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1. Which is the first principle of the HACCP system?
A. Determine the critical control points
B. Conduct hazard analysis
C. Establish critical limits
D. Establish monitoring procedures

2. Which of the following is an example of comminuted food?
A. Whole chicken
B. Ground beef
C. Canned vegetables
D. Fresh fruit

3. How often should verification activities in HACCP be
conducted?
A. Only when a complaint is received
B. As a part of regular review schedules
C. Once per year
D. At the time of food delivery

4. What is a requirement for washing hands before food
preparation?
A. Using soap with alcohol content
B. Hands must be dry before washing
C. Water temperature must be at least 100°F
D. Must use cold water only

5. What is the main purpose of sanitizing in food safety?
A. To remove dirt and grease
B. To kill pathogens and reduce bacteria
C. To enhance flavor profiles
D. To detect food spoilage
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6. In food safety, which term refers to the likelihood of an
adverse effect occurring?
A. Hazard
B. Exclusion
C. Risk
D. Regulation

7. What is one acceptable method for thawing food?
A. In room temperature water
B. Under running water at 70 °F
C. At room temperature on a counter
D. In a sealed container in hot water

8. What symptom is indicative of Paralytic Shellfish Poisoning
(PSP)?
A. Hives and itching
B. Respiratory paralysis
C. Dizziness and vomiting
D. Diarrhea and chills

9. What is an inspection order or inspection warrant?
A. A standard inspection protocol
B. An order by a court authorizing an inspection or search
C. A voluntary request for inspection
D. A document issued by the regulatory authority

10. What is meant by informed consent in the context of food
safety inspections?
A. Agreeing to inspections without any risk involved
B. Understanding and agreeing to proceed with an activity

acknowledging inherent risks
C. Completely refusing any inspection activities
D. Having prior knowledge of inspection procedures only
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Answers
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1. B
2. B
3. B
4. C
5. B
6. C
7. B
8. B
9. B
10. B
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Explanations

7Sample study guide. Visit https://nehacpfs.examzify.com for the full version

SA
M

PLE



1. Which is the first principle of the HACCP system?
A. Determine the critical control points
B. Conduct hazard analysis
C. Establish critical limits
D. Establish monitoring procedures

The first principle of the Hazard Analysis Critical Control Point (HACCP) system is to
conduct hazard analysis. This is a crucial foundational step that involves identifying and
evaluating potential hazards that could pose risks to food safety. The purpose of this
analysis is to anticipate biological, chemical, and physical hazards that may occur at any
stage of the food production process, from raw material handling to final consumption. 
Conducting hazard analysis allows food safety professionals to assess risks systematically
and determine which hazards are significant enough to require control measures. By
identifying possible hazards early in the process, food businesses can prioritize their
efforts and ensure that they are addressing the most relevant issues that could affect
consumer health.  This step sets the stage for the subsequent principles of HACCP, where
the focus shifts to determining critical control points, establishing critical limits, and
implementing monitoring procedures. Without a thorough hazard analysis, the whole
HACCP plan could falter, as it would lack a clear understanding of which hazards need to
be controlled most urgently.

2. Which of the following is an example of comminuted food?
A. Whole chicken
B. Ground beef
C. Canned vegetables
D. Fresh fruit

Comminuted food refers to any food that has been mechanically processed or broken
down into smaller pieces, typically through grinding or fine chopping. Ground beef is a
prime example of this, as it involves whole cuts of meat that have been ground down to
create a more uniform texture. This process not only affects the physical characteristics
of the meat but also has implications for food safety, as the grinding process can
distribute bacteria that would otherwise be limited to the surface of the meat throughout
the entire product.  When considering the other examples, whole chicken remains intact
without any modification to its structure, while canned vegetables and fresh fruit are
typically not ground or processed to the extent that they would be classified as
comminuted. Canned vegetables may undergo cooking and canning but do not involve
the grinding process akin to what is seen with ground beef. Fresh fruit, similarly, is
usually consumed as whole pieces and isn't altered in a way that would classify it as
comminuted food. Thus, the definition of comminuted food aligns perfectly with ground
beef.
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3. How often should verification activities in HACCP be
conducted?
A. Only when a complaint is received
B. As a part of regular review schedules
C. Once per year
D. At the time of food delivery

