
ServSafe-Manager시험대비인증공부시험최신덤프공부

BONUS!!! KoreaDumps ServSafe-Manager 시험 문제집 전체 버전을 무료로 다운로드하세요:
https://drive.google.com/open?id=1AGmbPsq7dn96gKCWu0CsxWrQhQm7GQ8x

인터넷에는ServSafe인증 ServSafe-Manager시험대비공부자료가 헤아릴수 없을 정도로 많습니다.이렇게 많은
ServSafe인증 ServSafe-Manager공부자료중 대부분 분들께서 저희KoreaDumps를 선택하는 이유는 덤프 업데이트가
다른 사이트보다 빠르다는 것이 제일 큰 이유가 아닐가 싶습니다. KoreaDumps의 ServSafe인증 ServSafe-Manager덤
프를 구매하시면 덤프가 업데이트되면 무료로 업데이트된 버전을 제공받을수 있습니다.

ServSafe ServSafe-Manager 시험요강:

주제 소개

주제 1
THE FLOW OF FOOD: PURCHASING AND RECEIVING: This chapter covers supplier selection,
receiving procedures, and proper storage methods including temperature requirements and organization.

주제 2
THE FLOW OF FOOD: PREPARATION: This chapter addresses safe preparation techniques, proper
cooking requirements, and critical procedures for cooling and reheating food.

주제 3
FORMS OF CONTAMINATION: This chapter covers biological, chemical, and physical contaminants,
plus deliberate contamination, outbreak response, and food allergen management.

https://drive.google.com/open?id=1AGmbPsq7dn96gKCWu0CsxWrQhQm7GQ8x
https://www.koreadumps.com/ServSafe-Manager-practice-test.html


주제 4
CLEANING AND SANITIZING: This chapter explains cleaning versus sanitizing procedures,
dishwashing methods, and establishing effective schedules throughout the operation.

주제 5
THE FLOW OF FOOD: AN INTRODUCTION: This chapter introduces hazards throughout food's
journey and establishes monitoring techniques for time and temperature control.

주제 6
SAFE FACILITIES AND PEST MANAGEMENT: This chapter covers facility requirements for safe
operations, emergency preparedness, and comprehensive pest prevention and control programs.

>> ServSafe-Manager시험대비  인증공부  <<

최신 업데이트버전 ServSafe-Manager시험대비 인증공부 덤프문제공부
우리KoreaDumps에는 아주 엘리트 한 전문가들로 구성된 팀입니다 그들은 끈임 없는 연구와 자기자신만의 지식으
로 많은 IT관연 덤프자료를 만들어 냄으로 여러분의 꿈을 이루어드립니다, 기존의 시험문제와 답과 시험문제분석
등입니다. KoreaDumps에서 제공하는ServSafe ServSafe-Manager시험자료의 문제와 답은 실제시험의 문제와 답과 아
주 비슷합니다. KoreaDumps덤프들은 모두 보장하는 덤프들이며 여러분은 과감히 KoreaDumps의 덤프를 장바구니
에 넣으세요. KoreaDumps에서 여러분의 꿈을 이루어 드립니다.

최신 Food Protection Manager ServSafe-Manager 무료샘플문제 (Q30-
Q35):
질문  # 30 
A label on foods prepared and packaged onsite for retail sales must list which information?

A. Inspection score of the prep facility
B. Use-by dates that are 5 days after product prep
C. A list of all ingredients used in descending order by weight
D. A copy of the recipe used to prep the product

정답：C

설명：
When a food establishment packages food for retail sale (such as a "grab-and-go" cooler), it must comply with strict labeling
requirements mandated by the FDA Food Code. The label must include the common name of the food, the quantity (weight), the
name and place of business of the manufacturer, and, crucially, alist of all ingredients in descending order by weight. This
transparency is vital for consumer safety, particularly regarding food allergies.
The label must also clearly identify any of theBig 9 major allergenscontained in the food. If an ingredient (like bread) contains other
sub-ingredients, those must also be listed. Option A is incorrect because the specific recipe is proprietary and not required for a
safety label. Option C is incorrect as inspection scores are public record but not required on food labels. Option D is incorrect
because the standard shelf life for TCS food is 7 days, not 5, and the specific date must be calculated based on the earliest expiring
ingredient. Proper labeling allows guests to make informed decisions and protects the establishment from liability in the event of an
allergic reaction. Managers must verify that every packaged item is accurately labeled before it is placed in the retail area to ensure
compliance with both federal and local health laws.

