WHICH IS A PHYSICAL HAZARD SERVSAFE

WHICH IS A PHYSICAL HAZARD SERVSAFE IS A CRITICAL QUESTION IN FOOD SAFETY TRAINING AND CERTIFICATION.
UNDERSTANDING PHYSICAL HAZARDS IS ESSENTIAL FOR PREVENTING CONTAMINATION AND ENSURING SAFE FOOD HANDLING
PRACTICES IN ANY FOOD SERVICE ENVIRONMENT. THE SERVSAFE PROGRAM, WIDELY RECOGNIZED IN THE FOOD INDUSTRY,
EMPHASIZES THE IDENTIFICATION AND CONTROL OF PHYSICAL HAZARDS ALONGSIDE BIOLOGICAL AND CHEMICAL HAZARDS. THIS
ARTICLE WILL EXPLORE WHAT CONSTITUTES A PHYSICAL HAZARD ACCORDING TO SERVSAFE STANDARDS, EXAMPLES OF
COMMON PHYSICAL HAZARDS, THEIR RISKS, AND BEST PRACTICES FOR PREVENTION. ADDITIONALLY, IT WILL COVER HOW TO
HANDLE PHYSICAL HAZARDS IF THEY ARE FOUND IN FOOD AND THE IMPORTANCE OF EMPLOYEE TRAINING. BY THE END, FOOD
HANDLERS AND MANAGERS WILL HAVE A COMPREHENSIVE UNDERSTANDING OF WHICH IS A PHYSICAL HAZARD SERVSAFE AND HOW
TO MITIGATE THESE RISKS EFFECTIVELY.
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UNDERSTANDING PHYSICAL HAZARDS IN FOOD SAFETY

PHYSICAL HAZARDS ARE ONE OF THE THREE MAIN CATEGORIES OF FOOD CONTAMINANTS IDENTIFIED IN FOOD SAFETY
MANAGEMENT, ALONGSIDE BIOLOGICAL AND CHEMICAL HAZARDS. IN THE CONTEXT OF SERVSAFE, A PHYSICAL HAZARD REFERS TO
ANY FOREIGN OBJECT THAT IS NOT NATURALLY PART OF THE FOOD AND CAN CAUSE HARM OR INJURY IF INGESTED. THESE
HAZARDS CAN RANGE FROM SMALL PARTICLES TO LARGER, MORE OBVIOUS OBJECTS THAT MAY CAUSE CHOKING, CUTS, OR OTHER
INJURIES. UUNDERSTANDING WHICH IS A PHYSICAL HAZARD SERVSAFE HELPS FOOD HANDLERS RECOGNIZE POTENTIAL DANGERS AND
IMPLEMENT APPROPRIATE CONTROLS TO PROTECT CONSUMERS.

DeriNITION AND CHARACTERISTICS OF PHYSICAL HAZARDS

PHYSICAL HAZARDS ARE TANGIBLE ITEMS THAT CONTAMINATE FOOD AND POSE HEALTH RISKS. UNLIKE BIOLOGICAL HAZARDS,
WHICH INVOLVE MICROORGANISMS, OR CHEMICAL HAZARDS, WHICH INCLUDE TOXINS AND RESIDUES, PHYSICAL HAZARDS ARE
VISIBLE OR DETECTABLE OBJECTS. THEY CAN BE INTRODUCED AT ANY POINT DURING FOOD PREPARATION, PROCESSING, OR
SERVICE, OFTEN ACCIDENTALLY. THE KEY CHARACTERISTICS OF PHYSICAL HAZARDS INCLUDE THEIR ABILITY TO CAUSE PHYSICAL
HARM, SUCH AS DENTAL DAMAGE OR CHOKING, AND THEIR POTENTIAL TO UNDERMINE CONSUMER CONFIDENCE IN FOOD SAFETY.

How PHYsIcAL HAzARDS DiFFer FROM OTHER HAZARDS

\W/HILE BIOLOGICAL HAZARDS INVOLVE BACTERIA, VIRUSES, AND PARASITES, AND CHEMICAL HAZARDS ENTAIL HARMFUL
SUBSTANCES LIKE CLEANING AGENTS OR PESTICIDES, PHYSICAL HAZARDS ARE NON-BIOLOGICAL AND NON-CHEMICAL. THE FOCUs
ON WHICH IS A PHYSICAL HAZARD SERVSAFE EMPHASIZES THE IMPORTANCE OF IDENTIFYING OBJECTS THAT PHYSICALLY
CONTAMINATE FOOD. THE CONTROL MEASURES FOR PHYSICAL HAZARDS OFTEN INVOLVE VISUAL INSPECTIONS, PROPER
EQUIPMENT MAINTENANCE, AND SAFE FOOD HANDLING PROCEDURES RATHER THAN CHEMICAL TESTING OR MICROBIAL CONTROLS.



