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INSTRUCTIONS:  Answer question one and any other two questions 

QUESTION ONE – (30 MARKS) 

(a) Define the following terms: 

(i) Food borne illness       (2 Marks) 

(ii) Food borne infection       (2 Marks) 

(iii) Food borne intoxication      (2 Marks) 

(iv) Food pest        (2 Marks) 

(v) Cleaning        (2 Marks) 

(b) Explain the following terms as used in food hygiene and inspection.  

(i) Good hygiene practices      (5 Marks) 

(ii) Danger zone        (5 Marks) 

(c) State the five main things food inspectors check to determine whether a food business 

produce food that is safe to eat.      (5 Marks) 

(d) Differentiate between routine inspection and follow-up inspection.  (5 Marks) 
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QUESTION TWO – (20 MARKS) 

Discuss inspection techniques under the following headings: 

(a) Inspection         (5 Marks) 

(b) Measurement         (5 Marks) 

(c) Questioning         (5 Marks) 

(d) Record review         (5 Marks) 

QUESTION THREE – (20 MARKS) 

Discuss any five reasons why food poisoning often occur.    (20 Marks) 

QUESTION FOUR – (20 MARKS) 

Describe the cleaning and disinfection procedure.     (20 Marks) 

QUESTION FIVE – (20 MARKS) 

Discuss any five aspects an inspector should consider when the walk-through inspection counter 

to product flow during product assessment.      (20 Marks) 

 

 


