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software to improve your performance. You have the option to change the topic and set the time according to the actual ServSafe
ServSafe-Manager Exam.

>> ServSafe-Manager Exam Engine <<

Pass Your ServSafe Manager Exam Exams Fast. All Top ServSafe-Manager
Exam Questions Are Covered.
With great outcomes of the passing rate upon to 98-100 percent, our ServSafe-Manager practice engine is totally the perfect ones.
We never boost our achievements on our ServSafe-Manager exam questions, and all we have been doing is trying to become more
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ServSafe Manager Exam Sample Questions (Q46-Q51):
NEW QUESTION # 46 
As part of an operation's food defense program, the Person in Charge (PIC) should

A. restrict access by unauthorized personnel.
B. report suspicious activity to the FD
C. accept deliveries from unapproved suppliers.
D. allow staff to store personal items in the food prep area.

Answer: A

Explanation:
Food defense is the effort to protect food from acts of intentional contamination or tampering. While food safety focuses on
accidental contamination, food defense addresses the threat of someone-such as a disgruntled employee, a competitor, or a
terrorist-deliberately making food unsafe. The ServSafe Manager curriculum utilizes the FDA'sA.L.E.R.T.acronym to guide
managers in creating a food defense program. A critical component of this program is the "L" in A.L.E.R.T., which stands forLook,
emphasizing the need to monitor the security of products in the facility.Restricting access by unauthorized personnelis a primary step
in this process.
The PIC must ensure that only authorized staff members are in the back-of-house areas, storage rooms, and loading docks. This
includes managing delivery personnel, service technicians, and visitors. Access points should be locked when not in use, and there
should be a system for identifying employees and visitors.
Allowing staff to store personal items in prep areas (Option B) is a hygiene and safety violation, and accepting deliveries from
unapproved suppliers (Option D) bypasses the "Assure" stage of food defense.
While reporting suspicious activity to the FDA (Option A) is a potential secondary step, the first line of defense is preventing
unauthorized people from gaining access to the food supply in the first place. By controlling who enters the kitchen and storage
zones, the manager significantly reduces the risk of malicious tampering or the introduction of harmful biological or chemical agents
into the flow of food.

NEW QUESTION # 47 
A food handler who is diagnosed with norovirus and is symptomatic should be

A. excluded from the operation.
B. allowed to stay off work for 12 hours.
C. terminated as soon as possible.
D. restricted from working around food.

Answer: A

Explanation:
The "Big 6" pathogens, which includeNorovirus, are highly contagious and can cause severe foodborne illness even in small doses.
According to the ServSafe Manager curriculum, there is a strict distinction between "restricting" and "excluding" an employee. If an
employee is diagnosed with Norovirus and is exhibiting symptoms (such as vomiting or diarrhea), the Person in Charge (PIC)must
excludethem from the operation entirely. This means they are not allowed to be in the building, as they pose a high risk of spreading
the virus through the air or surface contact.
Norovirus is the leading cause of foodborne illness in the U.S. and is often spread through the fecal-oral route.
An excluded employee cannot return to work until they have been asymptomatic for at least24 hours(some jurisdictions require 48
hours) or provide a written release from a medical practitioner. Managers must report these diagnoses to the local regulatory
authority. Simply "restricting" the employee (Option D)-which would mean letting them do non-food tasks like taking out the trash-is
insufficient for Norovirus because of its high transmissibility. Correct management of sick employees is a primary component of
"Active Managerial Control." By following the mandatory exclusion rules, the manager protects the health of the customers and the
reputation of the business.

NEW QUESTION # 48 
What information must be on the label of a sandwich to be held in a self-service unit?