CoMMoN Typres ofF PHYsICAL HAZARDS ACCORDING TO SERVSAFE

IDENTIFYING COMMON PHYSICAL HAZARDS IS FUNDAMENT AL TO EFFECTIVE FOOD SAFETY MANAGEMENT. SERVSAFE OUTLINES
SEVERAL TYPICAL EXAMPLES OF PHYSICAL HAZARDS THAT FOOD HANDLERS SHOULD BE AWARE OF. RECOGNIZING THESE HAZARDS
HELPS PREVENT THEIR INTRODUCTION INTO THE FOOD SUPPLY CHAIN AND REDUCES THE RISK OF INJURY OR CONTAMINATION.

MeTAL FRAGMENTS

METAL FRAGMENTS ARE AMONG THE MOST COMMON PHYSICAL HAZARDS IN FOOD SERVICE ENVIRONMENTS. THEY CAN ORIGINATE
FROM BROKEN EQUIPMENT, UTENSILS, OR PACKAGING MATERIALS. SMALL METAL SHARDS OR PIECES MAY ACCIDENTALLY FALL
INTO FOOD DURING PREPARATION OR PROCESSING, POSING A SERIOUS RISK IF INGESTED.

GLASS PIECES

BROKEN GLASS IS A DANGEROUS PHYSICAL HAZARD OFTEN RESULTING FROM SHATTERED LIGHT BULBS, GLASS CONTAINERS, OR
FOOD PACKAGING. GLASS SHARDS CAN CAUSE SEVERE CUTS OR INTERNAL INJURIES IF CONSUMED. PROPER HANDLING AND
STORAGE OF GLASS ITEMS ARE CRUCIAL TO MINIMIZING THIS RISK.

PLASTIC AND PACKAGING MATERIALS

FRAGMENTS OF PLASTIC, SUCH AS PIECES OF PACKAGING, UTENSILS, OR CONTAINERS, CAN CONTAMINATE FOOD. THESE
MATERIALS ARE ESPECIALLY HAZARDOUS BECAUSE THEY MAY BE DIFFICULT TO DETECT VISUALLY AND CAN CAUSE CHOKING OR
DIGESTIVE BLOCKAGES.

¥ oob AND BONE FRAGMENTS

SMALL SPLINTERS OF WOOD FROM PALLETS OR UTENSILS AND BONE FRAGMENTS FROM MEAT AND FISH CAN ALSO BE PHYSICAL
HAZARDS. THOUGH SOMETIMES NATURALLY OCCURRING, BONE FRAGMENTS CAN STILL POSE A CHOKING HAZARD OR CAUSE
INJURY, ESPECIALLY IF THEY ARE SHARP OR LARGE.

OTHER FOREIGN OBJECTS

OTHER PHYSICAL HAZARDS MAY INCLUDE JEWELRY, HAIR, FINGERNAILS, STONES, AND EVEN INSECTS. THESE CONTAMINANTS ARE
OFTEN INTRODUCED THROUGH POOR PERSONAL HYGIENE OR INADEQUATE FOOD HANDLING PRACTICES.

Risks AND CONSEQUENCES OF PHYSICAL HAZARDS

THE PRESENCE OF PHYSICAL HAZARDS IN FOOD CAN LEAD TO VARIOUS NEGATIVE OUTCOMES FOR BOTH CONSUMERS AND FOOD
SERVICE ESTABLISHMENTS. UNDERSTANDING THESE RISKS UNDERSCORES THE IMPORTANCE OF RIGOROUS HAZARD CONTROL
MEASURES AS EMPHASIZED BY SERVSAFE.

