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IntroductionIntroduction

Preparing for a certification exam can feel overwhelming, but with the right tools, it becomes
an opportunity to build confidence, sharpen your skills, and move one step closer to your
goals. At Examzify, we believe that effective exam preparation isn’t just about
memorization, it’s about understanding the material, identifying knowledge gaps, and
building the test-taking strategies that lead to success.

This guide was designed to help you do exactly that.

Whether you’re preparing for a licensing exam, professional certification, or entry-level
qualification, this book offers structured practice to reinforce key concepts. You’ll find a
wide range of multiple-choice questions, each followed by clear explanations to help you
understand not just the right answer, but why it’s correct.

The content in this guide is based on real-world exam objectives and aligned with the types
of questions and topics commonly found on official tests. It’s ideal for learners who want to:

• Practice answering questions under realistic conditions,
• Improve accuracy and speed,
• Review explanations to strengthen weak areas, and
• Approach the exam with greater confidence.

We recommend using this book not as a stand-alone study tool, but alongside other
resources like flashcards, textbooks, or hands-on training. For best results, we recommend
working through each question, reflecting on the explanation provided, and revisiting the
topics that challenge you most.

Remember: successful test preparation isn’t about getting every question right the first
time, it’s about learning from your mistakes and improving over time. Stay focused, trust the
process, and know that every page you turn brings you closer to success.

Let’s begin.
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How to Use This GuideHow to Use This Guide

This guide is designed to help you study more effectively and approach your exam with
confidence. Whether you're reviewing for the first time or doing a final refresh, here’s how to
get the most out of your Examzify study guide:

1. Start with a Diagnostic Review

Skim through the questions to get a sense of what you know and what you need to focus on.
Your goal is to identify knowledge gaps early.

2. Study in Short, Focused Sessions

Break your study time into manageable blocks (e.g. 30 – 45 minutes). Review a handful of
questions, reflect on the explanations.

3. Learn from the Explanations

After answering a question, always read the explanation, even if you got it right. It reinforces
key points, corrects misunderstandings, and teaches subtle distinctions between similar
answers.

4. Track Your Progress

Use bookmarks or notes (if reading digitally) to mark difficult questions. Revisit these
regularly and track improvements over time.

5. Simulate the Real Exam

Once you're comfortable, try taking a full set of questions without pausing. Set a timer and
simulate test-day conditions to build confidence and time management skills.

6. Repeat and Review

Don’t just study once, repetition builds retention. Re-attempt questions after a few days and
revisit explanations to reinforce learning. Pair this guide with other Examzify tools like
flashcards, and digital practice tests to strengthen your preparation across formats.

There’s no single right way to study, but consistent, thoughtful effort always wins. Use this
guide flexibly, adapt the tips above to fit your pace and learning style. You've got this!
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Questions
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1. What is necessary for high pressure sides of dishwashers?
A. Check valve
B. Back siphon
C. Grey water
D. Atmospheric breaker

2. Shigella is a bacteria found in the ___________ of people with shigellosis.
A. Mouth
B. Feces
C. Shins
D. Breath

3. Handwashing sinks may be interchangeable with prep sinks if what
conditions are met?
A. They have enough soap and towels available
B. They are the same size
C. They are located near each other
D. They have hot water available

4. Which of the following is NOT recommended for drying hands?
A. Air drying
B. Wiping them on an apron
C. Paper towels
D. Forced-air blower

5. An example of a Critical Control Point (CCP) is ensuring chicken is cooked
to 165°F for at least 15 seconds.
A. True
B. False

6. Scombrotoxin is primarily associated with which type of food?
A. Pork
B. Wild Game
C. Fungi
D. Fish
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7. Which of the following statements regarding Food Safety Management
Systems is true?
A. They must include company ethics
B. They require employee training only
C. They can be effective without documentation
D. They should contain documented procedures and practices

8. What does the "First In, First Out" (FIFO) principle refer to?
A. Serving customers in the order in which they arrive
B. Having the manager arrive first and leave last
C. Attending to problems as they arise
D. Using products in the order in which they are received

9. Which temperature range is safe for storing potentially hazardous foods?
A. 41°F or below
B. As low as 30°F
C. 50°F to 60°F
D. Above 135°F

10. What is the primary goal of Integrated Pest Management (IPM)?
A. Teach your employees how to use pesticides correctly
B. Make sure your customers do not know you have pests
C. Keep pests out of your facility to begin with
D. Learn how to correctly identify signs of pest infestation

Sample study guide, visit https://nehacertprofoodmanager.examzify.com
for the full version with hundreds of practice questions 7

SAMPLE



Answers
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1. A
2. B
3. A
4. B
5. A
6. D
7. D
8. D
9. A
10. C
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Explanations

Sample study guide, visit https://nehacertprofoodmanager.examzify.com
for the full version with hundreds of practice questions 10

SAMPLE



1. What is necessary for high pressure sides of dishwashers?
A. Check valve
B. Back siphon
C. Grey water
D. Atmospheric breaker

The high-pressure sides of dishwashers require a check valve to ensure the proper functioning of the machine
and to maintain hygiene standards. A check valve is a mechanical device that allows fluid (in this case, water) to
flow in one direction only, preventing any backflow. This is especially important in commercial dishwashing
systems where maintaining a high pressure is crucial for effective cleaning and sanitizing of dishes. The use of a
check valve helps to avoid contamination of the clean water supply by preventing any dirty water from flowing
back into the system, ensuring that the water used during the washing cycle remains sanitary.   The other
options, while relevant in some contexts, do not serve this specific function. Back siphon refers to the backward
flow of liquids, which is what the check valve helps prevent. Grey water pertains to reused wastewater from sinks
and other non-toilet sources, which is not relevant to the high-pressure system. An atmospheric breaker is a
device that helps in preventing backflow but is not as effective as a check valve in maintaining the pressure
needed in dishwashers specifically.

