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1. What are the three main types of foodborne diseases?
A. Foodborne allergy, foodborne illness, and foodborne infection
B. Foodborne infection, foodborne intoxication, and foodborne

toxin-mediated infection
C. Foodborne infection, foodborne bacterial growth, and

foodborne virus
D. Foodborne toxemia, foodborne intoxication, and foodborne

bacteria

2. Which food source is most at risk of being contaminated
with Rotavirus?
A. Cooked meats
B. Frozen vegetables
C. Raw fruits and vegetables
D. Packaged snacks

3. What is a common consequence of not addressing
foodborne illness complaints?
A. Increased food costs
B. Improved staff training
C. Loss of customer trust
D. Enhanced food quality

4. Which of the following is a common cause of foodborne
infections?
A. Clostridium botulinum
B. Listeria monocytogenes
C. Staphylococcus aureus
D. Bacillus cereus

5. Which organism is associated with foodborne
toxin-mediated infections?
A. Salmonella
B. Clostridium perfringens
C. Yersinia enterocolita
D. Campylobacter jejuni
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6. Which of the following is NOT an example of a well-known
virus?
A. Rotavirus
B. Trichinella Spiralis
C. Hepatitis A
D. Norwalk Virus

7. Which method can be used to reduce water activity in food?
A. Cooking thoroughly
B. Freezing, dehydrating, or adding sugar or salt
C. Refrigerating
D. Using preservatives

8. Which of the following practices is critical for preventing
Norovirus contamination?
A. Using tap water without sanitization
B. Thoroughly cooking food to safe temperatures
C. Ignoring hand-washing
D. Serving raw seafood

9. Which of the following actions is essential to prevent
cross-contamination?
A. Using the same cutting board for all food types
B. Washing hands after handling raw food
C. Cooking food to any temperature
D. Storing all foods together

10. What are common symptoms of Anisakiasis?
A. Severe diarrhea and fever
B. Tingling sensation in throat and severe abdominal pain
C. Fatigue and nausea
D. Skin rash and headaches
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1. B
2. C
3. C
4. B
5. B
6. B
7. B
8. B
9. B
10. B
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Explanations
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1. What are the three main types of foodborne diseases?
A. Foodborne allergy, foodborne illness, and foodborne infection
B. Foodborne infection, foodborne intoxication, and foodborne

toxin-mediated infection
C. Foodborne infection, foodborne bacterial growth, and

foodborne virus
D. Foodborne toxemia, foodborne intoxication, and foodborne

bacteria
The correct answer highlights three classifications of foodborne diseases, which are
critical for understanding how various pathogens cause illness. Foodborne infections
occur when organisms such as bacteria or viruses are ingested and subsequently grow
within the intestines. This leads to illness characterized by symptoms like diarrhea and
vomiting as the body's immune system responds to the infection.  Foodborne intoxication
is another category, wherein toxins produced by pathogenic microorganisms are ingested
through contaminated food. These toxins can generate immediate symptoms, often
within hours of consumption, without necessitating the growth of the organism in the
host's body.  Lastly, foodborne toxin-mediated infection is a combination of both the
previous categories. This occurs when a pathogen is consumed and produces toxins
within the intestines after being ingested. In this case, the ingestion of bacteria leads to
illness due to the toxins they produce while growing in the digestive system.  Recognizing
these distinctions is crucial for food safety management, as each type of foodborne
disease may require different prevention and control measures. Understanding these
categories helps food managers implement effective strategies to minimize the risk of
foodborne illnesses in their operations.

2. Which food source is most at risk of being contaminated
with Rotavirus?
A. Cooked meats
B. Frozen vegetables
C. Raw fruits and vegetables
D. Packaged snacks

Raw fruits and vegetables are particularly vulnerable to contamination with Rotavirus
primarily because they are often consumed uncooked and may come into contact with
contaminated water or soil during growth, harvesting, or processing. This risk is
heightened by the fact that Rotavirus is transmitted via the fecal-oral route, meaning
that contamination can easily occur if proper hygiene practices are not followed during
farming, handling, or preparation.  Cooked meats, while potentially safe if cooked
properly, are less susceptible to Rotavirus since cooking processes typically kill viruses
and pathogens. Frozen vegetables have a low risk as well since the freezing process can
also inactivate many pathogens. Packaged snacks, particularly those that are processed
and have a long shelf life, are also less likely to be contaminated, as they are usually
prepared in controlled environments with safety precautions.   Overall, the nature of raw
fruits and vegetables makes them a more likely carrier of Rotavirus and highlights the
importance of washing them thoroughly before consumption to reduce the risk of
foodborne illness.
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3. What is a common consequence of not addressing
foodborne illness complaints?
A. Increased food costs
B. Improved staff training
C. Loss of customer trust
D. Enhanced food quality