A. Preparation time
B. Preparer's name
C. Ingredient list



D. Retail price

Answer: C

Explanation:
Food that is packaged in the operation and sold to customers for off-site consumption or held in self-service units must meet specific
labeling requirements mandated by the FDA Food Code. One of the most critical components of this label is acomplete list of
ingredients in descending order by weight. This is essential for consumer transparency and, most importantly, for the safety of
individuals with food allergies. If the sandwich contains any of the "Big 9" allergens (milk, eggs, fish, crustacean shellfish, tree nuts,
peanuts, wheat, soy, or sesame), they must be clearly identified on the label.
In addition to the ingredient list, the label must include the common name of the food, the quantity of the food (weight or volume),
and the name and place of business of the manufacturer, packer, or distributor. While preparation time (Option B) and the
preparer's name (Option A) are useful for internal quality control, they are not regulatory requirements for a retail label. The retail
price (Option D) is a business requirement but not a food safety requirement. Proper labeling ensures that a guest can make an
informed decision and avoids the risk of "hidden" allergens causing a life-threatening reaction. Managers must verify that any item
packaged
"on-site" for retail sale is labeled correctly before it is placed in the grab-and-go cooler or self-service display.

NEW QUESTION # 49 
What level of involvement do food workers have in executing a master cleaning schedule?

A. Rare
B. Mandatory
C. Voluntary
D. Planning

Answer: B

Explanation:
In a professional kitchen, sanitation is not the sole responsibility of the management; it is a shared duty that requires the active
participation of every employee. The execution of a Master Cleaning Schedule is Mandatoryfor all food workers. While the Person
in Charge (PIC) or manager is responsible for the creation, planning, and oversight of the schedule, the actual labor of cleaning and
sanitizing the facility must be integrated into the daily routines of the staff. ServSafe defines the master cleaning schedule as a
roadmap that specifies what to clean, when to clean it, who is responsible, and how the task should be performed.
Mandatory involvement ensures that the facility does not rely on "voluntary" (Option C) or occasional "rare" (Option A) efforts,
which often lead to neglect and the buildup of grease, dirt, and pests. Every worker must understand that cleaning as they go and
completing assigned tasks on the schedule are non-negotiable job requirements. This involvement is critical because food workers
are the ones interacting with the equipment and surfaces most frequently. If a worker fails to follow the schedule, biofilm can develop
on food-contact surfaces, and non-food contact areas (like floors and drains) can become breeding grounds forListeriaor pests.
Managers must provide the necessary tools, chemicals, and time for staff to fulfill these duties. Furthermore, the mandatory nature of
the schedule allows for accountability; managers can verify that tasks were completed and sign off on the logs. This disciplined
approach to facility maintenance is a key indicator of a strong food safety culture and is essential for passing health inspections and
protecting public health.

NEW QUESTION # 50 
What information does the FDA Food Code contain?

A. Common uses for food and drugs
B. Nutritional requirements for children and adults
C. Grading standards for meat and poultry
D. Recommendations for regulatory requirements

Answer: D

Explanation:
The FDA Food Code is a foundational document in the United States' food safety system. It is not a law in itself, but rather a set of
scientifically sound recommendations for regulatory requirements. The Food and Drug Administration (FDA) publishes this code to
provide a uniform system of provisions that address the safety and protection of food offered at retail and in food service. While the
federal government writes the code, it is the responsibility of state, local, and tribal jurisdictions to adopt and enforce it. Most states



use the FDA Food Code as the basis for their own public health laws and inspection criteria.
The document covers everything from temperature controls and employee health to facility design and cleaning protocols. It is
updated periodically (usually every four years) to reflect the latest science in microbiology and epidemiology. For a Food Protection
Manager, understanding the Food Code is essential because it dictates the "why" behind kitchen rules. For example, it explains the
logic for the "Big 6" pathogens and the specific temperatures needed to kill them. It is important to distinguish the FDA Food Code
from other agencies' work: the USDA handles the grading of meat and poultry (Option B), and the CDC investigates outbreaks, but
the FDA provides the "rulebook" for daily operations. By following the recommendations in the Food Code, a manager ensures their
operation meets the highest national standards for consumer protection. Regulatory authorities use these guidelines to conduct
inspections, and the "Critical Violations" often cited are direct deviations from these FDA-recommended standards. It serves as the
primary technical reference for the ServSafe training program.

NEW QUESTION # 51
......

