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1 INTRODUCTION 

 

Dear Student  

 

On behalf of the Department of Life and Consumer Sciences, we would like to welcome you to the 

module Food Production Principles. We hope that you will have a pleasant and fruitful academic 

year. The academics of the food section of the department would like to assist you and we 

encourage you to contact us early in the semester if you experience any problems with this module.  

 

The information supplied for the module will include study material such as the following:  

 Tutorial Letters 101 and 301  

 Study guide for the module FOO2603 

  

Some of this study material may not have been available when you registered. Study material that 

was not available when you registered will be posted to you as soon as possible, but is also 

available on myUnisa.  

 

PLEASE NOTE:  Your lecturer cannot help you with missing study material. Please send an 

SMS to Dispatch at 43579 or email them at despatch@unisa.ac.za. 
 

 

It is important that you make use of myUnisa, an online resource, on a regular basis. You must be 

registered on myUnisa to be able to submit assignments, have access to the library functions and 

other learning resources, download study material, "chat" to fellow students about their studies and 

the challenges they encounter and participate in online discussion forums. MyUnisa provides you 

with additional opportunities to take part in activities and discussions on module topics, 

assignments, marks and examinations. 

 

2 PURPOSE AND OUTCOMES   

2.1 Purpose 

The purpose of this module is to enable you to obtain the knowledge and skills required for the 

production of food which includes all aspects of food safety and sanitation. These aspects are based on 

two units namely the sanitation challenge and the flow of food through the operation. The student should 

be able to develop and demonstrate a knowledge and understanding of the Food Production Principles 

as applied to the industry; areas and equipment; design, finances and automation; the menu and 

accompaniments; production sequence and supervisory aspects of production. 

 

mailto:despatch@unisa.ac.za
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2.2 Outcomes 

Thus, after working through this study guide you should be able to do the following:  

 Provide safe food in a food service establishment by having knowledge of different foodborne 

illnesses, being able to identify contamination associated with food and key practices that 

should be in place. 

 Have some knowledge of the food microbiology by being able to identify microbial 

contaminants, risks and conditions whereby bacteria grow.  

 Identify types of contamination, ways in which food can be contaminated and prevention 

methods of contamination. 

 Be able to do proper purchasing and receiving of food in an establishment.  

 Keep food safe in storage.  

 Protect food during the preparation and service thereof.  

(Note that detailed outcomes of each study unit can be found on the first page of each unit). 

 

3 LECTURER(S) AND CONTACT DETAILS 

3.1 Lecturer(s) 

 

 

 

 

 

 

 

 

You will be able to e-mail me via the “course contact” option on myUnisa. Please have your study 
material and student number ready when contacting me with queries concerning the course. 

 

3.2 Department  

The Department of Life and Consumer Sciences is located at the Unisa Florida Campus, Calabash 
Building (Roodepoort). 

 

     Lecturer  Dr D Beswa 

 Telephone number +2711 471 2274 

 E-mail address beswad@unisa.ac.za    

 Postal address FOO2603 Lecturer 
Department of Life and Consumer Sciences 
Private Bag X6 
Florida 
1710 

 

 myUnisa webpage 

Go to: https://my.unisa.ac.za/portal/ 
Log in and click on:  
FOO2603-18-S1 (for semester 1) or 
FOO2603-18-S2 (for semester 2) 

 Secretary’s telephone number +2711 471 2230 

 Departmental fax number +2711 471 2796 

College administrator’s email address CAESenquiries@unisa.ac.za 

mailto:beswad@unisa.ac.za
http://images.google.co.za/imgres?imgurl=http://www.chiefarchitect.com/support/images/Cursor_CustomToolbar.jpg&imgrefurl=http://www.chiefarchitect.com/support/displayfaq.php%3FfaqNumber%3D816&usg=__vfsE424IPrcUZV6ZVi1cMiG2pDo=&h=25&w=21&sz=1&hl=af&start=40&tbnid=wLsH5e3dctNZUM:&tbnh=25&tbnw=21&prev=/images%3Fq%3Dcursor%2Bicon%26imgtype%3Dlineart%26as_st%3Dy%26gbv%3D2%26ndsp%3D20%26hl%3Daf%26sa%3DN%26start%3D20
https://my.unisa.ac.za/portal/
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3.3 University 

You can use the following methods to contact the university:  
 
Unisa website http://www.unisa.ac.za 

http://mobi.unisa.ac.za 
  
myUnisa https://my.unisa.ac.za/portal 

https://my.unisa.ac.za/portal/pda 
  
E-mail info@unisa.ac.za 
SMS 32695 (only for students in South Africa) 
Fax 012 429 4150 
 
 
You will find general Unisa contact details in the my Studies @ Unisa brochure. Remember to 
always use your student number when contacting the University. 