The correct choice indicates that verification activities in Hazard Analysis Critical
Control Point (HACCP) systems should be a part of regular review schedules. This
approach is vital for ensuring the ongoing effectiveness of the HACCP plan and for
confirming that food safety processes are functioning as intended.  Regularly scheduled
verification activities allow for continuous monitoring and evaluation of the critical
control points, which are essential in preventing food safety hazards. By integrating
verification into a regular schedule, food safety personnel can identify any deviations
from the plan or potential issues early on, thereby allowing for timely corrective actions.
This proactive stance helps maintain high standards of food safety over time and ensures
compliance with established protocols and regulations.  Verifying HACCP processes only
when a complaint is received or at the time of food delivery could lead to gaps in safety
oversight. Similarly, conducting verification once a year would not provide sufficient
checks to ensure the ongoing reliability and safety of the food production processes.
Therefore, embedding verification activities within regular review schedules is
fundamental to maintaining an effective HACCP system and delivering safe food products
consistently.

4. What is a requirement for washing hands before food
preparation?
A. Using soap with alcohol content
B. Hands must be dry before washing
C. Water temperature must be at least 100°F
D. Must use cold water only

The requirement for washing hands before food preparation is that the water
temperature must be at least 100°F. This temperature helps to effectively remove dirt,
grease, and pathogens from the hands when combined with soap. Warm water is
generally more effective for dissolving and removing various substances from the skin,
which is crucial in a food safety context to ensure that hands are properly sanitized
before handling food.   Using soap with alcohol content could be beneficial for
sanitization but is not a specific requirement for handwashing. Additionally, hands do not
need to be dry before washing; they should be wet before applying soap. Using only cold
water is not effective for thorough hand cleaning because it can make it more difficult to
lather soap and remove contaminants effectively. Therefore, the correct requirement
emphasizes the importance of using adequately warm water to promote effective hand
hygiene before food preparation.
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5. What is the main purpose of sanitizing in food safety?
A. To remove dirt and grease
B. To kill pathogens and reduce bacteria
C. To enhance flavor profiles
D. To detect food spoilage

The primary purpose of sanitizing in food safety is to kill pathogens and reduce bacteria
that can cause foodborne illnesses. Sanitizing is an essential step in maintaining food
safety because it ensures that surfaces, equipment, and utensils used in food preparation
are free from harmful microorganisms. By employing appropriate sanitizing agents and
techniques, food establishments can significantly decrease the likelihood of
contamination, thereby protecting public health.  While removing dirt and grease is
important for maintaining clean food preparation areas, it does not eliminate pathogens;
therefore, it is not the primary purpose of sanitizing. Enhancing flavor profiles and
detecting food spoilage are also not related to sanitizing; rather, these processes focus
on the sensory quality and safety of food respectively. Thus, the emphasis on killing
pathogens and reducing bacteria encapsulates the core intention behind sanitization in
food safety practices.

6. In food safety, which term refers to the likelihood of an
adverse effect occurring?
A. Hazard
B. Exclusion
C. Risk
D. Regulation

The term that refers to the likelihood of an adverse effect occurring is "risk." In the
context of food safety, risk is used to assess the potential for harm resulting from
exposure to a hazard. This involves evaluating both the probability of an adverse event
and the severity of the consequences should that event occur.  Understanding risk is
crucial in food safety management because it allows professionals to prioritize
interventions and allocate resources effectively. For example, identifying high-risk food
products or processes can aid in implementing appropriate safety measures to prevent
foodborne illnesses.  The other terms mentioned have different meanings within the
realm of food safety. "Hazard" refers to a biological, chemical, or physical agent in food
that can cause harm, whereas "exclusion" generally refers to the practice of preventing
certain items or practices that could be harmful. "Regulation" pertains to the rules and
standards set by authorities to ensure food safety rather than the likelihood of adverse
effects. Thus, "risk" is the most appropriate term for describing the probability of
adverse effects in food safety.
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7. What is one acceptable method for thawing food?
A. In room temperature water
B. Under running water at 70 °F
C. At room temperature on a counter
D. In a sealed container in hot water

Thawing food safely is crucial to prevent the growth of harmful bacteria. One acceptable
method for thawing food is under running water at a temperature of 70 °F or lower. This
method ensures that the outer layers of the food are kept at a safe temperature while it
gradually thaws. Running water helps to ensure even and quick thawing, reducing the
time the food spends in the temperature danger zone, which is between 41 °F and 135 °F.
The use of water at this recommended temperature is effective because it allows the food
to thaw evenly, minimizing the risk of partially cooking the food, which can lead to
uneven cooking when subsequently prepared. This method is also a best practice
endorsed by food safety guidelines, ensuring that the food stays at safe temperatures
throughout the thawing process.   Other methods, such as thawing at room temperature,
can lead to the outer layers of the food reaching temperatures conducive to bacteria
growth, while using hot water can cook the outer layer of food, allowing bacteria to thrive
in the cooler parts before the cooking process is completed. These practices do not
adhere to food safety standards and could increase the risk of foodborne illness.

