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	Unit 306 Activity 25


[bookmark: _GoBack]Unit 306: Monitoring and supervision of food safety
Activity 25: Hazards
As a supervisor describe how you can help prevent food contamination from the following types of hazards:
Microbial
·  
·  
·  
Chemical
·  
·  
· 
Physical 
·  
·  
· 
Allergenic 
·  
·  
·  
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