 

4 MODULE-RELATED RESOURCES 

For library service request procedures (listed below), please consult my Studies @ Unisa brochure. 

 

4.1 Prescribed books 

Author National Restaurant Association Educational Foundation  

Title ServSafe Coursebook  

Year Published 2012 

Edition 6th 

Publisher National Restaurant Associations Solutions 

Book notes ISBN-13: 978-0-135-10731-7  

ISBN-10: 0-1330-7584-2  

 
The list of official booksellers and their addresses can be found in the my Studies @ Unisa 

brochure.  

  

 Prescribed books can be obtained from the University's official booksellers. If you have 

difficulty locating your book at these booksellers, please contact the Prescribed Books Section 

at 012 429 4152 or e-mail vospresc@unisa.ac.za. 

 

 

 

4.2 Recommended books 

There are no recommended books for this module. 

http://www.unisa.ac.za/
http://mobi.unisa.ac.za/
https://my.unisa.ac.za/portal
https://my.unisa.ac.za/portal/pda
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4.3 Electronic reserves (e-reserves) 

There are no e-Reserves for this module. 

 

4.4 Library services and resources information  

For brief information, go to www.unisa.ac.za/brochures/studies  

 

For detailed information, go to http://www.unisa.ac.za/library. For research support and services 
of personal librarians, click on "Research support". 

 

The library has compiled a number of library guides: 

 finding recommended reading in the print collection and e-reserves –

http://libguides.unisa.ac.za/request/undergrad 

 requesting material – http://libguides.unisa.ac.za/request/request 

 postgraduate information services – http://libguides.unisa.ac.za/request/postgrad 

 finding, obtaining and using library resources and tools to assist in doing research – 

http://libguides.unisa.ac.za/Research_Skills 

 how to contact the library/finding us on social media/frequently asked questions – 

http://libguides.unisa.ac.za/ask 

 

 

5 STUDENT SUPPORT SERVICES  

We will provide you with online support: you will be able to ask questions regarding the tutorial 

matters to your lecturer via e-mail and feedback will be given to you. You will also be able to 

communicate with other students via the discussion forum on myUnisa. 

Other important information regarding student support is available on your my Studies @ Unisa 
brochure. 

 

6 STUDY PLAN 

Consult the my Studies @ Unisa brochure with regard to general time management and 
planning skills. 

 

7 PRACTICAL WORK AND WORK-INTEGRATED LEARNING 

There is no practical work for this module. 

 

http://www.unisa.ac.za/brochures/studies
http://www.unisa.ac.za/library
http://libguides.unisa.ac.za/request/undergrad
http://libguides.unisa.ac.za/request/request
http://libguides.unisa.ac.za/request/postgrad
http://libguides.unisa.ac.za/Research_Skills
http://libguides.unisa.ac.za/ask
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8 ASSESSMENT 

8.1 Assessment criteria 

Your final marks for FOO2603 will be compiled as follows: 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

8.2 Assessment Plan 

8.2.1. Purpose of Assignment 01 – Multiple-Choice Questions (MCQ) 

The purpose of the assessment is to give students the opportunity to familiarise themselves with the 

study material (Tutorial Letter 101, the study guide and the prescribed textbook) and to determine 

the competence of students in identifying the general concepts, techniques, and processes in food 

safety and sanitation through various multiple-choice questions. This assignment will be based on 

both study units, namely sanitation challenge and the flow of food through the operation.  

 

NB. This is a compulsory assignment for students in order to obtain admission to the examination 

and the University uses this assignment to determine whether a student is active. 

 

8.2.2. Purpose of Assignment 02 – Written assignment  
 

The purpose of the assessment is to test students’ knowledge and performance on some of the 

outcomes of each of the study units through diverse short and essay-type questions that are 

developed to meet the further purpose and outcomes of the module. This assignment will be based 

on both study units, namely sanitation challenge and the flow of food through the operation. 

