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(A Guide to Food Handlers)
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145 (Food):

I (I FIEF B FTOT TU@F Ty 5320 (I a1 | A THErS Sfew, o7t A1
%A (IF T 27 AR a8fere 4, ofF, (onfoa, fSoifia a7 afasafm wer saeay JfE

ST AT |

o 51 AN Ao F13re ¢ff ST e
FIAAS fofze Fap:

(F) faarm B3 (W@ T (ingredients)
(@1, OF OrEEF AEE AN, AP
“&fe (hygiene practices) e 233, 4fi®
SFAM [T FH, AEAET AP
BB

(N) AfNFT TIH (WF A (Fl, O
OITNER NAE T, TFHFT Twho G
237, e SRHPNY IHE FA1, AAE
A J T

(5T) ST SN (AF TAW (], T
A A[E AN, IrHF Tafe g
2371,y FFEHET TIRE FEF AdFeIE
ICIEEIRIE BT

() SAfAEEm TN (WF AW TT F4I,
F3F SITNER NAE AN, IHFF Tae
T 78T, yRe WFEEN TR F4,
YIS A& A1 FAT|

T 3 FEF T AT TFeFe AW
SfNETW (unsafe) 2@ M FIF:

(F) VRS SIHTA] G T ORI
T8 57 200 & |

(&) NTEST ST T, T8 A% NI FTe
FAT© &

(o) AAESfT Sne A TS A

(F) (@HoNEes @R A[E HET P
AR

7 ©: TP [ TIHEF Sely NIEF
P Sas Orear AP 3¢

(F) 85°F (@ SO¢°F|

() @o°F-aF SEH|

(sT) RS (freezing) S|

(F) ©R°F (@ S00°F |

7 8: % JRFTE NIIET G JurEaer
72

(F) R, &, 7T AW |

(¥) T35 (shellfish), TS N |

(ST) ST S 51T T ©o |

() SR NISFT (F, ¥ 932 )|

o @ e qEEE WRY  (frozen
chicken) ¢ T ©F ANT FOEF
(original packaging) @ (fresh) ATF@
ML?

(F) =RI T

(%) 72 3T

(7) TS (31w CTX 28FTH Ol X
(F) 99 TR

FT b IS WA A qE 8IF @
"S- AT R (@ 2 /2
() ST

() 6|

(s1) fGa1)

(27) T T FHT G

T 9: a7 T @FEG a2saw [PHF
(Potentially Hazardous Food 91 SNEIY
FfoFEs ATw)] 2T REfte 23 a2

() fo7|

() =G|

(sT) 3@
QEIEEL



T b: AP FedF [ N[E
(leftovers) ST STIH FH(© AMIN?

(F) TOJF AT 2% |

CRESIE]

(5T) BRI

(4) AFEE By AFIER G AEEH
AT STRN FH1 Sfbw|

T »: Woy q1 N IAEET FISHE
(counter) I @ (sink) fRenfFe @R
ALY AR SIPF TRWF [(©l 98 28TF Jo
(perishable) AESFE FF5 1 ST
(thaw) 3% 3=

(F) Te.

() f3rm |

7 So: faaffe Rgfesfa mey @Eft
SOF:

(F fCOIa®® (detergent) IRNE aFf6
IHEF A @FFerT ¥[AF INE &%
JTRIF 991 (J© ANEF |

() AT A A Ty (GRS FAT 9306
qod I B3I (bus tub) FFESIT ARE
FIRF Giel] 5R19 91 (J© AT

() @EFEe A[E TN AF0 qed
AT §T9F (garbage container) TITE
FE] (J© MNE|

(F) 936 AW-ST@N FF (food-grade
container) (@EeTT AEE TN ey
JTIRIF 991 (JA© AN |

T SS: AW FrelE 4 (contaminated)
2@ M ?

(F) a® IF @HOTEE A1 P4l
(unrefrigerated) 19T $1 5197 97 ©10 V(F |
() aw@ T FeT Gy O@ wfF ©fi
(dressing) 34’@!’\2? A= |

(1) TS S -5 (137 7 27|

() SAETS TS|

T M3 AF AHETET & (later service)
AT AT AT (©F] FA© ATANE T
341 5fbe:

(F) I9FAE@ N9 ofd FPd A OFTEF
(AfHSTED (refrigerate) FF4 |

(¥) 9FAME 7 (ofF T, ©FTE I
A2 FIGHIE (@ e |

(57) 9FANE % (ofF F4, ©OFTH GIFa
AR FIGHIE (X 0|

(F) 9FAE 77 (off 7, OETE GIFa
AT (AHONEG T |

TT SO YWY I ST P (reheating)
oy foafafie Tafesfdm sy areaE
(FAI6 F41 Sfbw?

(F) foaEa @ ARE T ST Al
3471

() S9¥  FRIE M@ (hot-holding
equipment) ST STIH FAT

(57) 4R TIF JET FATE 98°C (SUC°F)-a
¢ OIS ol ARG AT ST FT
() T JAET ST AR T a2 f
(stews) FIATH LEY°C (bCC°F)-a FIATH
5S¢ (TFSH T AT SR FPeT |

AT $8: BTSN N(=F 936 TEE (package)
@A SoF 936 TG o I Y 7

() aft s f@ (thawed) IE e
(refrozen) R@® |

(x) aft FPFeIF TF =

(s1) aft @ w1t 1 T3IF=R

(=) aft FffFera T3 nfue a@=|

T 5S¢ AATE 999 =16 91 (S (moulds)
TA® 1 99 TAFed R 7, ©f & Fa0©
TE?

(F) =66 (=G (scrape) &1 T NAEM06
% NFE|

(¥) AREG ST FAT T (HE (@SAT
(Discard) |



(5T) So RIfTBT Tl S ¢ ffs BE2RG (98 () FSTSTIER [T QAT
ST (ISR STy J7= F71

() fRnfIe 47 (frozen)| T Y9 AREF (TR@E (food label) 1
SRAG SR ATHF® AI?

T VG T AR VIR YT @IWF TF (F) V@I I AR (@IS

AT I FIT S66? (expiration) BIf=|

(F) (I 1| () TR A a2 AT T Ol |

() SFTEAT (5T) ANATET A 972 TEFT KT A1 |

(ST) G (W | () TAM AT (AT (T BIf |

S, (F), R (), 9. (), 8. (F), €. (¥), Y. (), 9. (V), b. (7), 2. (¥), do. (H), SS. (7), S2. (H), be.
(57), 58. (F), S¢. (¥), Sb. (), va. (F)1

My ¥ (Food Contamination):

Y T FeI00 (AT (T (I8 % AEAMET A& HF TG I A AT Sfow 77|
T, AREAMG NSAT AN 2T T | @SS 2470y T 598 TR [1 A5 G/ FIRT 2@
M 28T @EFFEePR fodft [FensE FEr 7we: &i9F (biological), "R (physical) AT
IS (chemical) 7H |

(& ¥ A A1AF §ifIe i 7 oima T Afte “7 1= 7o 23

TS I I (FA TETS S AT SV qT SRS AFIF @ @ A0 &
FE, TarfsTe I "G |

AT Fe: @ NI T AREE S0 A 7 346 IRfae v A_ES
AT tofd JCE, AN 7Hf 27|

T 51 AR 73 67 4J0F 27, T () “mRfsre, FMEEF  (chemical) a3

(F) KBS (numerical),  TREMS [SIRED

(physical) 432 53 (biological)| (1) BISIRICE SINISGFT
(pharmaceutical) 93¢ (&% |



(=) NHEF, ITIAF a3 &RF|

AT 3 AF9F (el ] AN (guest) ©TF
YANE [O-A3G (band-aid) I TNSEF
531 45 M| Ao Ft 4R ¥ [{Eea
$H1ET?

