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SCHOOL OF' PROF'ESSIONAL STUDIES

EACFXELO}{ OF HOSPTTAI,ITY AND TOURTSIW MA}TAGEN{ENT

UI{IT CODE/NAME: EHW{ 212; FOOD AND EEVERAGE PRODUCTION I
Septernber- December 201912020 End Semester Exam - Time: 2 Hours

fnstructions: Answer Question ONE (Compulsory) and any other TWO questions.

QUESTION ONE
a) Define the following;

i. Food spoilage

ii. Flazards

iii. Cross-contarnination

iv. Detergents

r/" Critical Control Point (tr0 Ndarks)
b) List any five hazardous substances that are found in the work place (production & service

areas

e) State the main syrnptoms of food poisoning.
d) Identify 7 seven stages of the HCCP System.

e) Eriefly expiain the FIFO Policy on stock rotation.

0 Differ"entiate between chilling and freezing"

(5 Marks)
(4 Marks)
(7 Manks)
(2 Marks)
(2 Marks)

QUESTTON TWG
Llnder the F{ealth and Safety at Work Act, employees have a responsibility to provide a safe
w-ork place that rnill nct eause employees illness or harm.

a) Exirlain the responsibiiiry'of the employers r.rnder this Aet. (10 N{arks)
b) Explain the legal responsibility of food handlers in the foocl industr-v-" (5 Mart<s)

QUESTI$h* TI{REE
a) Highiight any four poor hygiene practices that should be avoided during food and beverage

production. (4 ft{arks)
b) Idenilfy six causes of food oross- eontainination. (6 N{arks)
c) Fests ca:l i;e attracted to food premises because there is food, u,arilth. shelter, water, and

possible nesting materials.

i. i.ist any five signs of prest invasion in food prcperation areas. (2% &{arks)
ii. State flve lvays pests can be etrlminated or controlled from food preparation and

stcrrage areas. (2% h{arks)
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(10 Marks)

(5 Marks)

(3 Marks)
(3 Manks)
(5 Marks)
(4 Marks)
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QUESTIOI{ FOUR

; Explain briefly the storage of the foliowing foodstuffs;

i. DairY Products

i ii. Cooked foods
' iii" Canned foods

iv. DrY foods.

v" Fish"

b) Explain the irnportance of stocktaking"

QUtrSTtON FlvE
,l Describe the following rnethods of eooking;

i" Eoling.

ii. Grilling"

b) Descrlire the liquids that are used when poachirrg fooC"

c) Describe Z orays ster'vs can be thickened to improve consistency"