FORMATIVE ASSESSMENT 
 
Assignment 01 (10% of the year mark) 
Assignment 02 (90% of the year mark) 

SUMMATIVE ASSESSMENT 
 
Written examination (100%) 

FINAL MODULE MARK 
 
Year mark (30%) 
Examination mark (70%) 

EXAMINATION MARK 

YEAR MARK 

FINAL MODULE MARK 
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8.2.3. Purpose of examination 

The purpose of the examination is to judge whether or not students have achieved the outcomes 

stated for both study units, namely sanitation challenge and the flow of food through the operation. 

This will be done with the use of short and essay-type questions in order to determine whether a 

student may continue to the third-year module. After students have prepared for the examination, 

they are assessed on their ability to recall information, describe, or explain information with the 

inclusion of practical examples to convey their understanding of the concepts included in the module 

Food Production Principles.  

Activities in the study guide can be done to become familiar with the content of the study guide, but 

no assessment will be done on them. It is suggested that students complies their own portfolio 

where all of these activities and their notes can be filed. Feedback of assignments will be given as 

soon as the due dates have passed and/or when assignments have been received and marked. The 

feedback will be done via the assignment comment page, myUnisa and Tutorial Letter 201. If you 

fail the examination (less than 40%), your year mark will not contribute to your final mark. 

 

8.3 Assignment numbers 

8.3.1. General assignment numbers 

There are two assignments for both semesters, namely Assignment 01 and Assignment 02. You are 

not allowed to submit the assignments in the semester that you are not registered for. Therefore, if 

you are registered for this module in the first semester, refer to pages 14-23. If you are registered for 

this module in the second semester, refer to pages 24-34. 

 

8.3.2. Unique assignment numbers 

SEMESTER 1 Unique assignment no 

Assignment 01 701112 

Assignment 02 843776 

 

SEMESTER 2 Unique assignment no 

Assignment 01 880734 

Assignment 02 814396 

 

8.4 Assignment due dates  

SEMESTER 1 Due date Unique assignment no 

Assignment 01 20/03/2018 701112 

Assignment 02 20/04/2018 843776 
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SEMESTER 2 Due date Unique assignment no 

Assignment 01 31/08/2018 880734 

Assignment 02 28/09/2018 814396 

 

8.4 Submission of assignments 

You may submit written assignments and assignments completed on mark-reading sheets either by 
post or Mobile MCQ submission or electronically via myUnisa or for onscreen marking. 
Assignments may not be submitted by fax or e-mail. To ensure you that you have no difficulty 
submitting your assignments, follow the instructions bellow.  

For detailed information on assignments, please refer to my Studies @ Unisa brochure which you 
received with your study package. 

To submit an assignment via myUnisa:  

 Go to myUnisa.  

 Log in with your student number and password.  

 Select the module.  

 Click on “Assignments” in the menu on the left-hand side of the screen.  

 Click on the assignment number you wish to submit.  

 Follow the instructions.  

Unisa is implementing onscreen marking of assignments to help you receive quicker feedback on 
your assignments. This will not be the case for all your modules, however, most modules from the 
Department of Life and Consumer Sciences can be marked this way.  

To allow us to mark your assignment onscreen, you need to do the following:  

1. Convert your electronic assignment to PDF format.  

 How do I create a PDF document from any other document format (e.g. MS Word, MS Excel 
etc)? By quickly downloading FREE software (namely PrimoPDF), you can create a PDF 
document from any type of document you can print.  

Follow these easy steps: 

i. Go to the Internet to the following website: http://www.primopdf.com/index.aspx  

ii. Download the PrimoPDF software by clicking on the DOWNLOAD FREE prompt. 
Follow the instructions for installing the software. To create a PDF document from your 
assignment, go to your assignment on your PC and instead of printing your 
assignment to an actual printer, choose PrimoPDF as printer. To do this, click on the 

Microsoft Office Button  (or ‘File’ button for older versions of Microsoft), and then 
click Print. Then, choose from the drop-down list the printer which in this case should 
be PrimoPDF).  
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iii. You will now receive a pop-up message. Click the “Create PDF” button. Indicate in the 
“Save as:” pop-up where you want to save the PDF assignment on your PC.   

iv. The PDF version of your assignment will now appear for your viewing. 