Addressing foodborne illness complaints is crucial for maintaining a safe and trustworthy
food operation. When a complaint is ignored or mishandled, it can lead to a significant
loss of customer trust. Customers who fear that their safety is compromised are less
likely to return or recommend the establishment to others. This decline in trust can have
long-lasting effects on the business, leading to decreased patronage and a potentially
damaging reputation within the community.   Customer confidence is built on the
perceived safety and quality of food served, so when foodborne illness issues are not
transparently addressed, it creates skepticism among consumers regarding the
establishment’s commitment to food safety. This loss of trust can be much harder to
rebuild than it is to maintain, making it essential for food service operators to respond
effectively and promptly to any complaints they receive.   While increased food costs,
improved staff training, and enhanced food quality can be relevant factors in the overall
operation, they are secondary to the foundational aspect of customer trust in ensuring
the business's longevity and success.

4. Which of the following is a common cause of foodborne
infections?
A. Clostridium botulinum
B. Listeria monocytogenes
C. Staphylococcus aureus
D. Bacillus cereus

Listeria monocytogenes is indeed a common cause of foodborne infections, and this
bacterium is particularly noteworthy due to its ability to thrive in cold environments,
such as refrigerated foods. It can be found in a variety of foods, including deli meats,
unpasteurized dairy products, and ready-to-eat foods. This pathogen is of significant
concern because it can lead to severe illness, especially among vulnerable populations
such as pregnant women, the elderly, and individuals with weakened immune systems. 
Listeria is unique in its ability to grow at temperatures as low as 32°F (0°C), which is
significantly lower than the growth temperature range for many other pathogens. This
characteristic makes it essential for food managers to maintain proper food storage
practices and thorough cooking procedures, as Listeria can persist in food products and
lead to severe health consequences if consumed.  Understanding the specific risks
associated with Listeria monocytogenes helps food managers implement appropriate food
safety measures, such as avoiding cross-contamination, properly cleaning equipment,
and maintaining the correct temperatures for food storage and preparation.
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5. Which organism is associated with foodborne
toxin-mediated infections?
A. Salmonella
B. Clostridium perfringens
C. Yersinia enterocolita
D. Campylobacter jejuni

Clostridium perfringens is well-known for causing foodborne toxin-mediated infections,
primarily through the consumption of improperly cooked or stored foods. This bacterium
produces a toxin that, when ingested, can lead to symptoms such as abdominal cramps
and diarrhea. It's particularly associated with large-scale food service settings where
food may be prepared in bulk and kept warm for extended periods.   Understanding the
mechanism of how Clostridium perfringens operates helps highlight its role in food
safety. The organism can thrive in anaerobic environments, producing spores that survive
cooking. When food is left at unsafe temperatures, spores germinate and multiply,
leading to toxin production, which then affects the consumer after ingestion.  The other
organisms listed do have their own associations with foodborne illnesses but do not
primarily cause foodborne toxin-mediated infections in the same way Clostridium
perfringens does. For instance, Salmonella and Campylobacter jejuni typically lead to
infections characterized by bacterial colonization rather than toxin production, while
Yersinia enterocolitica can cause gastroenteritis but is not chiefly known for
toxin-mediated symptoms.

6. Which of the following is NOT an example of a well-known
virus?
A. Rotavirus
B. Trichinella Spiralis
C. Hepatitis A
D. Norwalk Virus

Trichinella Spiralis is not classified as a virus; rather, it is a parasitic roundworm that
causes a disease known as trichinosis, typically associated with undercooked meat,
particularly pork. In contrast, rotavirus, Hepatitis A, and Norwalk Virus (now known as
Norovirus) are all well-known viral pathogens that can cause gastrointestinal illnesses.  
Rotavirus is a leading cause of severe diarrhea and vomiting in children, while Hepatitis
A affects the liver and is transmitted primarily through contaminated food or water.
Norovirus is notorious for causing outbreaks of gastrointestinal illness, especially in
closed environments such as cruise ships and nursing homes. Understanding the
distinction between viruses and other pathogens like parasites is crucial for food safety
and public health practices.