However, the appearance of our ServSafe-Manager certification materials will solve your question and change your impression of
ServSafe-Manager certification exam. You will find it is easy to pass the ServSafe-Manager certification exam. What’s more,
contrary to most of the exam preparation materials available online, the ServSafe-Manager certification materials of ServSafe-
Manager can be obtained at a reasonable price, and its quality and advantages exceed all similar products of our competitors. All
our customers have successfully passed the exam. ServSafe-Manager certification materials will enable you to obtain the actual
certification within days, and will be the best choice for your time and money.

ServSafe-Manager Mock Exam: https://www.exams-boost.com/ServSafe-Manager-valid-materials.html
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quickly as we can, ServSafe ServSafe-Manager Exam Engine As a responsible company, we don't ignore customers after the deal,
but will keep an eye on your exam situation.

You told me that your products can't help me pass the exam but i did it, ServSafe-Manager The diagnosis of pulmonary
hypertension is made by a right-sided heart catheterization that reveals increased pressure in the pulmonary artery.
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Exam Tutorial customer service or send mails to contact us and we will solve them as quickly as we can.

As a responsible company, we don't ignore customers after ServSafe-Manager Mock Exam the deal, but will keep an eye on your
exam situation, And there is no doubt that being acquainted with the latest trend of exams will, to a considerable extent, act as a
driving force for you to pass the ServSafe-Managerexams and realize your dream of living a totally different life.

ServSafe-Manager Test Guide - ServSafe Manager Exam Study Question -amp; ServSafe-Manager Exam Questions �
Search for （ ServSafe-Manager ） and download exam materials for free through ➠ www.pass4test.com � �Exam
ServSafe-Manager Objectives Pdf
Pass ServSafe-Manager Exam with the Best Accurate ServSafe-Manager Exam Engine by Pdfvce � Search on 「
www.pdfvce.com 」 for “ ServSafe-Manager ” to obtain exam materials for free download �Latest ServSafe-Manager
Exam Pattern
Pass ServSafe-Manager Exam with the Best Accurate ServSafe-Manager Exam Engine by www.easy4engine.com � The
page for free download of ➡ ServSafe-Manager ��� on ➠ www.easy4engine.com � will open immediately �New
ServSafe-Manager Exam Papers
Authoritative ServSafe-Manager Exam Engine – 100% Accurate ServSafe Manager Exam Mock Exam � Open �
www.pdfvce.com � enter “ ServSafe-Manager ” and obtain a free download �ServSafe-Manager Real Dump
ServSafe-Manager Certification Exam � New ServSafe-Manager Exam Labs � ServSafe-Manager Relevant Questions
� Download [ ServSafe-Manager ] for free by simply entering （ www.verifieddumps.com ） website �ServSafe-
Manager Download Pdf
Pass ServSafe-Manager Exam with the Best Accurate ServSafe-Manager Exam Engine by Pdfvce � Search for 【
ServSafe-Manager 】 and easily obtain a free download on � www.pdfvce.com � �ServSafe-Manager Training Pdf
Reliable ServSafe-Manager Exam Engine – Find Shortcut to Pass ServSafe-Manager Exam � Search for 【 ServSafe-

https://www.prepawaypdf.com/ServSafe/ServSafe-Manager-practice-exam-dumps.html
https://www.exams-boost.com/ServSafe-Manager-valid-materials.html
https://www.exams-boost.com/ServSafe-Manager-valid-materials.html
https://www.exams-boost.com/ServSafe-Manager-valid-materials.html
https://www.exams-boost.com/ServSafe-Manager-valid-materials.html
https://www.prepawaypdf.com/ServSafe/ServSafe-Manager-practice-exam-dumps.html
https://www.pass4test.com/ServSafe-Manager-exam-questions.html
https://www.pdc.edu/?URL=https%253a%252f%252fwww.exams-boost.com%252fServSafe-Manager-valid-materials.html
https://www.easy4engine.com/ServSafe-Manager-test-engine.html
https://www.northwestu.edu/?URL=https%253a%252f%252fwww.exams-boost.com%252fServSafe-Manager-valid-materials.html
https://www.verifieddumps.com/ServSafe-Manager-valid-exam-braindumps.html
https://bbs.pku.edu.cn/v2/jump-to.php?url=https%253a%252f%252fwww.exams-boost.com%252fServSafe-Manager-valid-materials.html
https://www.prepawaypdf.com/ServSafe/ServSafe-Manager-practice-exam-dumps.html