2. Shigella is a bacteria found in the ___________ of people with shigellosis.
A. Mouth
B. Feces
C. Shins
D. Breath

Shigella is a bacterium that causes shigellosis, an infectious disease characterized by diarrhea, often
accompanied by fever and abdominal pain. The correct answer, which indicates that Shigella is found in the
feces of individuals suffering from this illness, highlights the primary pathway of transmission for the bacteria.
When people with shigellosis defecate, Shigella is excreted in their stool. This fecal contamination can then lead
to the spread of the bacteria, especially in environments with poor sanitation or where hygiene practices are not
strictly followed.  Understanding the transmission routes of pathogens like Shigella is critical for effective food
safety and public health practices. It emphasizes the importance of handwashing and proper sanitation
measures, particularly in food handling and preparation environments, to prevent outbreaks.   In contrast, the
other options do not accurately reflect where Shigella is predominantly found. While it may be present in the
mouth or respiratory secretions to a very limited extent, it is not a primary reservoir for the bacteria. The shins
are not a relevant site for the presence of Shigella, and breath generally does not carry this bacterium as a
means of transmission.
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3. Handwashing sinks may be interchangeable with prep sinks if what
conditions are met?
A. They have enough soap and towels available
B. They are the same size
C. They are located near each other
D. They have hot water available

Handwashing sinks are specialized fixtures designed specifically for handwashing, which is critical for
preventing cross-contamination in food preparation environments. These sinks must be appropriately stocked
with soap and disposable towels to ensure effective hand hygiene. When handwashing sinks have adequate
soap and towels available, they can be used reliably for their intended purpose of maintaining food safety.  The
other aspects of interchangeability, such as size or proximity, do not address the fundamental requirement for
hygiene. While having hot water is another important consideration for handwashing, simply having hot water
available does not guarantee that proper handwashing practices will be followed. Only when there is a consistent
supply of soap and towels can a handwashing sink effectively fulfill its hygienic function. Thus, the availability of
soap and towels is key in establishing whether handwashing sinks may be used interchangeably with prep sinks.

4. Which of the following is NOT recommended for drying hands?
A. Air drying
B. Wiping them on an apron
C. Paper towels
D. Forced-air blower

Wiping hands on an apron is not recommended for drying hands because it can lead to the recontamination of
hands after they have been washed. Aprons are often not clean and may harbor bacteria or other contaminants
from food or surfaces, undermining the purpose of handwashing. Proper hand drying techniques are crucial to
ensure that hands are not only dry but also free of pathogens.  In contrast, air drying, using paper towels, and
forced-air blowers are all effective methods for hand drying. Air drying allows moisture to evaporate, while paper
towels can absorb moisture effectively and also provide an additional opportunity to remove contaminants as
they are used to dry the hands. Forced-air blowers provide a quick way to dry hands without needing to come
into contact with any surface, minimizing the risk of cross-contamination. Each of these alternatives supports
better hygiene practices in food safety and handling by ensuring that hands remain clean and properly dried after
washing.

5. An example of a Critical Control Point (CCP) is ensuring chicken is cooked
to 165°F for at least 15 seconds.
A. True
B. False

A Critical Control Point (CCP) refers to a step in the food production process where controls can be applied to
prevent, eliminate, or reduce food safety hazards to an acceptable level. Cooking chicken to an internal
temperature of 165°F for at least 15 seconds is a critical control point because this temperature ensures the safe
destruction of harmful pathogens such as Salmonella that can be found in poultry.   By maintaining this specific
cooking requirement, food managers can effectively minimize the risk of foodborne illnesses associated with
undercooked chicken. Ensuring that the cooking process meets this standard is crucial for food safety protocols
in any operation that handles poultry, highlighting the importance of monitoring and verifying controlled cooking
times and temperatures to protect consumer health. This is why the statement regarding chicken being cooked
to 165°F for a minimum of 15 seconds is true as an example of a CCP.
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6. Scombrotoxin is primarily associated with which type of food?
A. Pork
B. Wild Game
C. Fungi
D. Fish

Scombrotoxin is a toxin that is primarily associated with the consumption of certain types of fish, particularly
those belonging to the Scombridae family, which includes species like tuna and mackerel. This toxin is formed
when fish are not properly handled or stored, allowing the bacteria that produce histamine to thrive. Inadequate
refrigeration increases the risk of scombrotoxin development, leading to foodborne illness upon consumption. 
The nature of scombrotoxin emphasizes the importance of appropriate fish storage temperatures and handling
practices to prevent its formation. Conditions that allow for bacterial growth, such as temperatures above 41°F
(5°C), can lead to the conversion of amino acids to histamine in susceptible fish. This is why awareness of food
safety, particularly in seafood, is crucial for preventing foodborne illnesses associated with scombrotoxin.

