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1. Waar staat de afkorting HACCP voor?

_________________________________________________________________________________

_________________________________________________________________________________

________________________________________________________________________________

_________________________________________________________________________________

2. Welke vier soorten gevaren zijn er mogelijk voor levensmiddelen? Geef van elk soort gevaar een voorbeeld.

	Gevaar
	Voorbeeld

	


	

	


	

	


	

	



	



3. Wat is het verschil tussen reine en onreine ruimtes?

_________________________________________________________________________________

_________________________________________________________________________________

________________________________________________________________________________

_________________________________________________________________________________

4. Noem drie momenten dat jij je handen moet wassen

_________________________________________________________________________________

_________________________________________________________________________________

________________________________________________________________________________



5. Waarom wordt er binnen productieruimtes gebruik gemaakt van speciale pleisters?

_________________________________________________________________________________

_________________________________________________________________________________

________________________________________________________________________________

_________________________________________________________________________________

6. Noem vijf punten waar jij in de keuken op moet letten wil je hygiënisch werken. 

_________________________________________________________________________________

_________________________________________________________________________________

________________________________________________________________________________

_________________________________________________________________________________
_________________________________________________________________________________

7. Wat kunnen gevolgen zijn van niet hygiënisch werken?

_________________________________________________________________________________

_________________________________________________________________________________

________________________________________________________________________________

_________________________________________________________________________________

8. Noem de vier groepen micro-organismen

_________________________________________________________________________________

_________________________________________________________________________________

________________________________________________________________________________

_________________________________________________________________________________

9. Noem twee besmettingsbronnen in een productieomgeving.

_________________________________________________________________________________

_________________________________________________________________________________