2. Submit the PDF document (your assignment) via myUnisa (online).  

For guidance on how to submit an assignment via myUnisa, see section 8.4 of this tutorial 
letter or the My Studies @ Unisa brochure. 

 

8.5 The assignments 

Please turn to page 14 (semester 1) and page 24 (semester 2) for the MCQ assignment questions 
and use the general guidelines below when completing them. 

ASSIGNMENT 01 (MCQ) GUIDELINES 

Item  Description  

Assignment format Hardcopy assignments:  
 Pencil should be used on the mark-reading sheet.  
 Personal details such as name, surname and address should be filled in 

with ink.  
 
OR 
 
myUnisa (online) assignment:  
 Assignment should be completed on myUnisa by using the assignment 

link.  

Marking options  Students should read the questions carefully and provide the correct or 
most correct answer.  

 There is only one correct answer; if more than one answer is marked, no 
marks will be allocated for that question.  

Due date and 
extension  

 No extension will be given. Students can complete and submit the 
assignment any date after registration, but no later than the due date as 
indicated in 8.3.2.  

 

Please turn to page 21 (semester 1) and page 31 (semester 2) for the written assignment questions 
and use the general guidelines below when completing them. 

ASSIGNMENT 02 (WRITTEN ASSIGNMENT) GUIDELINES 

Item  Description  

Assignment format Typed assignments:  
 Font: Arial or Times New Roman  
 Font size: 12  
 Line spacing: 1½  
 Personal details should be filled in with ink on the first page when posted 

and appear on the first page when submitted via myUnisa or for 
onscreen marking.  

 
Written assignments:  
 Only black or blue ink should be used when answering questions.  
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 Each question should be answered on a new page, students should only 
write on one side of the page.  

 Questions should be answered in the correct order and students must 
make sure that they have done all the questions and check their spelling 
before finalising their assignments.  

Instructions/terms  Students should be able to follow instructions carefully.  

 The definitions of the terms used within the assignments are given in 
Tutorial Letter 301 and in the study guide for the module.  

 Students should give enough relevant information for the marks 
allocated to each question.  

Plagiarism   All answers should be given in students’ own words.  
 Marks will be deducted if answers are copied and pasted directly from 

the study guide and other resources (websites, handbooks, articles, etc).  
 For more information on plagiarism, please refer to Tutorial Letter 301.  

Due date and 
extension 

No extension will be given. Students can complete and submit the 
assignment any date after registration, but no later than the due date as 
indicated in 8.3.1.  

 

 

8.6 Other assessment methods 

There are no other assessment methods for this module. 

 

8.7  The examination 

Use your my Studies @ Unisa brochure for general examination guidelines and examination 
preparation guidelines.  
 
To gain examination admission it is compulsory for you to hand in the first assignment for this 
module (FOO2603). It is also to your own advantage to do the assignments in order to test your 
understanding of the subject and to establish how well prepared you are for the examination. You 
need to obtain a minimum of 40% in your examination to pass. If you fail to do so and want 
admission to a supplementary examination, the total of your examination mark and year mark needs 
to be at least 40%. 
  
Examination period  
This module is offered in a semester period of 15 weeks (12 weeks of study and 3 weeks of 
examination period). This means that if you are registered for the first semester, you will write the 
examination in May/June 2018 and the supplementary examination will be written in 
October/November 2018. If you are registered for the second semester, you will write the 
examination in October/November 2018 and the supplementary examination will be written in 
May/June 2019.  
 
During the semester, the Examination Section will provide you with information regarding the 
examination in general and examination venues, dates and times.  
To help you in your preparation for the examination, you will receive a tutorial letter that will explain 
the format of the examination paper, give you examples of questions that you can expect and set 
out clearly what material you have to study for examination purposes. 
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9 FREQUENTLY ASKED QUESTIONS 

The my Studies @ Unisa brochure contains an A-Z guide of most relevant information. 

 

10 SOURCES CONSULTED 

NATIONAL RESTAUTANT ASSOCIATION EDUCATIONAL FOUNDATION (2012). Servsafe 
coursebook. 6th edition, USA: National Restaurant Association Solutions. 