Manager 】 and easily obtain a free download on （ www.prepawaypdf.com ） �ServSafe-Manager Real Dump
ServSafe ServSafe-Manager Questions: Pass Exam With Good Scores [2026] � Open ▶ www.pdfvce.com ◀ and search
for ⇛ ServSafe-Manager ⇚ to download exam materials for free �ServSafe-Manager Latest Test Discount
Latest ServSafe-Manager Test Blueprint � Exam ServSafe-Manager Registration � ServSafe-Manager Relevant
Questions � Search for � ServSafe-Manager � and easily obtain a free download on � www.troytecdumps.com � �
�ServSafe-Manager Download Pdf
ServSafe-Manager Certification Exam � Valid Dumps ServSafe-Manager Book � ServSafe-Manager Certification
Exam � Search for � ServSafe-Manager � and download exam materials for free through 《 www.pdfvce.com 》 �
�Reliable ServSafe-Manager Test Cram
Latest ServSafe-Manager Test Blueprint ‼ Valid Dumps ServSafe-Manager Book � ServSafe-Manager Practical
Information � Enter [ www.examcollectionpass.com ] and search for 「 ServSafe-Manager 」 to download for free �
�Reliable ServSafe-Manager Braindumps Ebook
myportal.utt.edu.tt, myportal.utt.edu.tt, myportal.utt.edu.tt, myportal.utt.edu.tt, myportal.utt.edu.tt, myportal.utt.edu.tt,
myportal.utt.edu.tt, myportal.utt.edu.tt, myportal.utt.edu.tt, myportal.utt.edu.tt, www.stes.tyc.edu.tw, myportal.utt.edu.tt,
myportal.utt.edu.tt, myportal.utt.edu.tt, myportal.utt.edu.tt, myportal.utt.edu.tt, myportal.utt.edu.tt, myportal.utt.edu.tt,
myportal.utt.edu.tt, myportal.utt.edu.tt, myportal.utt.edu.tt, myportal.utt.edu.tt, myportal.utt.edu.tt, myportal.utt.edu.tt,
myportal.utt.edu.tt, myportal.utt.edu.tt, myportal.utt.edu.tt, myportal.utt.edu.tt, myportal.utt.edu.tt, myportal.utt.edu.tt,
myportal.utt.edu.tt, myportal.utt.edu.tt, myportal.utt.edu.tt, myportal.utt.edu.tt, myportal.utt.edu.tt, myportal.utt.edu.tt,
myportal.utt.edu.tt, myportal.utt.edu.tt, myportal.utt.edu.tt, myportal.utt.edu.tt, myportal.utt.edu.tt, myportal.utt.edu.tt,
myportal.utt.edu.tt, myportal.utt.edu.tt, myportal.utt.edu.tt, myportal.utt.edu.tt, myportal.utt.edu.tt, myportal.utt.edu.tt,
myportal.utt.edu.tt, myportal.utt.edu.tt, myportal.utt.edu.tt, www.stes.tyc.edu.tw, myportal.utt.edu.tt, myportal.utt.edu.tt,
myportal.utt.edu.tt, myportal.utt.edu.tt, myportal.utt.edu.tt, myportal.utt.edu.tt, myportal.utt.edu.tt, myportal.utt.edu.tt,
myportal.utt.edu.tt, myportal.utt.edu.tt, myportal.utt.edu.tt, myportal.utt.edu.tt, myportal.utt.edu.tt, myportal.utt.edu.tt,
myportal.utt.edu.tt, myportal.utt.edu.tt, myportal.utt.edu.tt, myportal.utt.edu.tt, myportal.utt.edu.tt, myportal.utt.edu.tt,
www.stes.tyc.edu.tw, Disposable vapes