HeaLTH Risks To CONSUMERS

PHYSICAL HAZARDS CAN CAUSE INJURIES SUCH AS CHOKING, CUTS TO THE MOUTH OR THROAT, BROKEN TEETH, AND INTERNAL
DAMAGE TO THE DIGESTIVE SYSTEM. IN SEVERE CASES, INGESTION OF PHYSICAL HAZARDS CAN LEAD TO EMERGENCY MEDICAL
INTERVENTION OR LONG-TERM HEALTH COMPLICATIONS. THESE RISKS MAKE PHYSICAL HAZARDS A SIGNIFICANT CONCERN FOR
FOOD SAFETY PROFESSIONALS.



LecAL AND FINANCIAL CONSEQUENCES

FOODBORNE INCIDENTS INVOLVING PHYSICAL HAZARDS CAN LEAD TO LAWSUITS, PRODUCT RECALLS, AND DAMAGE TO A
BUSINESS’S REPUTATION. REGULATORY AGENCIES MAY IMPOSE FINES OR SANCTIONS IF FOOD SAFETY STANDARDS, INCLUDING
THOSE RELATED TO PHYSICAL HAZARDS, ARE NOT MET. SERVSAFE TRAINING STRESSES THE IMPORTANCE OF COMPLIANCE TO
AVOID SUCH REPERCUSSIONS.

IMPACT ON BRAND REPUTATION

CONSUMER TRUST IS VITAL IN THE FOOD INDUSTRY. DISCOVERING PHYSICAL CONTAMINANTS IN FOOD CAN ERODE CUSTOMER
CONFIDENCE AND RESULT IN NEGATIVE PUBLICITY. THIS IMPACT OFTEN LEADS TO DECREASED SALES AND LONG-TERM DAMAGE TO
A RESTAURANT OR FOOD MANUFACTURER’S BRAND.

PREVENTING PHYSICAL HAZARDS IN FOOD SERVICE

PREVENTION IS THE MOST EFFECTIVE STRATEGY FOR MANAGING PHYSICAL HAZARDS. SERVSAFE OUTLINES SEVERAL BEST
PRACTICES AND CONTROL MEASURES TO MINIMIZE THE RISK OF PHYSICAL CONTAMINATION IN FOOD HANDLING OPERATIONS.

ProPER EQUIPMENT MAINTENANCE AND INSPECTION

REGULARLY INSPECTING AND MAINTAINING KITCHEN EQUIPMENT AND UTENSILS HELPS PREVENT THE INTRODUCTION OF METAL
FRAGMENTS, BROKEN GLASS, OR PLASTIC PARTS INTO FOOD. ANY DAMAGED EQUIPMENT SHOULD BE REPAIRED OR REPLACED
PROMPTLY TO REDUCE RISK.

SAFE Foob HANDLING PRACTICES

FOOD HANDLERS SHOULD FOLLOW STRICT HYGIENE PROTOCOLS, INCLUDING WEARING HAIRNETS, REMOVING JEWELRY, AND
MAINTAINING CLEAN NAILS TO AVOID INTRODUCING FOREIGN OBJECTS. HANDLING FOOD WITH CARE AND ATTENTION REDUCES THE
LIKELIHOOD OF CONTAMINATION.

Use oF PROTECTIVE BARRIERS AND PACKAGING

USING APPROPRIATE PACKAGING AND PROTECTIVE BARRIERS DURING FOOD STORAGE AND PREPARATION CAN PREVENT
CONTAMINATION FROM EXTERNAL PHYSICAL HAZARDS SUCH AS DIRT, DEBRIS, OR INSECTS.

EMPLOYEE TRAINING AND AW ARENESS

TRAINING STAFF ON WHICH IS A PHYSICAL HAZARD SERVSAFE AND HOW TO IDENTIFY POTENTIAL RISKS IS CRUCIAL. AW ARENESS
PROGRAMS REINFORCE THE IMPORTANCE OF VIGILANCE AND PROPER FOOD SAFETY PRACTICES.

IMPLEMENTING HAZARD ANALYSIS AND CrITICAL ConTrOL PoinTs (HACCP)

HACCP PLANS HELP IDENTIFY CRITICAL POINTS WHERE PHYSICAL HAZARDS MIGHT ENTER THE FOOD SUPPLY AND ESTABLISH
CONTROLS TO PREVENT CONTAMINATION. THIS SYSTEMATIC APPROACH IS VITAL IN MANAGING PHYSICAL HAZARDS EFFECTIVELY.

