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Question 1 (10x2=20)
Define the below standing terminology or acronyms.
1. Rationalized menu
Heat transfer rate
Perpetual inventory
Cross-contamination
Bacterial infections
Incubation time
FIFO

Convenience food
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Cross- utilization

10. Cottage food laws

Question 2 (6x2=12)
Food Safety Management is concerned with the management of two specific groups of
micro-organisms namely spoilage organisms and pathogens. Describe the causes of spoilage

of food products in a food establishment and how they can be avoided.

Question 3 (6)
What important personal health and hygiene practices must be observed by staff members

in a food establishment in addition to proper handwashing?

Question 4 (2x5=10)
Identify the two sectors of pest control and discuss how the pest control programs are

applied in food service operations.

Question 5 (11x2=22)

You are the food service manager at your establishment. One of your duties is to manage
foodborne illness complaints. Please write a step-by-step procedure for dealing with such a
foodborne illness complaint.

Question 6 (10)
“Truth-in-menu regulations are highly relevant to a food establishment’s food safety and
quality management program.” Please specify the major truth-in-menu regulations.

Question 7 (10x2=20)
What benefits can an organisation expect from adopting a comprehensive food safety and
quality management program.



