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ANSWER QUESTION ONE (1) AND ANY OTHER
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Question 1

[3 Marks]
(b) What are the main results that an etfective HACCP can bring about in a food industry?

[3 Marks]
(¢) As a graduate in Food Sanitation & T

[19 Marks]
Question 2
(a) Define the following terms
(1) Quality [2 Marks]
(i) Quality policy [2Marks]
(1ii)  Food quality |2 Marks]
(1v)  Quality management [2 Marks]
(V) Quality contro] [2 Marks]

[8 Marks]

[7 Marks]

(¢) Use a diagram to illustrate the Critical Control Points (CCP) Decision Tree

Question 3

(a) Give an account of use of Modified Atmospheres Packaging (MAP) in Food Preservation
with particular emphasis on forms of MAP

[20 Marks]
(b) Differentiate between Equilibrium-Modified Atmosphere (EMA) and Controlled-

Atmosphere Packagin g or Storage (CAP, CAS)

[S Marks]
Questions 4

What is the Codex Alimentarius?

(b) The content of Codex Alimentarius s composed of Volume

s (1 —14) or general
requirements. One of the main exp

orts of Swaziland is Sugar. Brietly outline the Volume



Questions 5

(a) What is Good Manufacturing Practices (GMP)?

[10 Marks]
(b) What aspects would you look at when choosing construction materials in food industry?

[10 Marks]
(¢) What are three types of energies involved in Cleaning Technology? [S Marks]



