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http://www.fda.gov/Food/GuidanceRegulation/RetailFoodProtection/FoodCode/ucm181242.htm

FIZEU: B

#
N
=
pis:
w
=

ZERPESR

RO R IR L R a s

RINMNDERRK
BERR

B REH I R TEEARRN, FHARE?
U R B TA BOZAR T FREIR B2 g R, A 0 A A5y (PIC) kit o

RITHREER Bk e IR RS W4 R, EEAR (PIc) BHATUE?
WA A TR S DN N RTINS HEN,  EOR 2 03 TR TAE T, SO Hogk
B il 5 B i B A 1 80 2% R T LA PR )

BI (5) MERMZEHRE, BEAIRMAA?
1) MK
2) g5
3) E (EE AR (PIC) A Al TLAE Rk )
4) WEWEJE, FERER R
5) FETHE LAY

AN (6) MEWTE RN RS, BATRMAA?
*WE Bt AR F 5 P 3 T e 4 A A (PIC) IR 27 P 8 L2 25 R . A
FE AR (PIC) AL Jr] P4 e #R 2 X L2 i 24 R

1) HRH R

2) VTR

3) ARAFEVITIRE
4) EEMEKRGAE
5) WA

6) EMIKHE

AT RIE R 75 L FR A A 5% R T B A VS B R SR LB I LA T, AKX
FRY R 1) P B3R L% P 52 2 KB ] 2
W, AWK TAE 24 NIE EIRAEIRZ JE T DR E TAE . T4 3 e
R LA 12 W D 85417 R RS 98 995 2 AN FE 0 1T R Y B3 1, A AN R ) 22
Ko HEHERNSE THSMERBRIINRE R SHMEEREN, THX

TRERTKE TEREEHRE.
1 RS BRI L E R bl 5 290 BRI A RHE I (A SR —
& R PTAESLPIAS EER):

. AHEIRIEIRAY B T (Symptomatic employees)
b. HZWIONEREIRA) A 1 (Diagnosed symptomatic employees)
c.  MZWOAEEIR 2 2 A 72 T (Diagnosed employees with
resolved symptoms)
d. #isWrAMK LT B FAEIRITY 5 1 (Diagnosed employees who
never develop Gl symptoms)
e. KBS Y 7 T (Employees with a history of exposure)

Demonstration of Knowledge



http://www.fda.gov/downloads/Food/GuidanceRegulation/RetailFoodProtection/IndustryandRegulatoryAssistanceandTrainingResources/UCM184247.pdf
http://www.fda.gov/downloads/Food/GuidanceRegulation/RetailFoodProtection/IndustryandRegulatoryAssistanceandTrainingResources/UCM184248.pdff
http://www.fda.gov/downloads/Food/GuidanceRegulation/RetailFoodProtection/IndustryandRegulatoryAssistanceandTrainingResources/UCM184249.pdf
http://www.fda.gov/downloads/Food/GuidanceRegulation/RetailFoodProtection/IndustryandRegulatoryAssistanceandTrainingResources/UCM184249.pdf
http://www.fda.gov/downloads/Food/GuidanceRegulation/RetailFoodProtection/IndustryandRegulatoryAssistanceandTrainingResources/UCM184251.pdf
http://www.fda.gov/downloads/Food/GuidanceRegulation/RetailFoodProtection/IndustryandRegulatoryAssistanceandTrainingResources/UCM184251.pdf
http://www.fda.gov/downloads/Food/GuidanceRegulation/RetailFoodProtection/IndustryandRegulatoryAssistanceandTrainingResources/UCM184252.pdf
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http://www.fda.gov/Food/GuidanceRegulation/RetailFoodProtection/IndustryandRegulatoryAssistanceandTrainingResources/ucm113827.htm#personal
http://www.fda.gov/Food/GuidanceRegulation/RetailFoodProtection/IndustryandRegulatoryAssistanceandTrainingResources/ucm113827.htm#personal
http://www.fda.gov/Food/GuidanceRegulation/RetailFoodProtection/FoodCode/ucm186451.htm
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