SANITATION AND SAFETY N4

MODULE 3 - MICROBIOLOGY

AlL these Questions are bn Your Future Managers Textbook,
but to ease Your work, | have copied Lt to ONE PAYE.

Activity 1

Fungi can be found in almost any environment, indoors or outdoors, and growth is stimulated by
warm and humid conditions.

In pairs, think of possible places in the food service facility where mould can be found.

Activity 2
Divide the class into 7 groups. Each group gets to explain one factor that influences the growth of
micro organisms with regard to: time, moisture, food, temperature, oxygen, pH and competition.

Activity 3

Give definitions for the following words:
» Antibiotic

+ Disinfectant

o Sterilization

Activity 4

If they were to go back and retrace their steps, what do you think could be the causes food
poisoning?

Activity 5
After knowing all this information, how do you think one can prevent food poisoning?