(F) ANF (Primary)|

() TP (Chemical)|

(1) =mrfste (Physical)l

(5) &5 (Cross)|

T 0 AW FAFT (F Pl GIRF TG
() asfeT 7fea 1 3R Fa00 M|

(@) asfr sue  y¥F  (physical
contaminant) T G¥(® M|

(51) agfere S S At E|

(q) a8 sEs FMwa ({7 3% Fa0
MNE|

o1 8: fVEA (PTG 15T A SHRAT?
(F) TREF (customer) ST FIEOF HFET
ISR

() VATET SN AG6 AHE@T (serve)
P

6

(57) FTET 3 S AT TREF FI6T AT
(NF AFI6 TG T

(q) TePe VAR AR SIF@TH
(disinfectant) ©= 2fS@ =G|

T ¢ TFePe VEANET VEE AR
(cleaning) ©F9 RS@ TG (P HAE@F
EREK

(F) "mrfsre |

() AN |

(sT) W= |

() FH-77|

I & AW AEeEr AFeEE (food
service operation) FINEMEE TR
(chemicals) (1T WIFHT F47T (stored)
Sfbe?

(F) AT IS AeF1T (prep line)|

() (FHSNEeT (refrigerator) a3 farg
(freezer)-a9 STE|

(5) NTE FIfed TIN (F@E TH @
SIS (closet) A1 1@ (shelving) |

() ATT-THEE S|

Oad (AT I

S, (¥), 2. (1), 9. (¥), 8. (F), & (), Y. ()]



A3 SIFHT (Food Safety):

@ N AN T A YT AT A (S Il A FE ARET T
TRIFFT FAT T, O AT STIHT| AT STFSTE M & AT TUCR 7 T SefsTo 71 a3

SRS ARG @ (AT A7 S T0e 27| H(E, ARNES NS FAE (STe1H Fho 27 1

T S fH@EIm AEE e FAT 3RS
EARRE

(F) aft AEAEF F FFSENE T2l FE|
(¥) RZ9F© T AFS ©OTT (MF |

(57) TR SF© AT TV AFS BT 2|

() ofgF o)

T 3 ey 7R I (@ AEEs kT

AT 3T 0T 97 fevas TF 2E:
(F el
() =T

7T ©: MAFo AT FoE TIRFT F41
Sfhe?

(F) TfFeRE 5 IAPNE [TV NF, TV
12T (first in, first out {FIFO 1 fa@n)] |

(¥) ST AP |

(5T) SR AQ NAFSf T 67 I |
() AW 5T A |

o 8: oy J1 T 9y a3k fow (@%enEea
(refrigerator)-a9 IS NRIFHT F97 (I©
qNE:

() SOTI

CORERNL

T @ Ny 7 Ry MEET s o afe
1877 f¥a79m fFel] ©7 Ssifey Fefte NAE:
(F) &3l

CYRERN

o7 L f9EE @a onfE (poultry) I
FA0© 2F?



(F) T ©raT 8o f&fS HIEREG (8 f&far
CIBIET) A7 (6 |

() M@ 38A5HA (USDA) SG3PT (stamp)
|

() TMe SIS I ([SfF wT (blotches)
BRIl

(F) T fIEr I [T T AES F
FA AR

T q: STeS J7 FATT: FI6T AT T2 T T
RICIERC GRS O

(F) T3]

() =T

T b Wey A1 BT T 97 -5 T
(HI® 3E, avdis IWs It orafer
Bee® (peeling):

(F) &3]

(20) fav=m|

T > THETe: MEg SEMe  FHTEE
(OETTRT (W1 o1 672

(F) YT ©T T IR

(¥) RS (ST S|

(5T) (1 39 (92|

() AT FF (ST ST

TT So: AEE F6 TG IRE (@@ (W3IT
TT?

(F) © TBT

(¥) ¢ T

(ST) SX =BT

(%) X 01

TN e @@t TRAeEdT
(pasteurization) S f3rmr?

(F) aft &= A7 M 2 FE|

@) aft FfoFEs TFOERISFHE o0
PEI

8

(1) 9¥ TREAPO 23T 593 T FHIF Ty
aft Boea IRE @ @8 fFE@r™ 77|

() SET TISTET|

T SR RS AF8ETT AREF (perishable
food) fFeI@ sFE©/ F99 (thaw) FF©
E?

(F) MREFIST©|

@) 3BT Ffke NfA¥T (cold running
water) a6 (T

(57) (BT FIGGLIET &N (T |

() ST =Mfeite G|

T vo: AT ST FAF ST (FEM6 O
CRY

(F) ¥ ST FAF Oy B TN ATE
BN

() FTT FAF Sy AT (=G, ATSIF HF
(pans)-a FHR@T T

(57) T FAT NAMET A Fo IS FAF
S5 A AF0 M@ I9% @ ST &S
BIEIT

(§) IT IT N[E (R (®G pFH FE &0
(ST

T N8: AT FA T AW AHAEIF (food
handler) FTeTE AT Fe1F JfF I F©
N 9H FH0© TE?

(F) (Fo=¥ TIRNEF 7 7© §J|

() I0TF IFF N W FT T 3
A

(5T) FAEE T2y I AT FAF
TSI (cleaning products) RIS |
(9) SfFsfd (e a3 Ff: @esf
(cutting boards) ST *Mfel f T Y|



M M@ AT I (staff) 9B 1@
S (delivery) SIfSwfa (inspect) FaT
TSfbwe?

(F) T AT OMd TG SRIFA
(storage) A FTF TS|

(¥) FN@F T4 SITE6 NOPFSNF a7+
P19 N34T |

(T) BTG STSITH S S |

(F) S SwEfFT o I fAfmg F

9

@FIa 7 AFT N_AE (@8IF Gt
(M3 RF (?

(F) STS-STa] CEBICEG]
(time-temperature abuse) ¥ FHF
Sf|

(¥) 3-7F (cross-contamination) (14
PHIH ST |

(5T) SIfSfae AT FAT6T (A1 FAIT S|

(q) N9 SBfeod INT AT (clutter) a3

TSI T T | T (mess) 319 F© |
T Sb: PAIF (cooler) (VR G AN &Y
ST (T AT N[ KF© FA© TG,

Tod (N9 STE):

S, (F), 2 (), ©. (F), 8. (), @ (¥), Y. (), 9 (F), B. (F), 2. (¥), So. (), SS. (F), S2. (F),
S0, (F), 88. (F), S¢. (51), Sb. (F)I



T FT JT AW SAFCIEF (Food handler):

10

YT =3ZfS (preparation), AFIBTSFA (processing), TFoePI (packaging),
STAICTET (service), STPIH J1 RIF (storage) T AHIRA (transportation)-25 SHT (T (e
ANET MEF N I NATED S0 AT, ©IF ATH FAT A7 AT AfAIIE I 27|

T S AW PR AT AFERE AN T
©IH O YT (377 Sfbe:

(F) & N FOT (raw) ¥TE @@ F15
FAF T

() BIFT-TH ATGT-516] FAF |

(5T) (TG (restroom)-A (ST |

() 107 7 20 e |

(&) SET FIBfeT |

T 2 (P dHaBfeT (symptoms) ATHE
Y FAE ATTE FS FAT I8 I© &
(F) STeTT 52|

QEEEIEIRE]
(sT) TIRfaa

() SIETS TISf|

T e: (@M AW SMECIEIE (food
handling) (F@ ©F IrHREF (hygiene)
k9 21 fAEfee 2@ /12

(F) T© y© AT MHET AN TNF IO
Sla@r @ (hand  sanitizer) FIR
FAE|

() 2@ (HNSTTT T INFEF TS (AT
Ty aF6 IO (O (paper towel)
TIRF F71

(57) IAFAE @ AT O GAFe (lather)
FHA© T FIRNT FAE|

() T© Y I T IO (O e
e BFIET

X 8: AFGH A F ANAS (frozen)
JAE @ AR (chicken  breasts)
236 (R IF FONET (freezer) IRE
FICTIET T Ty FE® I AT 200/
STTt® (thaw) BF IE@| ©1F (F1 TaGFT
(87T Sftw?

(F) TTASEE T

10



(%) A8fel (INF A= (S (G (T3 FIFA
(FC 2O A7 1/ STANAF Jel§ (JR®|

() See°F fSfIg THEa ormEy agf
BIEIES

() a8 & JA1T @& (@377

T @ AFS AT FA 92 0 AT FAS@
BT MM (FHR 93 937 aft Mewie
(oozing) A} WMFIN® (infected)l ©1F
Sfte:

(F) Ao @98 IATF ANIFT @qNT AF(6
TGS J AGEF AMM6A (finger cot) SRIT
OGEF TR AR vFIE AFP[E A9
AFP-TIRNMET  (@Te  (single-use glove)
471

(N) ST MFF AMGETH SAE AT SIS
(bandaid), CTTPOGIEIE e
(antibacterial ointment) 933 SIEETF Ao
(finger cot) F1ATI

(5T) SRJIFSIT ST Ig (@@ (urgent
care center) I13TT|

(F) (@18 AREEH@ (manager) SMGETH
A T 932 AAEF Y TN T& F16
ST 471

T L 9FOA AW FA OHG I ©F
MAIO F® T®© 5 K FerF@ a3
@R aft F1© TME?