 

11 IN CLOSING 

Remember to work hard throughout the semester. Set up an aim for the mark that you want to 
obtain and work towards that. Most important, enjoy what you are learning and constantly renew 
your mind with current trends in the food industry. 

 

12 ADDENDUM 

Semester 01 Assignments: pp. 13 - 19  
Semester 02 Assignments: pp. 20 - 26 
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ASSIGNMENT 01  
(Unique number:  701112) 

DUE DATE:  20/03/2018 

MULTIPLE CHOICE QUESTIONS 

 

INSTRUCTIONS  

 Answer all the questions.  

 There is only one correct answer for per question.  

 Please also refer to the guidelines for Assignment 01 (section 8.6). 

 Indicate the correct answer clearly by shading in the appropriate number on the mark-

reading sheet. If more than one number is shaded in for any question, NO marks will be 

awarded for that question.  

 It is advisable to keep a copy of your answers. 

 

Choose the correct answer for each of the following questions by marking the number on the 

mark-reading sheet provided. 

1. Which of the following are not true about viruses? 

 1. Viruses cannot grow in food.   

2. Viruses cannot survive freezer temperatures.   

 3. Viruses can be contaminated with water.   

 4. Viruses can be transmitted from one individual to another.   

 

2. Which of the following best explain a ‘food borne-illness outbreak’? 

1. A disease transmitted to people by food.   

2. An incident in which two or more people set the same illness after eating the same food.   

3. An incident in which food are contaminated and left at the temperature danger zone.   

4. A disease transmitted to food by people.   

 

3. The major food borne illnesses caused by viruses are: 

 1. Shigellosis and Hepatitis A.  

 2. Listeriosis and Botulism.   

 3. Norovirus gastroenteritis and Hepatitis A.   

 
SEMESTER 01 
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 4. Norocirus and Hemorrhagic.  

  

4. The minimum internal temperature of perishable food that must be kept chilled when 

stored, transported or displayed for sale is: 

 1. +4ºC 

2. -12ºC 

3. -18ºC 

4. +7ºC  

 

5. When is a HACCP plan required? 

 1. When food are treated and packed for later sale.  

 2. When food is cured.   

 3. When smoking is a preservation method.   

 4. All of the above.   

 

6. Which of the following is not an effective prerequisite program for a food safety program?  

 1. Supplier selection and specification program.   

 2. Food safety training and personal hygiene program.  

 3. Facility design and equipment maintenance program,   

 4. None of the above.   

 

7. Which of the following is not true about UHT milk? 

 1. Milk that has been pasteurised at ultra-high temperatures. 

 2. Milk can be aseptically packed or stored at 5ºC or lower.   

 3. Once milk is opened it should used immediately and cannot be stored.      

 4. Milk can be received at room temperature.   

  

8. Which of the following are acceptable for fresh fish? 

1. Soft flesh, bright shiny skin, seaweed smell, bright eyes, and packed on self-draining ice. 

2. Firm flesh, bright red gills, strong fishy smell, clear eyes, and packed on self-draining ice.   

3. Firm flesh, bright shiny skin, mild ocean smell, bright eyes, and packed on self-draining 

ice.  

4. Soft flesh, bright red gills, seaweed smell, clear eyes, and packed on self-draining ice.   

 

9. Which of the following is a critical control point when freezing or thawing food? 

1. thawing time-temperature 

2. freezer temperature 

3. sanitation of contact surfaces 
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4. All of the above.   

10. Which one (1) of the following is NOT a challenge experienced by food service operations? 

 1. lack of financial support for training opportunities 

 2. the receipt of food from suppliers that practice food safety  

 3. number of customers vulnerable towards foodborne illness 

 4. different cultures and language barriers.  