8. What symptom is indicative of Paralytic Shellfish Poisoning
(PSP)?
A. Hives and itching
B. Respiratory paralysis
C. Dizziness and vomiting
D. Diarrhea and chills

Paralytic Shellfish Poisoning (PSP) is primarily caused by the consumption of shellfish
that have accumulated toxins from harmful algal blooms. One of the most severe
symptoms associated with PSP is respiratory paralysis, which occurs when the toxins
affect the nervous system. This symptom indicates a serious level of neurotoxic effects
and can lead to impaired breathing, making it essential to recognize promptly.  The
mechanism behind respiratory paralysis involves the action of toxins that interfere with
nerve function. As the toxins disrupt the normal signaling processes in the body, they can
inhibit the motor neurons responsible for controlling respiratory muscles, thus leading to
an inability to breathe adequately. This can be life-threatening and requires immediate
medical attention.  Recognizing respiratory paralysis as a key symptom of PSP is crucial
for healthcare providers and individuals involved in seafood handling or consumption, as
it highlights the need for awareness about the safety of shellfish sources and the
potential dangers of seafoodborne illnesses. Understanding this aspect of PSP can aid in
prompt diagnosis and appropriate response in cases of suspected poisoning.
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9. What is an inspection order or inspection warrant?
A. A standard inspection protocol
B. An order by a court authorizing an inspection or search
C. A voluntary request for inspection
D. A document issued by the regulatory authority

An inspection order or inspection warrant refers specifically to a judicially authorized
document that grants the authority to carry out an inspection or search of a premises.
This legal document is typically issued by a court and is necessary when specific
circumstances warrant an inspection that the standard regulatory processes cannot
address, often involving issues such as non-compliance or safety violations.  The
importance of an inspection warrant lies in its ability to provide law enforcement and
regulatory bodies the legal authority to access and inspect facilities when there is
reasonable suspicion of violations that could pose risks to public health or safety. This is
particularly relevant in food safety, as ensuring compliance with regulations is crucial for
protecting consumer health.   The other options do not accurately describe the function
of an inspection order. A standard inspection protocol refers to established procedures
for conducting inspections but does not imply legal authorization. A voluntary request for
inspection suggests that the facility owner willingly permits inspection without the
necessity of a legal mandate. A document issued by the regulatory authority could imply
a range of communications but does not specifically convey the legal authority to inspect
that an inspection warrant provides. Thus, the correct choice encapsulates the legal
authority behind conducting inspections when the necessity arises.

10. What is meant by informed consent in the context of food
safety inspections?
A. Agreeing to inspections without any risk involved
B. Understanding and agreeing to proceed with an activity

acknowledging inherent risks
C. Completely refusing any inspection activities
D. Having prior knowledge of inspection procedures only

Informed consent in the context of food safety inspections refers to the process where
individuals or organizations understand the nature of the inspection and acknowledge
the inherent risks associated with it before agreeing to proceed. This concept emphasizes
that parties are fully aware of what the inspection entails, including the potential
implications for their food safety practices and the necessary compliance with
regulations.   By understanding and agreeing to the inspection, they are not only
permitting the inspection to take place but are also acknowledging that the process may
reveal areas needing improvement or could lead to repercussions if food safety standards
are not met. This concept is essential in ensuring that all parties involved have a mutual
understanding of the inspection's role in enhancing food safety and protecting public
health.  The other options do not accurately capture the comprehensive nature of
informed consent. For instance, merely agreeing to inspections without acknowledging
any associated risks oversimplifies the complexity of the process. Likewise, a complete
refusal to engage in inspections underscores a lack of participation and information
sharing, which is contrary to the principles of informed consent. Finally, having prior
knowledge of inspection procedures alone does not encompass the necessary
understanding and acknowledgment of risks involved, which is crucial for true informed
consent.
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