(F) @ Ao FAE FBfog ST
(prep area) FfEsTS MATI (S (72|
(¥) TAIH MR @(@EE FE ARG
ST TN aF6 AT @ T
Fd00 2E|

(57) NATG JAPTE F (straw) T GIFT =@
YF© W@ I JRES S3fed SFSF
IRE (non-food prep area) TR A |

(F) Tomd MG IVAYSE GIFT 9T
(TS ATF, SoFH A JAHTTF (FT93
QIS 91T (09 AMF|

11

MY 9 FEF @FF ST (@ AW FAS
T FAS@ AIHFET?

(F) THET @ {8 3T T[S (wedding
band)|

() 3B (ring)|

(5T) (G (bracelet)|

@ =T e seis RTE T9Te
aifo|

T b ATW I AR sTIFe foamfafe
fafeafm sy @it 337

(F) AW @ F& FH F9E@ S a6
cleeTiey

@) aft f9arm 4w (safe food) T8 ~Mwe
FA© R FE|

(1) 96 Soa2 NoF|

(F) @ T332 AfOF 77|

X »: forfafie @I Ty, 9 F A0
Ao AP (72

(F) 9F59 SFEIF (waiter)|

() aFed AW AFERS  fEFIRaeE
(transporter)|

(57) SO AW FN 5 [Efbe|

() (FO2 AW F M fA@foe 771

M So: (I THeT YTFE AT FANE ATNI
PO FA] % FA© @ T IGN© VF©
E?

() 2R TT|

() 7T T3

(s7) 34

(=) TRE T3

T NS: AP S FRT AT SR T
A Sfbe:

(F) T F© TF AT AN TZFA@
(coworkers) I SIET Fod ATFS

eI |

11



() A I T MIAEE (B PP
a3 fFenh FFa (@ Sl S|

(sT) TFaBfT (symptoms) ¥FM@ 3 FIS
(T© FY T FP |

() FISE % AT I FT& SIT I |

T S TG A[IET B (shipment)
A, A FAOT O6w:

(F) INI AEAT RIHEF (storing) AR
SIS F47

(¥) (I SABISY Ei{f"zﬁff (potentially
hazardous) ARTFST TIHT FATI

(sT) A% @ O i AT 37 Al
(inspect) <411

(8) J9fF% Jmaeld SfEE Sx TOEF A&
SR 7 AT F47

T So: AT FNGH (F Flas (GIF G
() asfeT 7fea 7 3R Fa00 M|

(@) agf  =wte  w¥S  (physical
contamination) E61(® & |

(51) agfere S s faw E|

(q) a8 sEy FMwa ({7 3 Fa0
ME|

T $8: FAWF TNETS FITS-EITG 23w
(FIF AT Bfbe?

12

(F) MR o TN (V@ TH @A
ST (closet) A7 HE |

() ARTF SBOFT SIS AR FIEF (G|
(1) s |

(q) BFET GTHW RIFEF (storage)
SIRRIRN

M S AFSH FAT FI, IA-IFER 9T
TN Sfe@ST Fama| 93 FAfEfEe
fFe1E@ & (handle) Sftw?

(F) T eRSFera Afee NET
@3 A2 FI@ @ AE AT STEIE
PR (Y@ AF6 5378 1 (@6 (note)-aF
TS |

(¥) FAMOE AT FIOF IS JTeT I
0o F |

(57) T G ] O (J 3T voH TXEF
FRMO@ AIFT FIT OS5y Far©
e,

@) FAGE FOF ST S0 JroN
(gloves) a3 JATT T AT (mask) TS
]|

TOF (AT T 1 A AICRF):
S, (8), X (7), ©. (F), 8. (F), €. (F), L. (), 9. (F), B. (F), D. (), So0. (5), S5. (F), S2. (F),
o, (%), 88, (F), S¢. (F)I

12



13

R19 (83T (Washing hands):

ST, AP, DREFS (NF BF FE THET F (flu), SRAN IF - 4 FTF @
@T-SIT MEF NETE T | 2OF T@ ST (T AF | TFHFT ST 2N YT AT 457
TEATHF (@157 (@ AEFLIR GF @ | OR 20 (W] AIN2 SFF a3 o1 fF3fre
O (HATF ISy HIGE-sIT=me] 91 &8 IrH 6617 936 53 SurRa|

(F (F1 T T© (N1 IS ATNH?

(S) AT SRFFSF AT A% A&, () AT SR 9T, (@) CIETSNE FIRNES *7F, (8)
S-S KA T, (I IS NI eife I AT FoT, (L) TS 03T ¥ (6
Fe-FI (WA =17, () F1oF fFafeq o7, Zenf™|

13



T[© (HF PF T&ie:

14

3% 1T e AEFT F9F ¢f 756 0= (b) 7fF%E, ke T (S5 37 §IT7) o
o fSRE (87, (}) TMO S TS F47, (@) T W@ IFANY A3 ARSI FAGF
R0 (RS I BTE, (8) AHRE, J71MR® AT M TS YT @1, (¢) AP (napkin)
T FISEF (G (paper towel) AT ATF T (air dryer) TFTIXF I T3 BFE a7

T N FIEF @F0 26 (HNF T (FTT:
(F) @ 3 IR (SHEN, NI AN, IS 3
qI? Yo (G ey HIT (scrub), 219 3
912 (51T, 219 3 12 QP[]

(%) 2T® 3 T (ST, NETA 6], 2O 3
dR 0 (DT Sef HJ[(Al, @ 3 dIR
(8T, 319 3 912 QP[(ET|

(5T) QTS =15, *T9 8 R (O3E], 1@ 3
FR SC-x0 (NRPEF Iy Y], 219 8 I
(57T, 21© 3 T BFETI

(5) 2@ 8 IR (SIHEI, AT AT, IS 3
dIR Yo-N¢ (T od] HA[E], M0 3 912
BIF ]

oY 2 O (HAF T e Fo NI
STAE TS TG (scrub) FA7 Bf6w?

(F) So OT=FT|

(¥) X0 RS |

(5T) wo (NFT |

@) s 9B

T ©: T 2Te (AT 72

(F) W 59719, IS T (running
water) FIRT AR S¢-0 (I M0 FI T
(scrubbing)|

(¥) SH@ETTF (sanitizer) TR, F7MRS
MNT T[ITF AR H¢-20 (TS TS NG|
(sT) WA F[IRE, IS AN FF92F 9%
S¢-dSo (FT R1© FJET |

(T) SA@ETF TIRF, FqRe M [
AR SE-do ((PD 19 FA(ET|

AT 8: A7 WEY (FIAI6 NS (T (F@ JoF
oy ?:

(F) IO (HIEF T TR
WGP OGEAT  (antibacterial) SRS
TR FA] Sfow|

(¥) MO HIET (scrubbing) FIATH So-SE
TS 55 2371 &fbw |

(5T) 2O (HTAE Sefy ST Ny [IEF T
St

(¥) @ BFEF FeF S ST (hand
dryer) I FPSE (ST (paper towel)
CICREP LRI

AT @ (T IEIBD (F@ AANE AT 2O
qlo (=

(F) FNF 9 GICEG  (toilet)-a AT
FIEA|

() BIEG CN FAF T AP 2O (KT
TSP (mandatory)|

(1) T wo J1 Y F1oF e (break)
IBIGEL

(F) (F02 ST 77|

oy b faERe AgfestE swy @En
©T? SIS FIGT AN (raw ground beef)
B EEIE K CIRES LGy

(F) SIAETTF (sanitizer) (F3F FEG &
RO TRTI

(¥) T SEFEFF FI2F F47|

(5T) 21 (XTI

() 9% FFINS SIAEATTE T© QI

14



AT 9: FAF ATR AT 2O (KTT S66?
(F) 21f6 1 FIFT @3TF F|

() FI6T AR (raw meat) = FIF M|
(5T) ATSTF AH |

(F) F. a3 .|

7T v: foafeifde @& e (practice)
qSee  oFel  (foodborne iliness)
ANy STTFeT FAE?

