Hygiene revision – Key Points Match ups
	4 Food poisoning symptoms



 
           warmth (37ºC)

	                                                                                                        5-63ºC

	4 conditions needed for bacteria to grow
                              milk

	                                                                                                       diarrhoea

	The danger zone where bacteria grow is                                                                       

	                                                                                                        cream

	At 37ºC  bacteria  multiply every
                                                  -18ºC
                                                                                     

	

                                                                              75ºC for 15 seconds

	6 high risk foods are
                                                   clean off grease and dirt

	

                                                                                  20 minutes

	                                                                                                         fever    

	

                                                                                      meat  

	                                                                                                         1-4ºC

	Food should be cooked to a core temperature of                       fish

	                                                                                                         vomiting

	Fridges should be kept at a temperature of                                eggs

	                                                                                                         food

	Freezers should be kept at a temperature below
                    moisture

	                                                                                                       stomach ache

	Food should not be left out in the danger zone for                  kill bacteria

	                                                                                                       soft cheese

	Detergents



	                                                                                                        time

	Disinfectant
                                                       disinfectants and detergents

	

                                                                          longer than 90 mins

	Sanitisers
are

                                                                                       

	

























