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Question 1
Multiple Choice Questions
( Choose the Best Answer)

L. In meat stored in cold temperature, which group of spoilage organisms is
susceptible to injury at temperatures below 3.3deg C?

A, gram positive cocci
B. gram negative rods
C. gram positive rods
D. bacterial spores
E. psychrophiles
2. The effect of freezing bacteria is;

A. to inactivate some; whereas others are sensitive to freezing, frozen storage,
and thawing; others resist freezing but are susceptible to frozen storage; others
are unharmed

to injure vegetative bacteria which can recover later

to kill vegetative cells but not spores

to stop their growth, but not to kill them

to delay the multiplication of microorganisms

moQw

3. Which form of sulfur dioxide is more active against microorganisms?
bisulfate ions

sulfite ions

undissociated sulfur dioxide

any undissociated form

all forms are equally effective

ich type of microorganism is most resistant to UV irradiation?
bacterial spores
gram-positive cocci in chains
gram-positive cocci in clusters
gram-negative non-sporing rods
mold spores

o
mMUNwWrE mouowp

5. Treatments such as drying or freezing affect bacteria in foods in which of the
following ways?

kill all of them

have no effect on their viability

kill and injure some of them

resuscitate them

make them more resistant to chemicals

MOOw>
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6. Benzoic acid cannot be relied on to preserve foods capable of supporting  bacterial
growth because?
A. It can inhibit most yeast and molds
B. Itis an antimycotic agent
C. Many spoilage bacteria are much more resistant to it
D. Food poisoning and spore-forming bacteria are generally inhibited by 0.01-0.02 %
undissociated acid
E. Both Aand B

7. UV light can damage certain foods, but it does not;

A, cause butter to become rancid

B. cause oxidation of lipid in pork

C. cause oxidation of milk and the development of off flavors

D. cause sugar to become lumpy

E. produce discoloration spots on leaves of green vegetables
8. Which part of a microbial cell is the most susceptible to decomposition by UV

irradiation?

A. amino acids

B. lipids

C. nucleic acids

D. the cell wall

E. water molecules

9. UV irradiation is most useful for killing microbes;
in aerosols

in air or surfaces

in milk

in untreated water

on surfaces of wet or greasy foods

T PoUowm»

10. akeries have found UV helpful in controlling microorganisms;

in interiors of cream-filled pies

in flour that is stained by rodent urine

in air to prevent spread of viable microorganisms to surface of bread
in jam and jelly fillings

in dough to accelerate fermentation

o muowy

11. uring salts are;

ascorbic acid and nitrous oxide

sodium or calcium chloride and potassium permanganate
sodium chloride and sodium or potassium nitrite or nitrate
sodium and potassium nitrite or nitrate

sodium or potassium chloride and sodium nitrite

moQwys
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12.

13.

14.

15

16.

17.

In dry sausages (Aw 0.93 — 0.85) spoilage would likely be caused by;

A. micrococci

B. yeasts

C. coliforms

D. Staphylococcus aureus
E. Molds

Assume you prepared several batches of the same type of the salad under the

same conditions, except that you added varying amounts of vinegar, In the salads

with high vinegar content, you would expect;

a higher pH and a lower bacteria count

a lower pH and a lower bacteria count

a higher pH and a higher bacteria count

a lower pH and a higher bacteria count

a neutral pH and no change in bacteria count

moQwy

Which of the following pairs of people are at special risk from food poisoning?
A, Nurses and children
B Children and old people
C. Old people and chefs
D Chefs and nurses
E All of the above

. The main reason for not allowing smoking in food preparation areas is because:

A. the fingers become contaminated with saliva
B. smoke causes cancer

C. it wastes time

D. ashtrays make the kitchen look dirty

E. all of the above

What should you do if you cut yourself at work?
A. Grin and bear it.

B. Cover the wound with lint and a bandage.

C. Stop work and go home.

D. Cover the wound with a waterproof dressing
E. Take pain killers and continue to work

The main reason why hair must be covered is that:
A. long hair gets in your eyes

B. hats are part of the kitchen uniform

C. hats look smarter

D. hats keep your hair clean

E. hair and dandruff can fall into food
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18. Which one of the following statements explains what is meant by the term ‘clean as
you go’?

A. Clean down before you leave for home.

B. Clean up every hour throughout the day

C. Once a year thoroughly clean the premises

D. Clean before moving on to the next task

E. Clean before going home

19. Hot holding of ready to eat food should be kept at a temperature above:
A. 30degC

B. 37degC
C. 45degC
D. 55degC
E. 60degC

20. Factors inherent in a food that can influence microbial growth are known as:
A, extrinsic factors
B. intrinsic factors
C. nutritional factors
D. physicochemical factors
E. processing factors

21. Basic steps for cleaning kitchen utensils are to:
A. remove gross soil, apply detergent, scrub and rinse.
B. remove gross soil, wash, rinse and dry
C. remove gross soil, apply detergent, scrub, apply disinfectant, and rinse
D. remove gross soil, wash and then disinfect
E. remove gross soil, apply detergent, scrub, rinse, apply disinfectant and rinse.

22.Which one of these agents is a solvent for cleaning agents and a carrier for the
removal of soil?

A. alcohol

B. inorganic acids

C. organic acids

D. mild alkalis

E. water

23.Which type of agents is used to loosen and soften charred food residues on ovens?
A. Abrasive compounds
B. Amphoteric compounds
C. Anionic wetting compounds
D. Cationic wetting compounds
E. Nonionic wetting compounds
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24.Which one these types of substances has both wetting ability and antibacterial action?
A. anionic wetting agents
B. cationic wetting agents
C. Chlorinated wetting compounds
D. nonionic wetting compounds
E. soap

25.The direct or indirect transmission of objectionable matter to a food product is called
by which of these names?

A.  adulteration

B. contamination

C. infection

D. infestation

E. pollution

[25 Marks]
Question 2
a) Why disinfectants cannot be relied or dependend on to sterilize the items or equipment
to which they are applied? [6]
b) Cleaning programs should be designed to suit the needs or requirements of a particular
product and process. Why is that so? (6]
c) How does cleaning agents or sanitizers assist the cleaning process? [5]
d) Discus the three (3} hygiene procedures that are recommended to reduce
contamination in a restaurant. [8]
[25 Marks]
Question 3
a) Factory ‘A’ is canning garden peas and Factory ‘B’ is canning pineapples. Which
factory requires a botulinum cook and why? [4]
b) Using appropriate examples, explain why antioxidants are added in foods. [3]
c) In the canning process of beef, explain the risk factors that are likely to result in
foodborne iliness. [10]
d) What is a commercially sterile product? [3]
e} In what type of food would you add sodium nitrate and why? [5]
[25 Marks]
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Question 4
Select any five organic acids of your choice and then discuss each one under the
following topics.

e antimicrobial activity 2]
e microorganisms affected 2]
e the types of food preserved [1]
[25 marks]
Question 5

The physical environment in food premises has an important contribution to the quality
of the final food product. Explain this statement.

[25 Marks]
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