() 5 5 2T (HTTI

(%) AN (apron) AT 47|

(ST) VT T FATI

(F) RIEEE (hair net) AT

AT >: FOFHT AHF 2O A AR STFH
e YT (7331 Sftw?

(F) s NAGI

() 2 BIfGI

(57) X0 (TEFT |

() ¢ b

T So: AN o (WA AHAT AfaE
FoIHT T foire TT?

(F) 8¢ TFS|

(¥) S (TFD|

(5T) Yo TFT |

(F) 20 OTFS |

AT SS: TS (HATF T SFNAE F1ET 572
(F) IS (FRIS AT (BI6T AT TG |

(¥) FET A R FHGEISE S
RS J2E RS TG |

(sT) S RMe form ke 3@ (s
TAEET S e s@ Ire
MEAES AT

() (SO © FIEF Tel5 SIY& 77 |

T S FOFT TN AFHT o (T
TE BFET TE ST ST T
(F) 9316 Y(oF (ST IR F4 |

15

() ATl T Sifsfae =1 g8 FF|

(s7) 9% 9T BE (air dryer) T[I2F
FFA|

(F) aFfC FISIET (O (paper towel)
TR FF |

T ve: SFal AfAfEfee AT Fo feg
S AN IPT FE I Sfbw?

(F) @I

N

(1) Sol

() u81

7Y 58 YRE KFfe I AfFEITET T
ST S 17

(F) FEST (SN (paper towels) TFIRF
341

(¥) STTOTI® (ST FFIRF F4T

(1) TFfeFeIT BT @3

() RIS BfHFE (&

T S ey 1R Aa9E gf¥e zeA
(contaminating) (1Y $91F ey (N1
ST T AT TS (HTAT:

(F) o3I

(20) 3=

AT SG: SIPTHE AR YH(® S

(F) IRE IO (FF FAF ¥ A5 B
(exhaust fan)|

() TMRE STTF AF STOT Nfel|

(1) STEE AR PSS (OFNT  (paper
towels)|

(5) SNET TS|

T S9: T® (HF 5% (hand sinks) fF el
JIFRIF K1 @@ TL?

(F) (T MO (1T Sy |

(%) @18 745 (fresh produce) (H1ITF &S |

15



16

(5 fEnfIe oy Sy 9| W FAF
(thawing) &4 |

(8) qE-99 (O (bar towels) a3}
SIRTEAPTSIFET (I (sanitizer towels)
CIRIGESTIY

Oad (2@ (A):
S. (A), 2. (), @, (F), 8. (F), €& (¥), . (), 9. (F), B. (F), ». (51), So. (F), SS. (%), S2. (F), Se.
(F), 88. (F), 5. (F), SL. (F), 9. (F)I

YSfere py3el (Foodborne iliness):

e ARE T AT TR T AWSe 3ol JiE 2| e @ g abig
I @EERE AR 7o F90 ME| S [(§feq 476" awaiae 3R JE e TE|
@FRSIST ATTSe (79T TS ST SO, BRI AT TASIAT P T 2|

T N1 (T AW ST F1 (food service (F) ATHS(S @5 TOTET|

worker) (¥ (&5t AGIF3f (personal (%) AT SIfTHT Fer T T

behaviors) =R FaE AW 7Fe 2(© (1) TN Ffese Irn[fE  (personal
M, TS T hygiene) SIs[eTl (practice) F4T

16



() ST JOT AR FIEF Tel§ TF© VTR

T x: YT I I A7 2fOTE G 1 I0TF
@ O] (R AMSfe  ShFeld
(foodborne illness) (F¥@ ATTHIPOII
QA AT ATFH FIE:

(F) OF @R (@ Y7 SFerd To1’
FAW© A 1|

() ST ST 3 T2 FA® =
(57) SIWF P TA® ©f SISEF T® MF
eIl

(1) T W FAO A |

T ©: FIET AMEfAS T els NIEE
@ Y7 My F@=?

(F) (TG (Athletes)|

() P

(s1) R3]

(5) @S

o 8: ey A1 fr: sréaet wfzem, s, 37%
AR UF ey T[TEH T (TRER
TG e TSI i &

() 97!

(=) fara|

T ¢: o3 ASFe (F15T TA®?
(F) Sofb|

() ¢fGl

(5T) 00fG|

=) S35l

7 b fqEffe arema ey FEr
TSNS ST Fels 52

(F) fFe1E, 339, (FoET

(A) O3 TF, STSFe! Fze, B3, I7%
TS|

(5T) SEST (F1A(B62 97|

(F) TIET I3

17

T 9: NEFT @FE6 W [T fmag a5
Jh?

() 39 (flue) JCST TH|

() (G [T

(1) AT T IY(IT 2837
QEEEEREL

o b FAES BT (ST St sveyef et
(freezer) oS R (frozen) YTFE?
(F) S TOT|

(¥) 38 HGT|

(5T) 8 =G|

(5) X TBI

7y »: N Fa1 "M@ (sealed container)
TRIF FAT ATHE A F© 577 734G e
(freeze)-2 el RIFHT FH© TEEH?

(F) aFfua |

(%) 9F FIR|

(1) 9% )

(5) 9F %A

Y So: FIA FATF AT (AL (poultry) AT
-3 AR (ST N FFA AT
(avoid) Sftw (Fa?

(F) aft W 98 FE|

() aft IR =TIe NE|

(sT) (&S (" TR N ( frying pan)-a
(o =6 e =mE|

() af6 5T =GT® M|

T SS: AW SEfeR (J@ @FEn "REe
¥Tg" R fAEfee 23 a2

(¥) 917 (Brass)|

() CHRAE 56 (Stainless steel)|

(5T) ©1™AT (Copper) |

(=) o (Tin)|

17



Y Sx: ey J1 B sréFe! wiERe, s,
ITF AT G ASE T[T TN (TR0
JarGee ST P &

() 1oy

() farm

T se: AWBae (&1 (foodborne
disease) 52 2T

(F) TRF VAT (NI

() ST AT A

(ST) ATATST AT (X

() STE AT (T |

o9 v8: faaffde YRS W @
SRS {7l 212

(F) 9191 41519/ ©19 (cooked rice)|

(%) SBE S (strawberry jam)|

(ST) TNF1EY (crackers) AT %61

() =5 (bread)|

Y S AF2 YRF Y8IF IF Fo (TP
AF® A R FeIE  "dmsfae
TIAET (“foodborne outbreak”) fRNE
e F21 MF?

18

(F) ¢-a7 @&

CHRY

(5T) Soll

() So% (=TI T A[E (VIR |

T S AW Yf¥e (contaminate) FH@
M UEH YIS TTTO
(foodborne-iliness) FTF 2(® AT A7 BIF
HACR @T-SITF TI:

(F) @EeRIS (Norovirus), STETGIEET
GR3f% (Salmonella Typhi), 2. Ff (E. Coli)
AT (TNGIRIGY 4 (Hepatitis A)|

() TGN, SR, TSI (parasites)
AR Rare (Fungi)l

(1) AR (yeast), =& (mold), &
(toxins) a2 9 (acid)|

(F) TS (A (Bacillus  cerus),
oIy NERPREEES  (Listeria
monocytogenes), @RS TSI
(Clostridium perfringens) 933 (FREfGI

(AGfereeT (Clostridium botulinum)|

Oad (AT e I75e]):

S (51), . (), 9. (), 8. (), €. (1), Y. (), 9. (57), B. (1), . (1), So. (), SS. (V), S2. (F), bo.
(57), 58. (F), S¢&. (¥), Sb. (A)!I

18



THFGISAT (Bacteria):

19

FRFCRIAE S8 I 27, 1AM (CNY (77 I J1 FRIOERI (RF feor@ a3
IRE ToF TN NF0© T 93 Afex Af{E@0T I Fa0 M@ | F5 ITHERIT SHFAT 933,

IATA] [AfSF I TOT, (T AWHfAS M TSI Siafs T |

TS TRBE WMEANT Jfate T2Ter
PdId Sidl) 1dPI4:

(F) =1

() AEAF|

(sT) &% SrFTTaT|

(F) SETS FI8feT|

T 3 AT R Sone o¥1g IS oA
A fF A PN I TEA?