질문  # 31 
Which action should a food handler take if a sanitizing solution has weakened after 2 hours?

A. Add hot water.
B. Add more sanitizer.
C. Replace the entire solution.
D. Increase the contact time.

정답：C

설명：

https://www.koreadumps.com/ServSafe-Manager_exam-braindumps.html
https://www.dumptop.com/ServSafe/ServSafe-Manager-dump.html


Maintaining the correct concentration of a chemical sanitizing solution is a fundamental requirement of the
"Cleaning and Sanitizing" domain. Over time, sanitizing solutions in buckets or three-compartment sinks lose their effectiveness due
to several factors: the introduction of organic matter (food bits and grease), evaporation, and the "neutralizing" effect of leftover
detergents or hard water minerals. According to ServSafe, once a solution has weakened-meaning its concentration has dropped
below the manufacturer's recommended parts per million (ppm)-it must bereplaced entirely.
Adding more sanitizer (Option B) is incorrect because the existing solution is likely already "loaded" with organic soil, which binds to
the active chemicals and renders them ineffective. Simply adding more chemical does not remove the soil that is inhibiting the
sanitizer's performance. Increasing contact time (Option C) is also unsafe because there is no way for a food handler to accurately
calculate how much extra time would compensate for a sub-standard concentration. To verify the strength of the solution, food
handlers must use a test kit(test strips) designed for the specific sanitizer being used (e.g., Chlorine, Quat, or Iodine). The solution
should be checked frequently and replaced whenever it becomes visibly dirty or fails the test strip check. This ensures that pathogens
are actually being reduced to safe levels. Proper sanitation is a non-negotiable barrier against foodborne illness, and using fresh,
clean, properly concentrated chemicals is the only way to guarantee safety.

질문  # 32 
A Person in Charge (PIC) might ensure that food handlers know correct food-safety procedures by

A. scheduling training sessions that reinforce food-safety methods and practices.
B. hiring only food handlers who come from other foodservice facilities.
C. bringing attention to examples of unsafe methods of handling food when guests complain.
D. requiring all food handlers to work on a rotational schedule with all the equipment.

정답：A

설명：
Active Managerial Control is the proactive approach to food safety, and its foundation is continuous education. The ServSafe
Manager curriculum emphasizes that a PIC cannot rely solely on the prior experience of employees (Option A) because different
facilities may have different standards or may have taught incorrect habits. Instead, the PIC is responsible for creating a "culture of
food safety" byscheduling regular training sessions. These sessions serve to reinforce core concepts like handwashing,
time/temperature control, and the prevention of cross-contamination.
Effective training includes initial induction for new hires and periodic "refresher" training for existing staff.
Training should be delivered through various methods, such as demonstrations, videos, and job aids, to ensure that all learning styles
are addressed. A rotational schedule (Option C) may help with cross-training on equipment but does not guarantee knowledge of
safety protocols. Waiting for a guest complaint (Option D) is a reactive and "too late" approach that damages the restaurant's
reputation and puts guests at risk. By proactively scheduling training, the PIC ensures that every employee understands the "why"
behind food safety rules, leading to higher compliance and a safer operation. The manager should also document all training sessions
to demonstrate to regulatory authorities that the establishment is committed to ongoing staff education.

질문  # 33 
When receiving fresh meat, its temperature at the time of receipt must not be higher than

A. $41
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