Meat Safety and Sanitation Video Quiz
Section 1- Introduction

T
F
1.  Sanitation is not an important factor until the meat products reach the display case.
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2.  After meat is purchased, the consumer should make sure it is handled and cooked properly.
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3.  Proper cooking and handling can prevent food-borne illness.

Section 2- Selection and Quality
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1.  When choosing red meats, freshness is a minor consideration.
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2.  The “sell by” date is an important indicator of freshness.

3.  Fresh beef should be what color?


a.
bright red


b.
brick red


c.
pink


d.
brown

4.  Fresh lamb should be what color?


a.
bright red


b.
grayish-pink


c.
pinkish red


d.
brown

5.  Fresh pork should be what color?


a.
bright red


b.
grayish pink


c.
pinkish red


d.
bright pink

6.  Purge is a mixture of

a.
water and salt


b.
water and natural juices


c.
blood and salt


d.
fat and protein

7.  Which of the following are indicators of poultry freshness?


a.
white skin


b.
light pink flesh


c.
package is free of excess purge


d.
all of the above

Section 3- Preservation

1.  Name the two most common forms of preservation.

2. Low temperatures slow or prevent the growth of what pathogenic organisms?

3. In fresh meat, refrigeration accomplishes which of the following?

a. Prolongs shelf life

b. Kills bacteria

c. Prevents spoilage

d. All of the above

4.  Refrigeration may be used to preserve meat when it will be cooked
a. In the next 1-2 weeks

b. In the next 1-2 days

c. In the next 1-2 months

d. None of the above

5. Match the product with the amount of time it may be stored in the freezer.

______________ Poultry


a) 1-2 months
______________Ground Beef

b) 3-4 months

______________Fresh Beef


c) 3-6 months

______________Lamb


d) 6-9 month







e) 6-12 months

T
F
6.  The faster a product is frozen, the longer its quality will be maintained.
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7.  Freezing kills all bacteria present on or in food products.
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8.  Large cuts of meat freeze faster than small cuts.

9.  Name 3 factors that affect the rate at which meat freezes.

10.  Meat products at the supermarket are wrapped in a plastic film which allows what to pass through it?

11.  Why is oxygen important when displaying fresh meat?
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12.  Oxygen permeable plastic wrap guards meat against freezer burn.
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13.  Freezer paper prevents freezer burn by stopping the loss of moisture from meat packages.
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14.  All freezer packages should be labeled with the date, type of meat, and weight.
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15.  Thawing meat products at room temperature is acceptable if the meat will be cooked immediately.
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16.  When thawing under running water, warm water is recommended over cooler water.

Section 4- Preparation and Cooking
1.  Why should poultry be washed before cooking?

2.  Why should you wash other meat products before cooking?

3.  Why should you wash your hands after handling raw products?

4.  Cooking meat serves what 2 important purposes?

5.  Match the degree of doneness with its corresponding temperature.

_________ Very rare




a) 180 F
_________ Medium




b) 170 F

________​ Well done




c) 160 F

_________ Medium rare



d) 150 F

_________ Very well done



e) 140 F

_________ Rare




f) 130 F
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6.  You may use the same dish for raw and cooked meat since heat from the cooked meat will kill any bacteria.
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7.  Steaks and roasts can be cooked to lesser degrees of doneness because bacteria doesn’t penetrate the surface.

8.  To kill all microorganisms, ground meat products should be cooked to what temperature?

9.  For what two reasons should poultry be cooked to well done?

a.

b.

10.  How can salmonellosis be prevented?

11.  What organism causes trichinosis?

12.  To prevent trichinosis, pork and wild game meats should be cooked to what internal temperature?

Section 5- Scenarios

Scenario #1- What might have caused the illness?  Why did some not get ill?
Scenario #2- What caused the illness?  Why did some not get ill?

Final Quiz

1.  Why is sanitation important when handling meat products?

2.  Name the two most common forms of preservation.

a.

b.

3.  How does refrigeration deter spoilage of meat products?

4.  What function does oxygen serve in fresh meat products?

5.  Freezer burn is caused by the loss of what from the meat surface?

6.  Name the four acceptable methods of thawing frozen meats.

a.

b.

c.

d.

7.  Name the three reasons for washing fresh meat and poultry before cooking.

a.

b.

c.

8.  Why should separate dishes and utensils be used when handling raw and cooked meat products?

9.  To what temperature should ground meat products be cooked to kill harmful bacteria?

10.  Name the primary bacteria of concern often found on poultry products.