(F) 5T =8I IME |

() T @ 7, afe TeMTF (721 IF|

(s7) 9 o T8 2|

(7) a7 I fod @1

xy e foaffie @@ aEmE THES
ORI TAR?

(F) RiAe FI6T JFEE IRF (frozen raw
chicken)|

() SO AT FAT AT TR |

(1) CATTY 31T (fizzy) AT

() (ATST® (NS (mayonnaise)|

T 8: VAIE FRFGEIEF INH BT
@FA(6?

(3F) IFe AT

R)ENCITICRIBIE]

(5T) ST |
() AT AAfFTR |

T ¢ A A[AMET AN @SS
FHOREIT NEC© A&

(F) ("G FE (refrigerating) |

(%) {59 3 (freezing)|

(sT) BfFE (drying)|
(F) a8fF (@GR 77|

T b FFHOEI T e @
Te1?

(F) THOEIT T ARLECT T28T IR FTo
& |

() TRHOEI B@E NFE T eI
IS |

(1) afe NREE IFFEEAT TGRS N
=¥ fate &1

(F) ¥[E e FE (freezing)
ENEICRRIICIGREEIRIET

o9 q: fqEffRe @Et FHhEI H
PRI QISER

(F) 990 FmeT (neutral acidity), 29
(c=nfoa), IweT (moisture)|

) AT (CENfoe), S, fTaess sEver|

ST) AT, *NE @, Lo |

(
(
(5) SIET (F1A(62 97|

T b @RS BRFGEIE
(pathogenic bacteria ) F15T {3 2@ *MF?
(F) I 1 (NS (mould)|

() ArSfe SrT3el (foodborne iliness)|
(5T) AT © i RSAT|

G ERGIRCAEEERR]

TT > (I IAGHRT  (microorganisms)
@S AmSae (@NSE ASR "o
GRIGIEGH

(F) =I5 (moulds)|

19



() ®RAN (viruses)|
(5T) FFGIEIT (bacteria) |
() TSI (parasites)|

T So: WBOLEIT (FH FAF Ty arsifey
FOI FIMfb: @6 (cutting board) e
(seal) FI(@ It TIF FA© MEF?

%) A% (@ (mineral oil)|

%) Ofe® (O (vegetable oil) |

5T) B2 (@ (olive oil)|

g) SR (& (sunflower oil)|

(
(
(
(

T 8S: -SB°C (0°F)-a e (freezing)
T (Fa:

(F) FIHCEIT F= T

(%) TG ST I 2 J |

(5T) THGERT I 7 7&q|

() ARTER T3 " 77 7&|

T VX NHFS SRAST T

(F) THOEIEF (CF TS|
QIENEICERIEICRIE

(57) FoF =6 I NS (moulds)-aF T
aT

(=) ATfeT (BT (W1 N8|

oY So: THOEREI (&E AT 8 T3 Jad
o 6 SESer?

(F) AW (moisture) |

() &% SIFTAT (warm temperature)|

(sT) T (nfoar A5 (high protein food)|

(F) SNEF TISE|

F7 58 9W 3 TH (Noaye ARE
FFEEI YT T2HR I (e M 6@
agfer;

20

(F) "FIT (pasteurization) FAT IS |
(¥) P18, 3TF 932 TN @M@ Tl
SETSTS |

(5T) SIS syl A=

() 9fFe|

T V¢ IROIT FO ToRCT D17 et
() Soo%lI

() $¢% |

(5T) Yo% |

() 3¢% |

o so: famfifie @w afFEnit g
(F) SIRTETTRIFET (sterilization)|

(¥) SRTF (preservation)|

(5T) TRESIFF (pasteurization)|

() SIS (fermentation)|

Y S9: ey AT BT A FfedEe
TSI STRPTAN O] ST HErF JIE,
(W 7AW T AT =M= T

(F) o3|

(2) =T |

T N WR (fly) (@ ST oA
®OI© E?

(F) AT (Salmonella);

(2) A1 (Shigella);

(sT) 2 (FIfT (E. coli);

() =S (Parasites)|

Sad (TNIGEA):
S. (H), 2. (F), 9. (97), 8. (71, €. (), L. (F), 9. (F), b. (¥), 2. (), So. (F), SS. (¥), S*. (),
S©. (), 8. (1), SC. (F), Sb. (), S9. (F), SB. ()1

20



arey (Gloves):

21

2T SRIFSH 51 2@ ST Oh3 5320 S[AH] 3T VRGPS STAET |

X s fF S A I g AETed
FHF ATEA?

(F) AW-FAMG 8°F (¢°C)-a7 TAGEH
ST 161 TR[uF AR (raw seafood)
@ F16 FaE|

() AT-FR T TSTT ATST T AF |
(5T) AW-FA 9F T §F 6T ST#T ART
(raw ground beef) {9 F11 FCE|

() AW-FAM0 2w FOE @G (cutting
board) FI61 AME M (raw chicken)
X (prepping) FHART|

T R 9P FRIET &ToN (single-use
gloves) AT fSNEME aTeN (disposable
gloves) AT (F@ (FEAMG OF:

(F) BT AR A{E A Iy 9P2 TSN
FIIRIF 4TI

(¥) TGN o YT AreN 79T A3z fafew
FOT FANE AoNSE &E @8FT 7
FHIOT FTI

(57) MeIBfeT I TH/E A& AT fuie
TG AFIE (B (M3T I AHIOF FT|
(§) @ =TT I I JToN Hid
(7337

I 9: gred F9] 3RS FHIF 9y (P
(F) IOF AFTET e Ao F4T|

(%) ST 9T fRBIET|

(5T) ATSTT 3 (73T

() arest S @83

7 8: (P AfFFEte AMSAF Tely T F©
TAF (ready-to-eat food) AT T@ FAER
STHETTET 47 (handle) Sft® J3?

(F) @1 AfAFEfere? NSTF e TFeFo
YA ATl 200 TG F7 Sfbw 7|

@) T TFE o (NFE GO
(hand-washing station) 1337 IF 7|

(5T) T 8 q7 ITFOA Aol TH JFYe
((P@S  (high-risk population) AT
AT FA1 27|

() TN NATEC FATE S80°F-a [Tl F4T
LR

21



22

S. (X)), R (X), 9. (F), 8. ()|

@?IT“ET‘T@WW (Sanitization):

SIA@ETE T4 ARgE-AfAwRgeT A% fFI1 T T FSIEF (microorganism)

2T o q9% I@F 2 FA7 27|

oY S SIRAPFIPRE 936 THTET Twmhe
@FG?

(F) ANIRAF (Chemical) SRTETTRFI |
() MOEICEY (Detergent)
ST AT |

(s1) 17 N o SR @rFiFaa|

() SFT SIFFEAHFIFAA|

oY X2 QARSI S FI?

(F) SATRNEF T35 V=T I 21 7471
@) AR IR T F  SOEGD
(detergent) SISIT9 F4T1

(5) ST PN NI, W, FITBRT
(residues) a3k IWEMSS  (allergens)
AT FTI

() STF *T6T A9 (rotten foods) AT
341 (remove)]|

oy o TARAY SREEFRFIEE 50
SUIRA:

(F) N ICIENT &5, IFT-13 (dishes) AT
(T

@) FEAEET K AW NI P
(surface)-( FIRMIT JEY 3 TAITSPANT
(8131, M9 3G (rinsing) A
@WW (sanitizing)|

Q)] @ﬂ'ﬁl\ﬂl‘lq?wﬂd @49 (sanitizing
solution)-a8 =TT (BRI StarSiFaa
(O (sanitizing towel) 77|

() SAFEAPRIFad SaEd AHIS ST
SR =Nl IR F47

T 8: ARTEE W™ o N7 P
(surface) (FH T&fe TAT SIFAIIIFAA
391 T (TESY T Sfel TS FF):

(F) AN FEE e M@ =
(scrubbing)|

(¥) Yo (TRPEH Ty I Sas fofey
FEIRRE  Afete famfse =T
(immersing)|

(sT) @S (chlorine), S@FEH (iodine) AT
(F6Y (quats) I& SeENTve (approved)
IAfF ©Fe (chemical solution) T2
4TI

22



(F) (TRF AFFEF (floor cleaner) T[IRF
4TI

7Y ¢ SAPEFaA (T 3F9YA?

