QUIZ
"CLEANING AND SANITIZING IN FOOD PROCESSING 
AND HANDLING ENVIRONMENTS PART I: CLEANING"
Employee Name:                                                   

Training Date:







 
1.
True or False?... Detergent is the best way to clean any surface.
       
True

       
False

2.  True or False?... You don't always need a cleaning product to clean.
       
True

       
False

3.
True or False?... Employees who don't have good personal hygiene habits are responsible for as much as 60% of foodborne illnesses.
       
True

       
False

4.
True or False?... Since gloves help to prevent contamination, you don't have to wash your hands before you put on a new pair.
       
True

       
False

5.
True or False?... If you wear "street clothes" to work, putting on an apron can help to protect surfaces and food products from outside contaminants that may be on your clothing.
       
True

       
False

6.
True or False?... If foam cleaners remain on surfaces for too long, the foam and soil may "redeposit" on the surface.
      
True

       
False

7.
True or False?… The "temperature" at which you use a cleaner depends on the area that you're in and the amount of hot water that you're using. 
       
True

       
False

8.
True or False?... Water is often called the "universal solvent".
       
True

       
False

9.
True or False?... You can use the same set of guidelines to "dry" clean most equipment and surfaces in a food processing and handling facilities. 
       
True

       
False

10.
True or False?... You can help to reduce the amount of wastewater in your facility by rinsing surfaces thoroughly.
       
True

       
False
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