https://joukjecoachingencocreatie.com/?s=ServSafe%20ServSafe-Manager%20Questions:%20Pass%20Exam%20With%20Good%20Scores%20%5B2026%5D%20%25f0%259f%2591%258f%20Open%20%25e2%2596%25b6%20www.pdfvce.com%20%25e2%2597%2580%20and%20search%20for%20%25e2%2587%259b%20ServSafe-Manager%20%25e2%2587%259a%20to%20download%20exam%20materials%20for%20free%20%25f0%259f%258f%2580ServSafe-Manager%20Latest%20Test%20Discount
https://www.troytecdumps.com/ServSafe-Manager-troytec-exam-dumps.html
https://www.tolkienianos.com/?s=ServSafe-Manager%20Certification%20Exam%20%25f0%259f%258f%258a%20Valid%20Dumps%20ServSafe-Manager%20Book%20%25f0%259f%258e%25b6%20ServSafe-Manager%20Certification%20Exam%20%25f0%259f%25a7%25ad%20Search%20for%20%25e2%25ae%2586%20ServSafe-Manager%20%25e2%25ae%2584%20and%20download%20exam%20materials%20for%20free%20through%20%25e3%2580%258a%20www.pdfvce.com%20%25e3%2580%258b%20%25f0%259f%258c%25b7Reliable%20ServSafe-Manager%20Test%20Cram
https://www.examcollectionpass.com/ServSafe/ServSafe-Manager-exam-braindumps.html
https://myportal.utt.edu.tt/ICS/icsfs/040248f5-0735-471c-a2c0-fe9c8d79aad7.pdf?target=31c830e1-9b9b-4c77-bdfe-cd85ddc5f811
https://myportal.utt.edu.tt/ICS/icsfs/2d2ff816-df1a-4fa9-b8d9-ecbaba5842c6.pdf?target=38700cdd-dbba-4b2e-ba6a-f4bdb4d24225
https://myportal.utt.edu.tt/ICS/icsfs/3d686c41-445d-4569-bbef-fcd4892598bf.pdf?target=dc9ec1db-4c36-41ed-a08c-d8d316f67e3f
https://myportal.utt.edu.tt/ICS/icsfs/554dbe28-0e73-4825-94dc-dd6831404a6e.pdf?target=f5cb893e-4584-4056-8b3d-d702b1076765
https://myportal.utt.edu.tt/ICS/icsfs/63af7517-766d-4ab4-b2f3-44ed8966c450.pdf?target=a8d8cccd-0a07-4557-8686-d6a4bc7f12f7
https://myportal.utt.edu.tt/ICS/icsfs/769c488f-38ef-4eb4-9cae-4a7d9164fc3f.pdf?target=f8e127a2-84e7-4c94-9197-1d6f5b750160
https://myportal.utt.edu.tt/ICS/icsfs/962808ca-a849-484a-937e-267145a3fabe.pdf?target=512e8d28-27d3-482a-a20d-a4a6080c8eca
https://myportal.utt.edu.tt/ICS/icsfs/bdd9b808-94e6-4b61-83a3-c3203df60bc9.pdf?target=eb392b6c-de03-40e0-b6df-a74f479a8254
https://myportal.utt.edu.tt/ICS/icsfs/d8ddd73b-9d8b-4657-83d9-81ee52bc2d3e.pdf?target=2042b926-b81c-449d-9530-412623d634e0
https://myportal.utt.edu.tt/ICS/icsfs/ea80d449-fd52-4db2-af0c-4bdca57e0314.pdf?target=fab522ab-a182-4fe5-b7e5-03d2f1953e70
http://www.stes.tyc.edu.tw/xoops/modules/profile/userinfo.php?uid=3796323
https://myportal.utt.edu.tt/ICS/icsfs/078586e5-bb47-4af1-872d-5722ff078fa8.pdf?target=a12d111f-bd57-4a5a-bb50-0894e6bdc9e5