® |NSPECT EQUIPMENT REGULARLY



MAINTAIN STRICT PERSONAL HYGIENE

e USE APPROPRIATE FOOD PACKAGING

® TRAIN EMPLOYEES ON HAZARD IDENTIFICATION

AppLY HACCP PRINCIPLES

HANDLING AND RESPONDING TO PHYSICAL HAZARDS

DESPITE PREVENTIVE MEASURES, PHYSICAL HAZARDS MAY OCCASIONALLY BE DETECTED IN FOOD. SERVSAFE GUIDELINES PROVIDE
CLEAR INSTRUCTIONS ON HOW TO HANDLE SUCH SITUATIONS TO PROTECT CONSUMER SAFETY AND COMPLY WITH
REGULATIONS.

IMMeEDIATE ACTIONS UPON DiSCOVERY

IF A PHYSICAL HAZARD IS FOUND IN FOOD, THE AFFECTED PRODUCT SHOULD BE IMMEDIATELY REMOVED FROM SERVICE OR SALE
TO PREVENT CONSUMPTION. THE AREA SHOULD BE INSPECTED TO DETERMINE THE SOURCE OF CONTAMINATION AND TO ASSESS IF
OTHER PRODUCTS ARE AFFECTED.

RePORTING AND DOCUMENTATION

INCIDENTS INVOLVING PHYSICAL HAZARDS MUST BE DOCUMENTED AND REPORTED ACCORDING TO COMPANY POLICIES AND
REGULATORY REQUIREMENTS. PROPER RECORD-KEEPING HELPS IN TRACKING PATTERNS AND PREVENTING FUTURE OCCURRENCES.

CusToMeErR COMMUNICATION AND RESPONSE

IN CASES WHERE CONSUMERS HAVE BEEN AFFECTED, CLEAR AND HONEST COMMUNICATION IS ESSENTIAL. PROVIDING APPROPRIATE
REMEDIES, SUCH AS REFUNDS OR MEDICAL ASSISTANCE REFERRALS, DEMONSTRATES RESPONSIBILITY AND CARE.

CORRECTIVE MEASURES AND PREVENTION

AFTER A PHYSICAL HAZARD INCIDENT, CORRECTIVE ACTIONS SHOULD BE IMPLEMENTED TO ADDRESS THE ROOT CAUSE. THIS MAY
INCLUDE EQUIPMENT REPAIRS, ADDITIONAL STAFF TRAINING, OR CHANGES IN PROCEDURES TO PREVENT RECURRENCE.

THE RoLE oF EMPLOYEE TRAINING IN MANAGING PHYSICAL HAZARDS

EFFECTIVE EMPLOYEE TRAINING IS A CORNERSTONE OF MANAGING WHICH IS A PHYSICAL HAZARD SERVSAFE. \WELL-INFORMED
STAFF ARE BETTER EQUIPPED TO RECOGNIZE HAZARDS, FOLLOW SAFETY PROTOCOLS, AND MAINTAIN A SAFE FOOD ENVIRONMENT.

TRAINING CONTENT AND METHODS

TRAINING PROGRAMS SHOULD COVER THE DEFINITION OF PHYSICAL HAZARDS, COMMON EXAMPLES, PREVENTION STRATEGIES, AND
RESPONSE PROCEDURES. UTILIZING VISUAL AIDS, PRACTICAL DEMONSTRATIONS, AND REGULAR REFRESHER COURSES ENHANCES
LEARNING OUTCOMES.



IMPORTANCE OF ONGOING EDUCATION

FOOD SAFETY IS AN EVOLVING FIELD, AND CONTINUOUS EDUCATION ENSURES EMPLOYEES STAY UPDATED ON BEST PRACTICES
AND REGULATORY CHANGES. REGULAR TRAINING SESSIONS REINFORCE THE IMPORTANCE OF VIGILANCE AGAINST PHYSICAL
HAZARDS.

FOSTERING A SAFETY CULTURE

ENCOURAGING A CULTURE WHERE EMPLOYEES FEEL RESPONSIBLE FOR FOOD SAFETY HELPS IN EARLY DETECTION AND PREVENTION
OF PHYSICAL HAZARDS. OPEN COMMUNICATION AND MANAGEMENT SUPPORT ARE CRITICAL TO FOSTERING THIS ENVIRONMENT.

FREQUENTLY AskeD QUESTIONS

\WHAT IS A PHYSICAL HAZARD ACCORDING TO SERVSAFE?

