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TIME: 2 HOURS

INSTRUCTIONS:   
ANSWER QUESTION ONE AND ANY OTHER TWO QUESTIONS 
Question One (30 Marks)
a)
List three (3) key goals of food hygiene inspection.



(3 Marks)
b)
Define the following terms as used in food inspection and hygiene



(i) Allergen 







(1 Mark)

(ii) Contaminant 







(1 Mark)

(iii) Food hygiene 







(1 Mark)

(iv) Sanitizing 







(1 Mark)

(v) Traceability/product tracing





(1 Mark)

c)
Bring out the importance of standards on horticultural produce for export.
(3 Marks)

d)
Describe the following terms as used in traceability:

(i) Precise traceability






(1 Mark)

(ii) Breadth traceability






(1 Mark)
(iii) Width traceability






(1 Mark)

e)
Describe the limitations of inspection of food in a retail market.

(3 Marks)

f)
Explain mechanisms that can be used to collect microbiological sample of food.











(3 Marks)

g)
Describe three (3) sampling techniques that are used in food inspection and hygiene.










(3 Marks)

h)
List and describe the two (2) main types of packaging.


(3 Marks)

i)
Outline guidelines for incoming food materials and finished products to ensure that there�s reduction in damage and contamination of food.


(3 Marks)

Question Two (20 Marks) 
Matibabu College is a residential tertiary institution offering refresher courses to health officials based on emerging health challenges.  Its student population is approximately 1,200 with a faculty 90 staff and 40 support staff.  The institution operates a staff canteen/restaurant all meals/food are prepared, served and packaged in-house. 

You have been assigned to inspect the Matibabu College Resturant (MCR).

a)
Outline a step-by step approach you would adopt in conducting the inspection.











(5 Marks)

b)
Develop a detailed checklist that would help you to critically evaluate food process at MCR.









(5 Marks)

c)
List atleast ten (10) hand tools you would require for this inspection, giving a brief description of how you would utilize each.




(10 Marks)

Question Three (20 Marks) 
You have been mandated to conduct a sensory evaluation at a government owned milk processing plant whose products include processed milk, two varieties of yoghurt (low fat and normal fat content) and margarine.

a)
Define sensory evaluation.






(3 Marks)

b)
What is the significance of sensory evaluation?



(7 Marks)

c)
Design sample questions that your evaluation would seek answers to.
(10 Marks)

Question Four (20 Marks)
Compliance with food laws and regulations can be voluntary or mandatory.

a)
Outline what it entails








(i) Education and counseling 





(2 Marks)
(ii) Product recall







(2 Marks)

(iii) Denaturing







(2 Marks)

(iv) Destruction







(2 Marks)

b)
Discuss the effectiveness of mandatory techniques.



(12 Marks) 

PAGE  
3

