	Chapter 2 vocabulary
	

	Air gap 

Bacteria
Backflow
Bimetallic stemmed thermometer

Biological hazard or contaminants
Calibration
Chemical sanitizing

Chemical hazard or contaminants
Cleaning

Contamination
coving
Critical control point
Critical limit

Cross-contamination
Cross-contact

Cross-connection
FAT TOM

First- in, first-out

Flow of food

Food allergy
Food and Drug Admininstration (FDA)
Foodborne illness

Foodborne illness outbreak

Handwashing

Hazard

Hazard analysis critical control point (HACCP)
Health inspectors

Heat sanitizing
High-risk populations
	Host
Ice paddle

Ice-water bath
Immune system

Inspection
Integrated pest management

microorganisms
mold
NSF International 
Parasites

Pathogens
pesticides

Physical hazards or contaminants

Potable water
Ready –to-eat food

Sanitizing
Shelf life 

Shellstock identification tags

Sous vide food

spore
TCS food

Temperature danger zone

Time-temperature abuse

Toxins

Underwriters Laboratories (UL)

US dept. of Agriculture (USDA)
Viruses

yeast


