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University Examinations 2015/2016 
 

THREE YEAR SECOND SEMESTER EXAMINATION FOR THE DEGREE OF BACHELOR 
OF PUBLIC HEALTH  

 
HPP 3350: FOOD QUALITY ASSURANCE II 

 
DATE: NOVEMBER 2015                                                                                           TIME: 2 HOURS 
 
INSTRUCTIONS: Answer question one and any other two questions 
 

QUESTION ONE (30 MARKS) 

a) Describe FIVE hygiene measures that are important during food establishment design and 

facilities            (10 Marks) 

b) Explain FIVE activities that should be observed as part of personal hygiene for food 

handlers         (10 Marks)  

c) Explain the FIVE preliminary planning steps for HACCP system  (10 Marks) 

        

QUESTION TWO (20 MARKS) 

a) State and explain FIVE measures that are important towards ensuring hygiene 

transportation of food and food products      (10 Marks) 

b) Describe the FOUR common standards of food quality      (8 Marks) 

c) Explain the two key components of Hazard analysis     (2 Marks) 
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     QUESTION THREE (20 MARKS) 

Discuss the seven principles of HACCP food safety management system  

          (20 Marks) 

       

QUESTION FOUR (20 MARKS) 

a) Discuss FIVE aspects of maintenance and sanitation requirements of a food manufacturing 

facility          (10 Marks) 

b) State five areas that employees handling food should be trained on in order to eliminate 

food safety hazards during handling of food and food products    (10 Marks) 

           

 

 


