Allergen Control Quiz
CIRCLE the letter that best answers the question
1. An allergen is:
a. An immune system response by the body to a substance
b. A bacteria
c. A virus
d. All of the above
2. Is the soy bean OIL used at Seelyville classified as an allergen?
a. Yes
b. No
3. How many people die each year from food related allergens?
a. Less than 50
b. 51-99
c. 100-149
d. 150-200
e. There are no deaths from food related allergens
4. True or False:  Allergens may be triggered by the extremely small amounts of contaminant?
a. True
b. False
5. Allergens may become part of the food manufacturing process by which of the following methods?

a. Improper sanitation

b. Cross contamination from another product

c. Cross contamination from another product line in the plant

d. Employees not following rules or policies

e. All of the above

6. It is okay to bring peanuts into the plant if it’s part of your lunch?
a. True

b. False

7. The challenge of a food manufacture dealing with allergens is:

a. Injection

b. Inhalation

c. Ingestion (eating or drinking)
d. Physical contact 
e. All of the above

8. During an allergen clean it is safe to:

a. Use tools from one allergen line cleaning to another

b. Wear the same gloves between an allergen clean and non-allergen clean area

c. Use the same brushes as long as your rinse with hot water

d. None of the above are safe allergen control practices

Name:_________________________________________
Date:__________________

Allergen Awareness Quiz – ANSWERS 
Be sure to review All answers with employee and spend time explaining any wrong answers and why.

1. A

2. B

3. D

4. A

5. E

6. B

7. C

8. D
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