 

11. Potentially hazardous food has the following characteristic: 

1. high in moisture and protein   

2. held at the temperature of 60ºC 

3. alkaline with a pH between 7.1 and 14.0   

4. All of the above.   

 

12. Potentially hazardous food can become safe at the following condition: 

 1. using contaminated equipment  

 2. holding food at correct temperatures 

 3. cooking food defectively 

 4. None of the above.   

 

13. The bacteria Listeria monocytogenes is commonly linked to the following food: 

 1. deli meat, unpasteurised milk products, and soft cheeses  

 2. cooked vegetables, rice pudding and poultry 

 3. incorrectly canned food, untreated garlic-and-oil mixtures and fish 

 4. baked potatoes, raw and undercooked ground beef and poultry  

 

14. The following is a limitation of using irradiation to extend the shelf life of food: 

 1. recontamination can occur in the presence of a protective covering 

 2. meat still need refrigeration at high doses 

 3. produce become artificial and may ripen too quickly 

 4. None of the above.   

 

15. At which temperature range will microorganisms grow more rapidly? 

 1. between 5°C and 57°C 

 2. between 21°C and 52°C  

 3. between 7° and 18°C 

 4. between 57°C and 74°C  
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16. The recommended refrigerator storage order from top to bottom is: 

 1. ready-to-eat food, whole fish, whole meat, ground beef, and poultry  

 2. poultry, ground beef, whole meat, whole fish, and ready-to-eat food   

 3. ready-to-eat food, whole meat, whole fish, ground beef, and poultry   

 4. ready-to-eat food, ground beef, poultry, whole fish, and whole meat   

 

17. Food that is marketed as a frozen product should be stored at the following temperature: 

 1. +4°C 

 2. -18°C 

 3. 0°C 

 4. -12°C  

 

18. The following are populations at high risk for food borne illnesses: 

1. Infants, pregnant women, elderly people, other people with compromised immune 

systems.   

2. Preschool-age, primary and high school aged children.   

3. Elderly people, infants, pregnant women and other people with good immune systems.   

4. People with cancer and HIV/AIDS, pregnant women, young adults and elderly people.  

  

19. The bacteria Salmonella spp. is most commonly linked to the following food: 

 1. Deli meat, oysters from contaminated water, and poultry.    

2. Incorrectly canned food, poultry, and temperature abused baked potatoes.   

3. Fresh produce, dairy products, poultry and eggs.   

4. Contaminated produce and ground beef.   

 

20. Purchasing, receiving, storing, preparing, cooking, holding, cooling, reheating and 

serving are referred to as ____________.   

 1. The food preparation process.   

 2. The food establishment.   

 3. The flow of food. 

 4. The food service procedures.   

 

21. Which of the following are correct?  MAP stands for ______________. 

 1. Modified Atmosphere Packaging.   

 2. Modified Air Packages.   

 3. Modified Atomic Packaging.   

 4. None of the above. 
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22. Which of the following statements are not true about the FIFO method? 

 1. It stands for first in, first out.   

 2. It is used to ensure proper rotation of products during storage.   

 3. The products’ use-by or expiration is identified and the oldest are used  

first.   

 4. None of the above.   

 

23. Food handlers must wash their hands _________________. 

 1. before and after going to the restroom.   

 2. when handling raw meat, poultry and seafood.   

 3. before and after smoking, eating, sneezing and using a tissue.   

 4. All of the above.   

 

24. At which of the following temperatures will food pathogens grow least.   

 1. Between -17ºC and 5ºC.   

 2. Between 21ºC and 52ºC. 

 3. Between 7ºC and 18ºC. 

 4. Between 57ºC and 74ºC. 

 

25. Which one (1) of the following statements best describes moulds? 

1. fungi that spoil food and can cause illness, they grow under almost any condition, and 

they can produce toxins.   

2. fungi that spoil food and grow in acidic food with a high water activity, and they can 

produce toxins.   

 3. fungi that spoil food and cannot cause illness, they grow under almost any  

   condition, and they can produce toxins.   

4. fungi that spoil food and can cause illness, they grow under almost any condition, but they 

do not produce toxins. 

 

TOTAL: 25x2 = 50 MARKS 

END OF ASSIGNMENT 01  

(SEMESTER 01) 
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ASSIGNMENT 02  
(Unique number:  843776) 

DUE DATE:  20/04/2018 

WRITEN ASSIGNMENT  

 

INSTRUCTIONS  

 Answer all the questions.  

 Number the answers to the questions as they are numbered in the assignment.  

 Please also refer to the guidelines for Assignment 02 (section 8.6).  

 It is advisable to keep a copy of your answers. 

 

QUESTION 1 [25] 
  
1.1 A group of schoolchildren were touring one of South Africa’s province. About seventeen (17) 

children got sick after consuming a chicken stew they bought from a street vendor. 

