Chopping boards and uses

Raw Meat
RED BLUE

Vegetable Salad & Fruit
Products Products

BROWN GREEN GREY or WHITE
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