A PHYSICAL HAZARD IN SERVSAFE REFERS TO ANY FOREIGN OBJECT IN FOOD THAT CAN CAUSE INJURY OR ILLNESS, SUCH AS
GLASS, METAL SHAVINGS, OR PLASTIC PIECES.

CAN HAIR BE CONSIDERED A PHYSICAL HAZARD IN FOOD SAFETY?

YES, HAIR IS CONSIDERED A PHYSICAL HAZARD BECAUSE IT CAN CONTAMINATE FOOD AND POSE A CHOKING HAZARD OR CAUSE
DISCOMFORT TO CONSUMERS.

IS BROKEN GLASS A PHYSICAL HAZARD IN SERVSAFE STANDARDS?

YES, BROKEN GLASS IS A COMMON PHYSICAL HAZARD THAT CAN CONTAMINATE FOOD AND CAUSE SERIOUS INJURY IF INGESTED.

How CAN PHYSICAL HAZARDS BE PREVENTED IN FOOD SERVICE ACCORDING TO
SERVSAFE?

PHYSICAL HAZARDS CAN BE PREVENTED BY PROPERLY MAINTAINING EQUIPMENT, INSPECTING FOOD FOR FOREIGN OBJECTS, USING
HAIR RESTRAINTS, AND TRAINING STAFF ON FOOD SAFETY PRACTICES.

ARE METAL SHAVINGS CONSIDERED A PHYSICAL HAZARD IN SERVSAFE?

YES, METAL SHAVINGS FROM DAMAGED EQUIPMENT OR UTENSILS ARE PHYSICAL HAZARDS THAT CAN CONTAMINATE FOOD AND
POSE INJURY RISKS.

\WHY IS IT IMPORTANT TO IDENTIFY PHYSICAL HAZARDS IN FOOD SAFETY?

IDENTIFYING PHYSICAL HAZARDS IS CRUCIAL BECAUSE THEY CAN CAUSE PHYSICAL INJURIES SUCH AS CUTS, CHOKING, OR DENTAL
DAMAGE, AND CAN LEAD TO FOODBORNE ILLNESS OUTBREAKS.

ADDITIONAL RESOURCES

1. UNDERSTANDING PHYSICAL HAZARDS IN FOoD SAFETY: A SERVSAFE GUIDE

THIS BOOK OFFERS A COMPREHENSIVE OVERVIEW OF PHYSICAL HAZARDS COMMONLY ENCOUNTERED IN FOODSERVICE
ENVIRONMENTS. |T EXPLAINS HOW CONTAMINANTS LIKE GLASS, METAL SHARDS, AND PLASTIC PIECES CAN COMPROMISE FOOD
SAFETY. THE GUIDE ALSO PROVIDES PRACTICAL STRATEGIES FOR IDENTIFYING, PREVENTING, AND MANAGING PHYSICAL HAZARDS
TO PROTECT CONSUMERS AND COMPLY WITH SERVSAFE STANDARDS.



2. SERVSAFE ESSENTIALS: IDENTIFYING AND CONTROLLING PHYSICAL HAZARDS

DESIGNED FOR FOOD HANDLERS AND MANAGERS, THIS BOOK DELVES INTO THE SPECIFICS OF PHYSICAL HAZARDS AS OUTLINED IN
THE SERVSAFE CURRICULUM. |IT COVERS COMMON SOURCES OF PHYSICAL CONTAMINATION AND DISCUSSES BEST PRACTICES FOR
INSPECTION AND PREVENTION. READERS WILL GAIN CONFIDENCE IN MAINTAINING A SAFE KITCHEN ENVIRONMENT AND ENSURING FOOD
SAFETY COMPLIANCE.

3. Foop SAFETY FUNDAMENTALS: PHYSICAL HAZARDS AND SERVSAFE COMPLIANCE

THIS BOOK BREAKS DOWN THE FUNDAMENTALS OF PHYSICAL HAZARDS IN FOOD SAFETY, FOCUSING ON THEIR IMPACT ON PUBLIC
HEALTH. |T ALIGNS WITH SERVSAFE PRINCIPLES, ILLUSTRATING HOW PHYSICAL CONTAMINANTS CAN ENTER THE FOOD CHAIN AND
WAYS TO MITIGATE THESE RISKS. THE AUTHOR INCLUDES REAL-WORLD EXAMPLES AND CHECKLISTS FOR EFFECTIVE HAZARD
CONTROL.

