 Questions
Please answer the following questions relating what you have just read.
Once completed please return the questions to Gareth Bishop, Nancy Scott, Treena Smith or Dave Davenport. They will mark the test and issue you a certificate of Completion. A copy of this test and one copy of your certificate will be kept in you employee file and one is to go with you.
Question 1:
Under the Sanitary Transportation Rule the term”_____________________” means a person who physically moves food by rail or motor vehicle in commerce within the United States.
· Carrier
· Shipper
· Loader
· Receiver
Question 2:
The Sanitary Transportation rule does not establish requirements for which of the flowing
· Vehicle Placards for the transport of hazardous materials
· Training of Carrier Personnel
· Vehicles and Equipment
· Record Keeping
· Food Transportation Operations
Question 3:
Which of these could be a source of contamination in food transportation operations?
· Improperly maintained lifts, hooks. And tolls used to move unsealed containers of food.
· Use of transport vehicles and food containers that are not easily cleanable
· Non-food items not separated from food items as needed.
· Soil and debris on floors, walls and ceilings of transport vehicles
· All choices are correct
Question 4:
Which of the following are ways to prevent cross-contamination during food transportation?
· All the Choices
· Verify that transport vehicles were properly cleaned and, if necessary, sanitized between shipments.
· Ensure that raw foods of animal origins are not stored above or immediately adjacent to ready-to-eat foods that are not completely enclosed in  container
· Verify integrity of packaging and containers in which food is stored
Question 5:
The Term”____________________” is used to describe the unintentional introduction of a food allergen into human food
· Physical Hazard
· Cross-Contact
· Temperature Abuse
· Environmental contamination
Question 6:
Which of these may cause foods that require temperature control for safety to become unsafe?
· Failing to operate refrigerated equipment as intended.
· Shipping the foods in unrefrigerated vehicles , when mechanical refrigeration is specified
· Malfunctioning or inadequate capacity refrigeration equipment.
· Shipping foods in un-refrigerated vehicles.
· Loading the storage compartment in a manner that restricts adequate air circulation needed for proper cooling.
· All of the choices.
Driver Name: __________________________________________________________
Driver Signature: _______________________________________________________
Checked by: ____________________________________________________________
Signature: ______________________________________________________________
Date: __________________________________________________________________