(F) aft AT AfHE FE|

() aft ST =Y AR (77|

(1) aft TEEEF ASET (pathogenic
micro-organisms) 3@ X $9E |

(5) SNET (F1A(62 97|

7 & AfH%E FAE A (cleaning
agent) FAEEF (FII 127 S6w?

(F) A8fF SFF (sink) FE 27 Sfew|
(%) ASfeF FIGHNE (counter) T NEF T
Sfbw |

(5T) A8fei@ e =E T Sfow |

@) asfE aFC IFEF  AEIEN©
(cupboard) 127 &t |

o7 9 Or-SIREETRIFAT  (heat
sanitizing)-1 WIF% ATTR FATE Fo

23

SHNES T I SANF-2 Tag Mo
MRGBIRICEGK

(F) So (TFS |

(%) 20 CTFS |

(5T) @o (T |

(/) Yo (=T

g7 v @R SFErPTEE  (chlorine
sanitizers) ey @ET‘ETW (sanitizers)
Ha(g9 (concentration) SfG F1?

(F) to-»> AT (ppm)|

(%) 8o->> fAfTax|

(5T) wo-»> fAfTas|

() 0-»> foIfasm|

Sod (SIA@ETHIFa):

S (), 2. (F), 9. (), 8. (¥) AR (), €. (51), L. (1), 9. (), b. (F)]

23



1Al (Temperature):

24

GTTTAT 1 SHG] IR (FEAT T FOO! STAN (SF) T I1TT (o), B1F A7

T S NEEE FHErW qRte I (GRE
(steam table) AAEMD (F1H ST 1T
Tfte?

() S80°F |

(¥) S@o°F|

(5T) S30°F |

(F) SLCF |

M 3: YEWE A (salad bar) G AR
SR (P SIN@E FA© G o AE
faqrem aE?

(F) a>°F |

() L&°F |

(5T) 85°F |

(F) ¢¢°F|

T ©: I (GfF (steam table) I I®
TRF (buffet line)-a T AT TFOFO
A 917 ST (reheating) FEF S3F
(T ST (T=lte 2T?

(%) CC°F |

() S80°F |

(5T) SGQF |

(F) SGo°F |

T 8: SI&F RN (ground beef) fAETET
AT (1 TPered  (coldest) OrTIay
(Tw=I0e *E?

(F) SCCF |

(&) S@o°F|

24



(5T) S80°F |
(F) S@o°F |

T ¢ AME WRY (chicken) SEETES
(serve) AT (T Ao OITHAT (ffare
R(F 9T 3¢T:

(F) SYo°F|

(¥) SLEF ]

(5T) SQGOF |

() S80°F|

T b A AR AT SfT G (deli
meats) TS F© OFEN@AT RIFT FAT
TSfbe?

(¥) 80°F|

() GSF |

(5T) YooF |

() I53°F |

9 9: A @ IR (chicken breast)
() 353°F |

(¥) Swo°F|

(5T) SSo°F |

(F) d0°F|

T b FFogo VEAWFT SRFRRT T
SRBR $© ©ITaT (leftovers) T FAT
Tftwe?:

(F) SUCF |

() 353°F |

(5T) o°F |

() Swo°F |

TT >: FIENRRG IR Fo orE@EI ST
T3] TEFI?

(F) Sbo°|

(%) @3°]

(7) $8¢°]

() 35%°|

25

T So: freT (grill) (@ AN AT
IMET (burger) fEOF FobI AT T8
Sfbe?

(F) So00°F (wr°C)l

(%) SYo°F (35°C)|

(57) 350°F (3»°C)I

(F) $80°F (Yo°C)|

T NS: AP FET (freeze) S TS
faarm ereE 07

(F) ©3°F (0°C)|

(q) WL°F (2.3°C)I

(57) 80°F(8°C)I

(F) S00°F (@°C)I

9T s @PfeF §E IAF FEA Foo!
() 9¢0°F (©@00°C)

(%) 5,000°F (€0%°C)

(5T) Soo°F (©v°C)I

() $,3¢0°F (L39°C)|

T vo: ARTET SPFA] FAF TS FAT
Tt (Fmey Y38 e FF):

(F) TFresiFaq (cooling) 93 TIAT SN
$919 (reheating) Y33 |

(¥) SE™FEERT A1 SfRBRM  (leftovers)
(Zel(o |

(5T) 913 (@ TV 59 (thawing) a3 =T
$09 (cooking)|

() . 233 9.

1 v8: fRyTed A1A1F (frozen food) TN
SfF Srrat 12

(F) o°C|

(%) $¢°C T BTF (6 F|

(5T) -5%°C AT ©TF (6@ ]

() 20°C 3T B (5 |

25



T S ey 91 R e (¥ oA
YAET SSHBRT (leftovers) FET FES
ol 3% ey IF o1, F1FT aft ey
T FH1 @R

26

(5T) BT (drying)|
() ©1% (heat)|

TT 5N9: 199 J[HIE9 (F@ wradmar

(CRICH fSfr TG 31 ©1F G @R Srmay
*) | ERIRIGIR [(CIICK

T G @FESE TS TR (#) Se0l

(pathogenic bacteria) I 71T 98 2F IS (%) 520l

(F) @SE (refrigeration)| (5T) Soa|

(%) AH@ (Y@ ST ATHEF (removing (5) 801

them from oxygen)|

5. (F), 2. (51), ©. (), 8. (F), € (F), Y. (F), 9. (¥), B. (F), D. (), S0. (F), S5. (), S2. (),
S, (), 58. (5T), 5. (¥), S, (F), $9. (F)1

NG (Thermometer):

e ST 8 AT FIF o a6 IF, TMe NEFre 3 of 8 fofre 97T 37
A q9 IF 9F @ T4 I MEAG@RTE IF6 G @ I F60e SaI 138 RFHE

Y TSI 3 Fod 27|

T S: AANES SIEl IR FAF NEeN
CRIEEGE

(F) IJHHES  AHRCER
thermometer) IR F4TI

() 8&a ATHGIE (oven thermometer)
JIIRIF PHTI

() a6 AAET YNGR (food
thermometer) IR FHT1

(@) a6 e NERGE (refrigerator
thermometer) IR FHT1

(infrared

T 3: AR NPOFSIF T F1 ee FAF
Y (BT T@S1b TG STT?

(F) TREIF T (@ 2J|

() TROTF ARG [I2F FA© & |

(5T) RS (TN ©IEF T (%G & F16] Sbw |
(F) SRNF TI2F FA1 Oftw|

1 ©: P (cooler) AR FoTF (freezer)
NENRBIEASFE SdFer (accuracy) Fo
fSHa e 2831 Bfhw?

(F) £2°F (A15°C)|

26



(%) £5°F (37 0.¢°C)|
(1) +9°F (A1 5.¢°C)|

27

() +4°F (ATX°C)|

Tad (AT IRGE):

S, (51), . (X), 9. (M)

(AHOTEHA 91 %9 (Refrigerator or Fridge):

80°F (8°C) T a7 ol N MADEIF Ty (A6 1 [0 73211 F41 27|

o1 (Freezer):

0°F (-5%°C) -2 BT AT AT 5 Hod 7950 27|

T S WERY S AE el (@
(APSNEG (refrigerate) FA@A?

(F) IRICERTBFR  EFEsmaE HF
FA©|

(¥) NW@?T‘LETW (pathogens)
5 FA@ |

(5T) AT TTFGEAIT R (FH FI© |
(F) SNET TISE|

T 3 (FHONEH (refrigeration)-aF ST
Re:

(F) ARE T Ja ST

() TFEEINE AT (W3

(5T) TG o A7 Fa1|

() ISR GIE e

27



T e: SN NEE fRAfde (refrigerate)
PH0O R(T:

(F) ST FAF Ty AFEG (T ZOTEGE
BISGl

(=) NG NS G IRE (@& fue|
(57) TT%-Nfete AAAM Tod FFa, AT
@ Y 972 O af6 Zfie Fa|
() =T @ AAFG e (cool) FF

1 8: FreN BT (freezer) (Y M AT
(& (poultry) JFN FFV ST (thaw)
Sfhe?