https://myportal.utt.edu.tt/ICS/icsfs/1a0401aa-2e28-4007-ab7d-a29899ce9d44.pdf?target=6967ae72-f3e6-4c5b-a8ff-bb0677675447
https://myportal.utt.edu.tt/ICS/icsfs/5977b341-f925-418a-b8aa-0164bb1c14c6.pdf?target=d91334fa-03d4-4d33-865b-b4726161b9a8
https://myportal.utt.edu.tt/ICS/icsfs/639e0259-d8d4-411a-bccf-8d108d7441bf.pdf?target=7823f462-2d6f-483c-b976-d5c89cb3fd4e
https://myportal.utt.edu.tt/ICS/icsfs/74cad5af-15f3-41c5-a9f2-06e01c5354f1.pdf?target=5ced62ce-5943-41ca-8055-47a260e12764
https://myportal.utt.edu.tt/ICS/icsfs/88852fd5-f6b7-42d3-b163-0f273de5331b.pdf?target=0ef48376-4dd2-4683-a58c-6bfc14421c44
https://myportal.utt.edu.tt/ICS/icsfs/c67150ee-c25d-489d-bdae-eb12749f068a.pdf?target=0a8de384-cf26-4138-a51a-12fd855ef338
https://myportal.utt.edu.tt/ICS/icsfs/e0335252-077f-4ec9-a5f3-27ee86ede2d7.pdf?target=ec2c3479-9f43-4b0f-b087-1021f56127f9
https://myportal.utt.edu.tt/ICS/icsfs/e5f3dd80-9eae-44fe-a15b-231f09fb2f54.pdf?target=5a8b3ffe-8e2d-420a-a77f-3631fd221a97
https://myportal.utt.edu.tt/ICS/icsfs/f759f26a-cdc0-420f-b288-c8f27932ace3.pdf?target=6668bf57-2019-41a1-83bd-4c1247ac3f7c
https://myportal.utt.edu.tt/ICS/icsfs/426ee8be-52fd-4f46-bd79-6537bf1a4cb3.pdf?target=0374dd30-49c6-4e80-95bc-26bd9239ab32
https://myportal.utt.edu.tt/ICS/icsfs/47474e8c-0259-42b4-bfa1-448cebbadc9c.pdf?target=58e84610-3c49-4e99-8519-382362171d25
https://myportal.utt.edu.tt/ICS/icsfs/49954868-cbd1-4c92-af50-b8ec6510d803.pdf?target=184b8bcb-f7e5-4ac6-80e4-992cb6994fcc
https://myportal.utt.edu.tt/ICS/icsfs/4da0e5a9-6228-43d5-acf8-08892f4aeec7.pdf?target=511af089-0470-4889-8193-aeeebdc08c16
https://myportal.utt.edu.tt/ICS/icsfs/7a436aee-1266-47de-8c6f-984d6f7bc3a9.pdf?target=2293817c-b0e6-45c2-9f86-961ce851e763
https://myportal.utt.edu.tt/ICS/icsfs/88f4aa28-7639-4cb0-bf08-2d9f1eb8e572.pdf?target=2820f4ba-130b-46f5-b274-fa5ed20c164a
https://myportal.utt.edu.tt/ICS/icsfs/b0bc62ad-56bc-4057-b26a-e9eac6e6d309.pdf?target=c745afaf-8846-40e3-b5d5-aebf25645aed
https://myportal.utt.edu.tt/ICS/icsfs/c1450a01-f3f7-4657-a2bf-c0600793f789.pdf?target=56068000-205d-4273-86fb-e7e5c4e8df66
https://myportal.utt.edu.tt/ICS/icsfs/d0c77b63-967e-430f-879a-a3579985423a.pdf?target=e9ed883a-c378-4942-9b2d-6ce82f1af073
https://myportal.utt.edu.tt/ICS/icsfs/e1917e02-f983-4007-afa3-ef157a40b738.pdf?target=b8476558-5794-475e-8f4b-675131677bc0
https://myportal.utt.edu.tt/ICS/icsfs/22ef3c67-8c6b-468f-ba29-9449d351f867.pdf?target=477a5927-fca2-4c73-ba6f-1a230ad2ec62
