2 »,-.'Identrfy the 1llness caused by food that is not safe to consume
- .. a. food sanitation - ek N
.+ . b. ‘food poisoning -

e food: 1ncubatron L S

o -d food degradatron o /

e v'-; :.»_a State foodborne 111ness

- b How do you control foodborne 1llness‘7
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ECTION—A (5 Marks[
Answer ALL questions -

ALL questlons carry EQUAL marks (5 X l = 5)

o ":-Identlfy the term used to descrrbe harrnful bacterra spreadmg ﬁ'om raw foods to
.. otherfoods. o L : LA
..'a. cross- contammatlon

parallel-contammatron

b
- ¢, uni-contamination
d

pseudo-contammat1on ER

.':"The best way to thaw Frozen food should be in the ARERE
@ Sink R - : g
“ b, Oven
e Refrrgerator s ERLTL
d. Pan it W111 be: cooked 1n '

o I den tlfy the proper sequence for cleanmg food contact surfaces

. wash, rinse, sanitize

‘wash, sanitize, dry with a clean dry cloth
" clean thoroughly with soap and water and a1r dry
clean surface of all d1rt and dCbI‘IS o

- 5. What is the dlfference between food safety and sanrtatlon? ‘ S
" "a. Food sanitation deals with the food preparer food safety deals w1th the
EAC = cleanhness of the work area.. <
R b. 3.Food samtatlon deals w1th cookmg temperatures food safety deals w1th
R {cookmg utensils’ - : o '
“c. Food satety is how food is handled to prevent food-borne 1llness food
el sanitation is the cleanhness of equlpment and facrhtres : -
. d. Food safety is handhng equipment the correct Way, food sanrtatron deals W1th

= :_the preventlon of a001dents and illness. ATy R R

SECTION B ( i5 Markg_)
o Answer ALL Questlons P S
ALL Quest1ons Carry EQUAL Marks (5 x 3 = 15)

R a. Explarn Why personal hyglene 1s 1mportant for food handlers‘7 i

"OR -

L b Descrlbe the reasons that food handlers health is more 1mp0rtant‘7 RS
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8 a Clasmfy the dlfferent types of food contammatrons
R e "OR - - -
R b Brmg out how do you ﬁnd out when the food is. spolled? :

- 9 ‘a Descrlbe the procedure need to be carr_led out before fum1gat10n N N S

OR o :
b Narrate the necessrty of efﬁcrerrt cleamng 1n the food preparatron area

B ;gl() a Explam about FSSAI and 1ts role m the food mdustry?

b Deﬁne food adulteratron and 1ts govermng body‘7 ' ST

SECTION .C (30 Mar ks)
~ Answer ALL questions ~ -~ S BRI
ALL questrons carry EQUAL Marks S (5 X 61=-30). o

Bl 1 l a. Enumerate the srgnlﬁcance of hyglene and samtatlon in the food mdustry‘? :
, PR ~OR
b Dlscuss m detall the safety trammg program for kltchen staff

A 1’7 ‘t Eluovdate on mlcroorgamsms and how to control the growth in food products
AT : OR : 4
Enumer ate How do you prevent food contamlnatlon‘7 s
.';i';.-‘a..'”’omt out the samtary proc dur e to ‘oe foﬂowed by h&B servu..e staff?
e e “OR : '
SRR X 6 !aaar*‘reatlon of Pests and the :mportanee of pestrcrdes

14 a’;]‘r;ummarrae tho n;w‘md ana!ysm and. vaes of ha7zards
AR L OR
S _'b,- U’eLUSS HACCP nnncrp! es in. derarl"

- = f" Cd Dr fwer the waste holdmg nrocedure m the food and beverage area‘?
b. Disou 5 ahout the food safe"v qtandard act a*rd 1ts 1mportance
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