(F) arfq aft FISTET TIF @@ W8T
Sftw|

() =rsifey afe aF f fae aran oftw|
(1) =ty af (@OTEEE AT TREFSE©T
(microwave) & I 1/ ST Sibw |
(8) arafqy aft §ae JF9 FAU  SNET
St

o7 ¢: S (F1 FAT Sf6w?
(F) FFOEE|

(%) ST (pantry)|

(5T) FISTIET S|

(%) PoTE|

T b: FIGT ST AR (raw beef) Fo e
(FONEEE T (I TE?

(F) 2 fua

(%) a faF|

(s7) 58 e |

() So foe|

7 9: 1w f&F (boiled eggs) Fe fi 37
() > TR

(F) S T

(5T) s T

@) s o

28

T v: AP (FEEE FAF T N[
PR FA© EA?

(F) 3T (oven) (T (W3TT 6w |

() B @@ WeAT S|

(5T) (AHOTELE (T (W3TT 6w |

(F) FTOGLIE (T (3T Sftw |

g7 > RARRAE Ty Fow 3’
PO F1AT INF?

(F) S TG

(¥) 8 TG

(5T) 9% =611

(5) 0 THT|

T sor YW (WP (WF VRF AW
PE?

(F) wo G

() 92 TBT|

(s1) foat =G|

() & TG

T SS: RIS A 9959 Fh17 STEE
39% Ao (defrost) FA1E WIGEE faarm
SIS (FAG?

(F) MR ETS |

(%) FISTIET S|

(T) (AHOTELA|

(=) =

77 sy faaffde @e wEEt o
RTFT FAT &fbw 77?2

(F) %

%) f&a|

sT) 15|

) PfFa|

T veo: NdFeE Ty NehfeE S1fagy
FOJE TIHT FHT Sfvw?
(3) Ffe II@ 9FI1T|

(
(
(
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(%) =ife T8 (shift) AP
QI EICEIEEISRIGEEG]
(=) afsfae 9511

A 38: FIGT M (raw meat) (FHOTECET
(FT F1AT Bftw?

(F) OIE|

(%) TREATE |

(51) TG, T TS AANET A |

() I, AT TS ATAME S|

T MG AR FEd awf erEmar e
2337 &fbw?

(F) 8° (Y S0°C|

() 5° a2 8°C|

(T) 0° (N 8°C|

() -3° (A& 0°C]|

1 SENCHE o S | B E R HISEO E I (G
NRIARPS J1 FePe AAF He 31 HoE
@& (1337 Sfve:

29

(F) o5l
(20) fav=m|

TT v9: (FHONEGT (refrigerator)-a T
ST (F1 ARG T 1A EF?

(F) =

(%) for@e|

QIRIEEEIET

(=) fGa)

T Svr Yoy R gy aT fow

@AFNELE (refrigerator)-a3  wgoNF
HRFFH T (J© ANE:

() Syl

() f3r

Sad (FfFenEta):
S. (F), R.(90), @. (91), 8. (), Q. (), Y. (F), 9. (F), &. (), o. (F), So. (), SS. (), S*. (),
S, (), $8. (5T), SG. (5T), Sb. (F), S9. (F), Sb. (¥)]

BIoal 45w 1% (Temperature Danger Zone):

8o fSfY HIE2RE [°F] (8 f&fY TSI [°C]) (V@ $80°F (Lo°C) W@ &y
TR T wo o TF 932 0 FAGT Ty T G89 @ IF| oremaEF a2

SO "Sreal [T STPe" I 27|

T S: 80°F (A S80°F WwIFTal I (¥
R #fHfbe:

(F) IAFEF  wrEEl
In-Zone)|

(x) erPmar fm ST (Temperature
Danger Zone)|

(Temperature

(5T) orTEar SIS%1 9¥9 (Temperature
Safety Zone)|

() @rar AW 9k« (Temperature Food
Zone)|

29



T X (F1 AR @l fF9m S ATHEA
I T

() NNT-OT AT CEEISRE]
(Time-Temperature Abuse)|
() fF=m-SreremaE CECICRES

(Danger-Temperature Abuse)l

(5T) STNZ-wroETar ¥ (Time-Temperature
Zone)|

() SFA-BITAAIT
(Zone-Temperature Abuse)|

SAJTIRIF

T ©: (FF OPEEE FIOEIT TG
O] o Pp(d:

(F) 80° (A S80°F-aF JET (8° (A
Lo°C)l

30

(F) 80°F (A& “80°F |
() @o°F-aF TNH|

(s7) fR=T (freezing) OIE|
() ©3°F (4T S00°F |

T ¢ oprmal fm SRE NF TR
rsae NFESH Fo WHT M AR
& fute 2@ (dispose):

(F) wo ffed

(A) S THT

(5T) X T

() © T

T L (OHFT (O F  (Danger Zone)

() ©3° (AT S80°F-aF F&T (o° S (W TIPGEIT AT G827
bo°C)| (¥) afefae|

(%) FAER 71
(5T) 80° (A S@R°F-aF (& (8° fOfer (A QEICREEIR]
@u°C)| () 20 FAG |
T 8: TAeP VAT RIFCEF 5 FIGEF
fAssaS wrsar SIPe 3¢

Sod (SIIa] A5 Sr%ee):

5. (%), 2. (F), ©. (F), 8. (F), € (51), G. (F)]I

3 FS (S 7 TN ATIMES ¥ (Hot food zone):

Yo fBfSr (GG (°C) / S8o G HIEARRE (°F) 93 ©TF ST ©I=Ial 26 HS (S
@ *fFfbe| aF% Ee @3 =R51E, 9E S997 98°C/ SL¢°F T ©IF8 SAE@ [T FAT
(cook) Tftw| ©F W@ (display) T @RS (serve) T3TF /I Yo°C/ $80°F-7 fa®

1T Sfow 71

X 51T O (T T

(F) €0°C/ S33°F 9 ©1F O |
() @¢°C/ S©N°F 932 B ST |
(5T) Yo°C/ $80°F 932 B T |
() 90°C/ S¢v°F 43 ©1F S |

oY x: A6 ST WERY oyl AR [T
Sfbe:

() Lo°C (580°F)|

(%) 85°C (530°F)|

(1) ¥B°C (SLE°F)I

30



() 35°C (90°F)]

31

T3d (26 TG @H): 5. (), 2. (F)1

FS-13 (Cross-contamination):

FeFEF TSR 7T LT AT AT NS IBfT Se@R 936 w1 I T (IF A
sar J7 1 G FARIES 2F | A7 A FACE FH-73¢ Fe7 27|

T 51 (T IR TH-G7

(F) 998 (6FF (chamber)-2 AF5Y (TGN
AT 506 WY (stewed meat) SR
FACE

() a3 FM: @6 (cutting board)-a
F-SI 9% OIFF AT FI67 2 |

(5T) SAER 6 FIHER 577 HG |

() TNEF (PO FIHCER T5-GH T

T 3 - FIIE (T AWS (0 (1T
(foodborne iliness) A® TMF (AFTST
SRS TqTe FF):

(F) Yo SANESHET (HET (T3 T AR
SISAGCIEEIGH

() AR TIIAR FAR AT 7S O8N
(contaminated surfaces) ™™ FJET|

31



() IS APFONT WIFA (store),
qET (cook), TAEEEET (handle) a3k
SAE@S (served) FAT (I

(}) I SAMEIT (O -G
W (food-contact surfaces) Sf9%1F
P TFI© (I

EHRCHIGR EUR R RO

(F) 932 (FAG Ao 4= A_F (W3

() ffce 2871 @ ¥EESF APFeE
RETHT P EAR

(5T) 9% SFAW (tool), AW & (food item)
179 (surface) (Y@ AM6S HIPIHIT AT
TREST (pathogens) A1

() fAeaege (delivery) Tamfa SR Fat©
EERIGIRI

TT 8: A7 WY (FE6 [T tofdd W9F
FH-GTER FIE RS TE?

(F) SEGT 9 JfEE FI6E Il (dicing)
9F3 FM6: @6 (cutting board) TITF
341

32

() T YA 932 (TR =F© FAF Tely
AF32 FIM: @16 TITF F471

(1) 9ft f3few wawEE SPo-3[@ (gluten-free)
FIod Sy AF2 FI62 (IT6 T2 F47I

() JEFF [RFeT T FHE Ty 932 FIM6e
@6 T5I2F F47I

T ¢ NI, BB FI6 AR THRFF BT
(staple)-(F (1 (Ifqm $T 27?

