Chapter 13 food safety

1. What makes us sick when we eat?

2. What is food born illness? How does our body normally handle them?

3. Where are you most likely to get food poisoning at home or in a restaurant? Why

4. Can we follow the 3 second rule?

5. What will pick up more bacterium: A cracker, a piece of raw (fresh) meat, or a piece of beef jerky (salted beef)? Why?

6. Where are bacterial hotspots in the house?

7. What groups are most at risk for food born illnesses?

8. Why do bacterium and other invaders like our food?

9. Would a person sick with tapeworm show visible signs of an illness?

10. What are 8 causes of food born illnesses?

a. Why is overuse of antibiotics a problem?

11. What did people do 500 years ago to preserve food? Is that still done today?

12. How did people preserve food 100 years ago? Is that still done today?

13. What are new methods to preserve food?

14. How does salting work? 
15. What is pasteurization?

16. Does heat kill all bacteria? Spores?

17. How does canning work? 

18. Is refrigeration and freezing effective at killing bacteria?

19. What is food Irradiation? Is it safe? What should you look for? What are side effects?

20. What is Infection? What is Intoxication?

21. Food A has a 5 step processing process. Food B has a 10 step processing process. Which food is there a greater chance of contamination during the processing of?

22. What is pasteurization and sterilization?

23. What are 2 ways that bacterium can be harmful?

24. How do you avoid microbes when buying?

25. How do you avoid microbes at home?

a. How should you clean something? Does this kill microbes?

26. How do you avoid microbes when cooking?

27. What should you do when you cook meat?

28. What is the recommended way to cook veggies? Why?

29. Why should you cook stuffing separately?

30. What temp should food be cooked to?

31. What temp should foods be served at?

32. What is the minimum cooking temp for heating leftovers?

33. Can a medium rare stake be cooked at 145 degrees C?

34. What is the max temp for cold foods?

35. What is the minimum temp for cooked foods?

36. What is the “danger zone”

37. What is the minimum temp to destroy bacteria? Will your leftovers be safe?

38. Can bacteria grow in your fridge?
39. What are 3 reasons why additives are added to food?

40. What are incidental additives?

41. What are natural toxins? 

42. Why shouldn’t you eat wild mushrooms or local shell fish in months that have an R in them?

43. How do you reduce your risk to environmental toxins?

44. Before the “global industrial food complex” you were not supposed to buy local shell fish in warm months. Why was that?
45. What is Norovirus
46. Why should pregnant women not eat large fish and non pregnate people should limit no more than 7 oz per week.

47. Why are more people getting sick from food?

48. What are food additives? How do we know that they are safe?

49. What is the Delaney clause?
50. What are natural toxins? Do we need to worry about them?
51. Caffeine is 1 natural toxin.  What does it do to us?
52. What is Atrizine and how does it relate to food safety?
53. What are Poly Brominated biphenyls and why must you be carful999 of the plastics that you use?