https://myportal.utt.edu.tt/ICS/icsfs/4561d10b-9be1-4d39-b87d-3d07283d447d.pdf?target=fd675e9e-dc98-456d-9f33-0f0c3db785e3
https://myportal.utt.edu.tt/ICS/icsfs/75e7b682-070c-432a-9a0a-5bd52167e27f.pdf?target=df6200a7-f127-4512-8b27-78baab7030f8
https://myportal.utt.edu.tt/ICS/icsfs/7e280dcf-500b-42de-8c1c-2ab821da3ae5.pdf?target=d52fd16f-db9b-4ee9-b039-492185552389
https://myportal.utt.edu.tt/ICS/icsfs/8119fad0-c2e3-412a-bc43-f4634980ec3b.pdf?target=5ec97a9b-4e2e-48f8-be5c-68129b23e88c
https://myportal.utt.edu.tt/ICS/icsfs/9e5d1036-62c3-4c57-b8cd-577a4d52fd4d.pdf?target=c09bafd1-d6c9-49c3-a857-b560deefbe24
https://myportal.utt.edu.tt/ICS/icsfs/a093e8c8-a557-4772-86dc-5f28eb57f58f.pdf?target=aa792875-b243-4f91-a56f-5de1791854eb
https://myportal.utt.edu.tt/ICS/icsfs/adb5486e-bb9f-4541-9185-073bca975f33.pdf?target=00673d34-4f79-46c1-a5c3-1c3977959e9e
https://myportal.utt.edu.tt/ICS/icsfs/b0ec05f0-61a9-4dc2-9308-94659225c17e.pdf?target=ae1b3392-d8f7-45af-8ecd-07f4d928e4ab
https://myportal.utt.edu.tt/ICS/icsfs/e9473db2-8b92-47a3-b9b3-5dd7819c014d.pdf?target=71ec7a32-52e2-4bb0-92eb-6d3d9d464571
https://myportal.utt.edu.tt/ICS/icsfs/37e6e68f-bbaa-479e-ac83-dabc4a7eb649.pdf?target=322465e0-1296-49d7-a6d3-28fd72afc956
https://myportal.utt.edu.tt/ICS/icsfs/47821f77-ba83-4140-a328-912f002f0d72.pdf?target=e3e17eec-a324-4525-b7e3-09de590e9696
https://myportal.utt.edu.tt/ICS/icsfs/5eb7dddd-b61d-42d6-b82f-680e3eff9c05.pdf?target=3b0bdbee-4a85-4583-8ec9-83eec66156ef
https://myportal.utt.edu.tt/ICS/icsfs/67b4e5e4-b56a-4ed9-8fab-d908a9316590.pdf?target=84de84b8-ee41-4f42-85ab-d20499aca64d
https://myportal.utt.edu.tt/ICS/icsfs/a83a17e4-fbd5-4592-b60f-3166090958c5.pdf?target=3b2b404a-4c82-44c9-b2f6-282fcd1333eb
https://myportal.utt.edu.tt/ICS/icsfs/d42f87e3-9473-4ace-b4a1-05ec6694be53.pdf?target=ab8185e7-28f9-4bcc-836f-f3a35db85220
https://myportal.utt.edu.tt/ICS/icsfs/ddb1cfdb-f2a0-4503-b391-da386d9a4e21.pdf?target=cde2dc63-94d0-4ac8-b63f-b29bb483f559
https://myportal.utt.edu.tt/ICS/icsfs/df71a841-6782-4ad9-a30a-ed8e3e1582a7.pdf?target=4f31c511-0b24-4e15-b695-cc9506be983f
https://myportal.utt.edu.tt/ICS/icsfs/e295dadb-ea35-41fe-8b59-1a7172c7bd6b.pdf?target=efd84006-a86f-466e-8f94-d48b2c52426b
https://myportal.utt.edu.tt/ICS/icsfs/f3391cbe-ce47-4ed7-bf53-ba36a62036af.pdf?target=d45654f7-06c1-4c96-bf5a-cb61f9f9b5fb
http://www.stes.tyc.edu.tw/xoops/modules/profile/userinfo.php?uid=3875751
https://myportal.utt.edu.tt/ICS/icsfs/00740d0b-afa2-437b-abae-e2b28991ec00.pdf?target=575a0c57-3e13-4369-b97a-3542d24d535d
