QUIZ
"FIRE PREVENTION AND SAFETY IN FOOD 
PROCESSING AND HANDLING ENVIRONMENTS"
PRESENTER'S COPY... WITH ANSWERS 
1.
True or False? You can use any retardant to put out any fire.
      
True

   X  
False

2.
True or False? Once a fire starts, it will continue to burn as long as it has fuel and oxygen 

to feed it.
   X  
True

       
False

3.
True or False? When you see a fire, you should immediately use the first extinguisher 


within reach, to put it out as quickly as possible.
      
True

   X  
False

4.
True or False? If you can’t put out a fire with an extinguisher in fifteen seconds, you should abandon it and evacuate the area.
   X  
True

       
False

5.
True or False? You can store flammable substances near a possible source of ignition if they 


are in a sealed container that is approved for industrial use.
      
True

   X  
False

6.
True or False? Spontaneously combustible materials produce heat as they dry.
   X  
True

       
False

7.
True or False? Combustible dust is a common cause of food processing plant fires 


and involves materials such as sugar, flour and herbs.
   X  
True

       
False

8.
True or False? 1 in 5 workplace fires occurs when welding, cutting, or other types of “hot work” are being performed.
   X  
True

       
False

9.
True or False? You should only memorize one evacuation route at your facility to avoid 


getting confused in the event of an emergency.
      
True

   X  
False

10.
True or False? When a fire alarm rings, you should leave your work area immediately, without pausing to collect your personal belongings.
   X  
True

       
False
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