10Sample study guide. Visit https://cpfm.examzify.com for the full version

SA
M

PLE



7. Which method can be used to reduce water activity in food?
A. Cooking thoroughly
B. Freezing, dehydrating, or adding sugar or salt
C. Refrigerating
D. Using preservatives

Reducing water activity in food is crucial for extending shelf life and inhibiting microbial
growth. The correct method involves techniques such as freezing, dehydrating, or adding
sugar or salt.   Dehydrating food removes moisture, thus lowering water activity and
making it less hospitable for bacteria, yeast, and molds to grow. Freezing also limits
water activity effectively by turning liquid water into ice, making it unavailable for
microbial use. Adding sugar or salt draws out moisture through osmosis, further
reducing the available water for microbial growth.  While cooking thoroughly can kill
pathogens, it does not necessarily reduce water activity effectively. Refrigerating may
slow down microbial growth but does not significantly lower water activity. Using
preservatives can help inhibit microbial growth, but they do not physically alter the water
content in the same manner as freezing, dehydrating, or adding solutes like sugar or salt.

8. Which of the following practices is critical for preventing
Norovirus contamination?
A. Using tap water without sanitization
B. Thoroughly cooking food to safe temperatures
C. Ignoring hand-washing
D. Serving raw seafood

Thoroughly cooking food to safe temperatures is critical for preventing Norovirus
contamination because high temperatures effectively kill the virus. Norovirus is often
transmitted through contaminated food, and adequate cooking can eliminate pathogens
that might be present in foods, especially those that are frequently associated with the
virus, such as shellfish and other seafood.   While some choices may seem relevant, they
do not directly address the specific action needed to prevent Norovirus. For example,
using tap water without sanitization does not control the virus and may contribute to
contamination, while ignoring hand-washing significantly increases the risk of spreading
Norovirus, which is often transmitted through person-to-person contact. Serving raw
seafood presents a risk since Norovirus can survive in shellfish even when not cooked.
Thus, ensuring food is cooked to safe temperatures is a highly effective measure in
safeguarding against this virus.
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9. Which of the following actions is essential to prevent
cross-contamination?
A. Using the same cutting board for all food types
B. Washing hands after handling raw food
C. Cooking food to any temperature
D. Storing all foods together

Washing hands after handling raw food is essential for preventing cross-contamination
because it helps remove pathogens that can be transferred to other surfaces, foods, or
utensils. Raw foods, particularly meat, poultry, and seafood, can harbor harmful
microorganisms. If proper handwashing is not practiced, individuals can unknowingly
spread these contaminants to ready-to-eat foods, potentially leading to foodborne
illnesses.  This action is a fundamental part of food safety practices mandated in food
service environments. Regular and thorough handwashing, especially after handling raw
food and before touching other food items, significantly reduces the risk of
cross-contamination. Consistently following this practice ensures that hygiene standards
are maintained and that the integrity of the food being prepared is protected.

10. What are common symptoms of Anisakiasis?
A. Severe diarrhea and fever
B. Tingling sensation in throat and severe abdominal pain
C. Fatigue and nausea
D. Skin rash and headaches

Anisakiasis is an infection caused by ingestion of larvae from Anisakis, a type of parasitic
worm that is often found in raw or undercooked fish. The symptoms that are most
commonly associated with Anisakiasis manifest as a tingling sensation in the throat due
to the larvae irritating the throat tissues if they are ingested, as well as severe abdominal
pain as the larvae invade the intestinal tract. These symptoms result from the body's
inflammatory response to the presence of the parasite, causing discomfort and indicating
irritation in the digestive system.  Other options present symptoms that are not typically
linked to Anisakiasis. Severe diarrhea and fever might suggest a bacterial infection or
gastrointestinal illness rather than a parasitic infection like Anisakiasis. Fatigue and
nausea could occur with many types of illness, while skin rash and headaches are more
indicative of allergic reactions or other systemic infections, but not specifically
Anisakiasis. Understanding the unique presentation of symptoms is crucial for accurate
diagnosis and treatment.
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