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INSTRUCTIONS: Answer guestion one and any other two questions

QUESTION ONE (30 MARKS)

a) (i) List any five costs of practicing poor food hygiene (5 marks)
(i) Outline any five high-risk food groups (5 marks)

b) (i) Food inspectors check if the food business produces food that is safe to eat. Explain any
two main things they look at during the inspection process (5 marks)
(ii) Differentiate between routine inspection and follow-up inspection (5 marks)

¢) Food hygieneis more than just cleanliness. Explain this statement (10 marks)

QUESTION TWO (20 MARKYS)
One of the ways of breaking the food poisoning chain is preventing any bacteria within the food from

multiplying. Discuss the four main ways through which this can be achieved. (20 marks)

QUESTION THREE (20 MARKY)

Discuss any five reasons for cleaning in a University kitchen (20 marks)
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QUESTION FOUR (20 MARKYS)

Discuss the following inspection techniques

(1) Measuring (5 marks)
(i)  Sampling and testing (5 marks)
(iii)  Questioning (5 marks)
(iv)  Recordreview (5 marks)
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