4. PReVENTING PHYSICAL HAZARDS IN THE KITCHEN: A SERVSAFE APPROACH

A PRACTICAL MANUAL FOR KITCHEN STAFF, THIS BOOK EMPHASIZES THE IMPORTANCE OF VIGILANCE AGAINST PHYSICAL
HAZARDS. |T OUTLINES COMMON PHYSICAL CONTAMINANTS AND EXPLAINS HOW TO IMPLEMENT SAFETY PROTOCOLS TO AVOID
THEM. THE SERVSAFE-BASED APPROACH ENSURES THAT READERS UNDERSTAND REGULATORY EXPECTATIONS AND OPERATIONAL
BEST PRACTICES.

5. PHYSICAL HAZARDS IN FOODSERVICE: IDENTIFICATION AND MANAGEMENT

THIS TITLE FOCUSES ON IDENTIFYING VARIOUS PHYSICAL HAZARDS THAT CAN OCCUR IN FOODSERVICE SETTINGS, INCLUDING
FOREIGN OBJECTS AND EQUIPMENT-RELATED RISKS. |T PROVIDES DETAILED METHODS FOR HAZARD DETECTION AND ELIMINATION,
SUPPORTING THE SERVSAFE FRAMEWORK. FOOD SAFETY PROFESSIONALS WILL FIND ACTIONABLE ADVICE TO ENHANCE THEIR
HAZARD CONTROL PROGRAMS.

6. SERVSAFE AND PHYSICAL HAZARDS: PROTECTING CONSUMERS FROM CONTAMINANTS

FOCUSING ON CONSUMER SAFETY, THIS BOOK EXPLORES THE ROLE OF PHYSICAL HAZARDS IN FOODBORNE ILLNESSES AND INJURIES.
[T DISCUSSES HOW SERVSAFE TRAINING HELPS FOOD HANDLERS RECOGNIZE AND PREVENT PHYSICAL CONTAMINATION. THE BOOK
IS RICH WITH CASE STUDIES AND PREVENTIVE MEASURES SUITED FOR ALL LEVELS OF FOODSERVICE STAFF.

7. MANAGING PHYSICAL HAZARDS IN FOOD PREPARATION: SERVSAFE INSIGHTS

THIS RESOURCE OFFERS IN-DEPTH COVERAGE OF MANAGING PHYSICAL HAZARDS DURING FOOD PREPARATION PROCESSES. |T
HIGHLIGHTS THE CRITICAL POINTS WHERE CONTAMINATION CAN OCCUR AND PROVIDES STRATEGIES ALIGNED WITH SERVSAFE
GUIDELINES. READERS WILL LEARN HOW TO MAINTAIN HIGH SAFETY STANDARDS AND REDUCE THE RISK OF PHYSICAL
CONTAMINATION.

8. Foop SAFETY HazArDS: A Focus oN PHYSICAL CONTAMINANTS AND SERVSAFE STANDARDS

THIS BOOK PROVIDES A DETAILED EXAMINATION OF PHYSICAL CONTAMINANTS AS A MAJOR CATEGORY OF FOOD SAFETY
HAZARDS. |T INTEGRATES SERVSAFE STANDARDS TO GUIDE FOOD HANDLERS IN RECOGNIZING, PREVENTING, AND CONTROLLING
THESE RISKS. THE TEXT INCLUDES DIAGRAMS AND PRACTICAL EXAMPLES TO ENHANCE UNDERSTANDING AND APPLICATION.

9. CoMPREHENSIVE GUIDE TO PHYSICAL HAZARDS IN FOODSERVICE: SERVSAFE PERSPECTIVES

A THOROUGH GUIDE FOR FOODSERVICE PROFESSIONALS, THIS BOOK COVERS ALL ASPECTS OF PHYSICAL HAZARDS FROM
IDENTIFICATION TO RESOLUTION. |T ALIGNS WITH SERVSAFE'S EDUCATIONAL GOALS, OFFERING TOOLS AND TECHNIQUES TO
PREVENT PHYSICAL CONTAMINATION EFFECTIVELY. THE BOOK ALSO DISCUSSES THE IMPORTANCE OF MAINTAINING SAFE FOOD
HANDLING ENVIRONMENTS TO ENSURE CONSUMER PROTECTION.
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