(F arTfa® 391 (Chemical hazards)|
() "mrfEfde fF7f8 (Physical hazards)|
(1) T[FOAISTe I8 (Bacterial
hazards)|

(5) eRATTSe 9513 (Virus hazards)|

O3 (FH-1F9):

S. (51), R (X)) AR (H), 9. (97), 8. (¥), &. (X)!
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33

TN (Allergy):

{35 e Mg “m (F1ET (@1 TS (@@ RETTTTeSTe AEelIF Tfefw3T 38
FE INE S I 27| 5 fF5 21a3, yenanfer, [(fey 3 @9, =7 @ 2enfa st
S8 FF0© A1 WY YRFE pAfate amwwa 26 gy, 1G9, 568, oo, 33s gofeq
TR, STPA TR 2evv|

SN FBFT1ET 3 1 IS (Allergens):

FET @A T (F@ RETETTTNe SN Aol HI Yl (35 55 [fg
TIRE NS YRFTA T8 T S (allergen) 11 ¥ | g fibg A1, aernfer, ffew
FEF (F], TS (T 200 AfHbw TS IS SurRae|

ST A9 SN (The main food allergen):

vy, fo%; Ww, (A9 I (bass), FIGTE (flounder), FG (cod); FFOINIT CTeffa™
(Crustacean shellfish), (I5e: F1FGT (crab), s f6:fS (lobster), f6:f% (shrimp); sT= 39T,
(N NS (almonds), SAETG (walnuts), (TFT (pecans); Foa™N (peanuts); sTT; ST

33



TT S: M (FF AR (customer) NEATEF
IR A AT AF6 Y AENET
T RIS S, AT Sftw:

(F) TRI@ AR @8I ¥, ©WH
Qe

(%) SIS OIfeTFT Fe7|

(5T) RSP NQAMET WA T@®R
ferfane srT1erg Ses s F471

() STeTs e 2T A (W37

o 31 TR S SBGS (PG
() I, &

(¥) ST

(ST) CTAST (<TR]-fre[, Tomifv), ST
() 3. 932 9.1

AT 0 AFf IM T2 FEF (T (FH8 TRF
ST AfefmIT  geItRw, ©RE %
FAEA?

(F) ©IE ANfGre 51 7 fate T+

(¥) ©IH TIEIET S T F0© I |
(1) IR FFE|

(F) ST AFEEE@  (manager) 3T
STRSIRSAE (supervisor) I |

MY 8: INAISHM® 27 &5 (allergens)
ST e (FAMb Fo3?

(F) TR IR ToE AT RSO
(customers) 99f2® FHW© 2 |

() AW o 97 TSI (WCTE A
famfe IFE|

(s7) STerSferg I SN2 f[Afew ST =1
H©® T |

() 752 917 IO (92|

T @ ey oAl B gy, G, W,
TGN (A% (crustacean shellfish),
M IW, S, SaRm™ 37 sR@d
(NoET T B @FFenT A[ATE

34

WA 2JI 92 Teiy RIS axed
TR SN Aol H AT Sfoe 27|

() ST
() =T

T b (P AREG vo% INTNESAS
i F199 (allergy-related fatalities)?

(F) fom|

() *TR[F-fAF (shellfish)|

(5T) ST (nuts)|

(%) 13T (soy)|

T 9 JHFIe V8IF Io WNI NG
MR Ffsfmar iafde 231

(F) IS BIFE (¥F FFS T

(V) S} - 38 TG G|

(57) ST ST STITF els ATy |

() AT-ST (immediately) |

T v FRPET AENERe AEAE SFe
TR WG (possible  allergens)
ST FIOF ST Sfbe?

(F) FAEET I (kitchen staff) 4T
ST FH (service staff) |

() IR FA 9T AT FT ALTETF AT
MESF (manager on duty)|

(57) TAEET FAT 9T2 WA NFT AT
IR CEIGN

(}) TAEERI I, AFCIRT IR AT WA"

3] IS T HENF |

T > IS AR IAEIRFF Afefm3
(allergic reactions) 5% Fa0e ME?

(¥) AT Soo |

(&) SYo-a7 @]
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35

(1) ¢l (8) 9% 3E IO F41 (@ [Te 43
() vl (refrain)|

g So: SARPMA (customers) AET ATINET
SIS {3 T FIF 956 ST T

(F) AN GIFTF ey {5 =7

() A[F TZ© FHF AT MO (HTTI

(57) fJfed TamE (ingredients)-J& AR
tofde fAfed 9a™ (equipment) TIRF
4TI

T3 (STf):
S (%), 2 (F), 9. (7), 8. (F), €. (), L. (57), 9. (F), &. (F), ». (), So. (N1
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36

F162 (A1G (Cutting board or Chopping board):
FI02 (FRE AFC (GFTR (FE T T (F1 (5% (I F67 27| ARG 162 (A6
(kitchen cutting board) &TEeMe 2NTE tofdte TFIze 2|

T S PR (@6 (MR (wash and
rinse) @ SRPEFIa I WIAGRS
(sanitize) FATE NG ISP FIIT 2.
(F) STy ARE Mo A6 (A 5T A&
EBICERIKIIGE

@) FIfbe @IEH TME AFS ©FT (WA T3
Bt 23

(5T) 9F NEER (FF (@ A A 7l
(contamination) 1 PH-0F
(cross-contamination) (415 3|

(51) A AT (TS A5 932 I I ANy
TN 971 (J0® A

A 3 AP FI: (@6 Fod A{FT
341 5fbe?

(F) afeqE 18T ¥ FHF T |

(%) ASTF FHF M|

(5T) (TS (FRAT AN TG |

G EIRRIEIERCRERIGH

7 9: Ao TARET Fosfd FHE-@E
YFT Gfbw?

() ¢l

() Sol

(5T) S|
() 3

T 8: AW IHIfed T JdTe  PIMHS
@63 (cutting boards) &fF Fa1 Sfte:
(F) I N ITE fa@|

() & FTS I ©1F1 AF6F ME|

(1) (¥ (@3 FT T I (T (F@ A |
() 97 IS |

T ¢ S AR FIC (JFE FI6T AT
(raw chicken) FGT ¥ FERT a3
AFAE TRT6! FOb AF6 II6T A
(raw salad) 3 (ST FIGTI FIET (TS
PO AT (F T9G (3T Sbwe?

(F) -7 AT @66 R e

(%) Be1NE *Mfeie (JT6T6 Y (e |

(1) TG AT 6T FAFTT ST 302 (T |
(@) M2 @G0 §F, Y@ & 93
TAb1RS 26|

Sad (F16s @T6):
S. (51), X. (), . (), 8. (%), & (F)]

36



37

TS §19F (Garbage Bins/ Garbage Cans/ Trash Cans):
Y7 WOfHF WY A(TTe ] TSNS M 92 (A3 O3¥ (V@F FITW AEE 2
NEET, J7 AT Y I2@S Sfs NNl 2o [T g fffe ANISAT 41FF TIT0 27|

IR G351 (Recycles):

NIRRT G 2T (1T T 1Y (TASFTE gl SHFFT 972 TI0© FRA FAT

RIRN

Y \: TS HEET (T N9 W0y &y
RICICEICH

(F) 97 FAPTR AF6 ST ¥F© 7 I
AT AL A (reuse) FH NMH|
(¥) 97 TR aF(6 oIFar (lid) 932 936
TG (pedal) ATF@ T INO MO T[FIRNF
o1 FE a6 (AT (A© A

(1) =g Ak fe I3F aft 4E TF
T TFT (store)-a9 Tely JIIRIF FHT (J(©
(G

(F) A8T IEF IS 3@ |

T X: AT G0 AAH HFSSfeT
(recycling containers) (FRIT ANF] SH6?
() AW R3S ATF1T (prep area)|

(¥) BIET T RIFET  (storage)
NEIC RN

(5T) AAFHCIAT LT (server station);

(F) IRE, NG| ANFFF |

T3d (ANTHAT HFF): S. (¥), 2. (F)]
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