7. Which of the following statements regarding Food Safety Management
Systems is true?
A. They must include company ethics
B. They require employee training only
C. They can be effective without documentation
D. They should contain documented procedures and practices

Documented procedures and practices are essential components of an effective Food Safety Management
System (FSMS). Such documentation helps ensure that food safety protocols are consistently followed and
provides a clear standard for training and operational procedures. This helps to safeguard food safety, establish
accountability among staff, and improve overall compliance with regulations.  Having documentation allows for
tracking of practices, systems, and any corrective actions that may be taken when issues arise. It also facilitates
communication among employees about proper food handling, preparation, storage, and sanitation procedures.
Additionally, documentation can be critical during inspections and audits, demonstrating that a food
establishment adheres to industry standards and regulations.  This approach not only helps in maintaining high
food safety standards but also aids in the identification of areas for improvement, ensuring that the FSMS
remains effective and up-to-date. Therefore, the emphasis on documented procedures and practices underlines
their necessity in effectively managing food safety within an organization.

8. What does the "First In, First Out" (FIFO) principle refer to?
A. Serving customers in the order in which they arrive
B. Having the manager arrive first and leave last
C. Attending to problems as they arise
D. Using products in the order in which they are received

The "First In, First Out" (FIFO) principle is a critical concept in food safety and inventory management. It refers to
the practice of using products in the order in which they were received. This approach ensures that older stock is
used before newer stock, which is essential for preventing food spoilage and waste. By rotating inventory in this
manner, food service operations can minimize the risk of serving expired or unsafe food to customers, maintain
quality, and make more efficient use of resources. Proper implementation of FIFO helps maintain safety
standards and enhance the overall efficiency of food storage and usage in any food establishment.
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9. Which temperature range is safe for storing potentially hazardous foods?
A. 41°F or below
B. As low as 30°F
C. 50°F to 60°F
D. Above 135°F

The temperature range of 41°F or below is recognized as safe for storing potentially hazardous foods because it
helps inhibit the growth of bacteria and other pathogens that can cause foodborne illnesses. This temperature
range is within the cold holding guidelines established by food safety authorities, which aim to keep food out of
the "danger zone." The danger zone is typically defined as the temperatures between 41°F and 135°F, where
harmful microorganisms can multiply rapidly.  Storing potentially hazardous foods at 41°F or lower effectively
slows down the growth of bacteria, ensuring the safety and quality of perishable items such as meats, dairy
products, and prepared foods. This is particularly important in maintaining food safety standards and preventing
foodborne illnesses in food service settings.  In contrast, while temperatures below 41°F (including as low as
30°F) can still be safe, they may not always be practical for all food storage situations. Storing food at 50°F to
60°F falls within the danger zone, where the risk of bacterial growth increases significantly, making it unsafe for
potentially hazardous foods. Similarly, temperatures above 135°F are often used for hot holding of food, but they
do not apply to storage conditions for foods needing refrigeration. Therefore, the safest option for

10. What is the primary goal of Integrated Pest Management (IPM)?
A. Teach your employees how to use pesticides correctly
B. Make sure your customers do not know you have pests
C. Keep pests out of your facility to begin with
D. Learn how to correctly identify signs of pest infestation

The primary goal of Integrated Pest Management (IPM) is to keep pests out of your facility to begin with. IPM
emphasizes a proactive approach to pest management by integrating various strategies to prevent pests from
becoming a problem in the first place. This can involve methods such as improving sanitation, sealing entry
points, and maintaining the structural integrity of the facility to create an environment that is less conducive to
pest habitation.  By focusing on prevention, IPM reduces the need for reactive measures, such as the application
of pesticides, which can have negative impacts on health and safety if not managed carefully. This strategy not
only minimizes pest problems but also supports a safe and healthy environment for both employees and
customers.  In contrast, while training employees on the correct use of pesticides and learning to identify signs
of infestation are important components of a comprehensive pest management program, these actions are more
reactive stages that come into play after pests have already entered the environment. Keeping pests out through
preventive measures is the foundational goal of IPM.

Sample study guide, visit https://nehacertprofoodmanager.examzify.com
for the full version with hundreds of practice questions 14

SAMPLE



Next StepsNext Steps

Congratulations on reaching the final section of this guide. You've taken a meaningful step
toward passing your certification exam and advancing your career.

As you continue preparing, remember that consistent practice, review, and self-reflection
are key to success. Make time to revisit difficult topics, simulate exam conditions, and track
your progress along the way.

If you need help, have suggestions, or want to share feedback, we’d love to hear from you.
Reach out to our team at hello@examzify.com.

Or visit your dedicated course page for more study tools and resources:

https://nehacertprofoodmanager.examzify.com

We wish you the very best on your exam journey. You've got this!
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