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	Unit 306 Worksheet 9 


[bookmark: _GoBack]Unit 306: Monitoring and supervision of food safety
Worksheet 9: Contamination 
1. Bacteria are the most common form of microbial contamination. Give four sources and an example of how they contaminate food.









2. Identify four sources of physical contamination and explain the harm they may cause:










3. Describe how allergens can be harmful to some people
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