https://myportal.utt.edu.tt/ICS/icsfs/2cce0e3a-f2de-49a1-81b4-590cb666ec98.pdf?target=4fea9f1c-c8d7-4d53-aaef-ee341b8e953f
https://myportal.utt.edu.tt/ICS/icsfs/2d1982a6-4b48-430e-9f65-fd233f2ef43a.pdf?target=74022aef-6f2a-42c2-b43d-bf2014e25300
https://myportal.utt.edu.tt/ICS/icsfs/3e5a7720-68e5-4abd-9b2e-00b0bf11520a.pdf?target=7d0c1590-229b-4608-91be-56c7302fcb08
https://myportal.utt.edu.tt/ICS/icsfs/47fe260b-87e6-4f66-b458-dc5462a67773.pdf?target=3d16308b-c7dd-423b-b4bf-c282f6217acf
https://myportal.utt.edu.tt/ICS/icsfs/5a1b1c05-270c-4083-a105-33b3d330ac49.pdf?target=77efdd7b-af75-4f17-8096-86e5095cd5c3
https://myportal.utt.edu.tt/ICS/icsfs/8f03ed59-614e-450e-b50a-b8c8bc4ec4ec.pdf?target=ef789384-0ac3-4fab-b2e3-bcac90ab184d
https://myportal.utt.edu.tt/ICS/icsfs/db3d9ca9-8e89-482b-92a8-ad803a6820c1.pdf?target=76f465bf-e546-473e-9dc3-97e2d87b81a4
https://myportal.utt.edu.tt/ICS/icsfs/db8cd30c-0756-4916-b397-589f5fc5a90d.pdf?target=c39893a3-8c37-4b7d-9ad4-4aed6430c842
https://myportal.utt.edu.tt/ICS/icsfs/e2b32d27-f7fd-4513-ad75-9a3ff6218940.pdf?target=faff0d3a-e638-438f-ab4e-0823b26ead4c
https://myportal.utt.edu.tt/ICS/icsfs/119008a9-071d-4600-a874-1308d3e03f55.pdf?target=3caffb16-4692-4c72-b865-21a15a50495f
https://myportal.utt.edu.tt/ICS/icsfs/265a0ab2-f020-41d9-bb7e-461d955a7aa0.pdf?target=39051e16-08d1-4c2c-a3a2-022f930270f0
https://myportal.utt.edu.tt/ICS/icsfs/5e5c2720-4819-4cd4-aa4d-5a53ea45e0d7.pdf?target=b3bcf208-2579-451c-8632-3208bb5bcc38
https://myportal.utt.edu.tt/ICS/icsfs/5f714340-dc7e-4ce5-b9bd-53780f26aa26.pdf?target=1853eb8c-a91e-45f7-9b44-c6e448f1e88d
https://myportal.utt.edu.tt/ICS/icsfs/68e41688-15cd-4549-99cb-c15166a1ddbb.pdf?target=2f50b847-9997-41e5-8c3b-0f85d6759c4f
https://myportal.utt.edu.tt/ICS/icsfs/68ef1ffe-7a9b-4b13-93c8-a6814e7ed692.pdf?target=5ea1e361-bef3-4382-ad22-71e1ba4ba133
https://myportal.utt.edu.tt/ICS/icsfs/6a3a8233-1eaf-4c49-881d-657dad6e550f.pdf?target=7b0b08cf-0be3-4b4c-a577-ec2c9498343e
https://myportal.utt.edu.tt/ICS/icsfs/77d2c8ca-1d0a-48b4-b5e1-3c31659d6dd9.pdf?target=116263a7-eb13-465a-8368-f4d0f4ef152f
https://myportal.utt.edu.tt/ICS/icsfs/7e44aab6-4b29-4f48-846d-a40444623cdf.pdf?target=ae4f19fa-0b4d-454a-abee-8cc766014208
https://myportal.utt.edu.tt/ICS/icsfs/b43235b0-a4d1-43a1-b8f4-81596d7f93e1.pdf?target=9e6abfda-bba4-4413-9a74-82a2ebbc82e1
http://www.stes.tyc.edu.tw/xoops/modules/profile/userinfo.php?uid=3875338
https://frvape.com