 

   
 1.1.1 Describe foodborne illness.  (3) 

    
 1.1.2 How would you best classify the illness of seventeen children after consuming the 

same food? 
(3) 

    
 1.1.3 Explain the possible cause of the above foodborne incidence. (5) 
    
 1.1.4 How will you notice if a person is suffering from foodborne illness? (6) 
   

1.2 TCS food that needs to be thawed before being prepared should be thawed with the use of 

acceptable methods to prevent the growth of hazardous microorganisms. Identify and 

discuss four (4) acceptable methods of thawing food. 

(8) 

    

    

QUESTION 2 [28] 
  
2.1 Identify and briefly describe the conditions whereby pathogens grow. (12) 
   
2.2 Briefly describe the symptoms of a food allergy. (8) 
   
2.3 Discuss the general rules that should be followed when holding food before serving (8) 
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QUESTION 3 [26] 

  
3.1 Distinguish between foodborne infection and foodborne intoxication (6) 
   
3.2 How will you ensure safe transportation of food? (6) 
   
3.3 Discuss the challenges/obstacles of food safety (14) 
  
  
QUESTION 4 [24] 
  
4.1 Discuss, with examples, the various ways in which food in an establishment can become 

unsafe. 
(10) 

   

4.2 An allergic reaction to food can be fatal, and today food allergies are extremely common. You 
are a manager of a food establishment, how will you prevent the possibility of an allergic 
reaction? 

(10) 

   
4.3 To ensure that good hygiene is maintained at all times, it is very important to implement a 

good personal hygiene programme within a food establishment. Describe the foundation of 

good personal hygiene. 

(4) 

   

TOTAL:  100 MARKS 

END OF ASSIGNMENT 02  

(SEMESTER 1) 
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ASSIGNMENT 01  
(Unique number:  880734) 

DUE DATE:  31/08/2018 

MULTIPLE CHOICE QUESTIONS 

 

INSTRUCTIONS  

 Answer all the questions.  

 There is only one correct answer for per question.  

 Please also refer to the guidelines for Assignment 01 (section 8.6). 

 Indicate the correct answer clearly by shading in the appropriate number on the mark-

reading sheet. If more than one number is shaded in for any question, NO marks will be 

awarded for that question.  

 It is advisable to keep a copy of your answers. 

 

Choose the correct answer for each of the following questions by marking the number on the 

mark-reading sheet provided. 

1. When a food handler is diagnosed with Shigellosis, what steps must be taken? 

1. The food handler must be told to come to work. 

2. The food handler must be given a non-food handling position. 

3. The food handler can work, but must wear gloves when handling food. 

4. The food handler must take sick leave. 

 

2. FAT TOM stands for Food, Acidity, Time, Temperature, Oxygen and ____________. 

1. Meat. 

2. Melatonin. 

3. Mushrooms. 

4. None of the above. 

 

3. What is the purpose of a food safety management system? 

1. To keep all areas of the facility clean and pest free.  

2. To identify and control possible hazards. 

3. To identify, tag and repair faulty equipment within the facility. 
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4. To identify, document and use the correct methods for receiving food. 

 

4. A pan of lasagne that is hot-held at 125°F (52ºC) is reheated to 165°F (74ºC) for fifteen 

seconds within two hours.  This is an example of a____________. 

1. Monitoring action. 

2. corrective action. 

3. hazard analysis. 

4. verification. 

 

5. Which of the following is true about a food allergy? 

1. It is the body’s strong immune defence against pathogens. 

2. It is the body’s positive reaction against some food protein. 

3. It is the body’s negative response against pathogens. 

4. It is the body’s negative response against some food proteins. 

 

6. Which one (1) of the following statements best describes moulds? 

1. Fungi that spoil food and grow in acidic food with a high water activity, and they can produce 

toxins.   

2. Fungi that spoil food and cannot cause illness, they grow under almost any  

condition, and they can produce toxins.  

3. Fungi that spoil food and can cause illness, they grow under almost any condition, and they 

can produce toxins.   

4. Fungi that spoil food and can cause illness, they grow under almost any condition, but they do 

not produce toxins.  

 

7. Purchasing, receiving, storing, preparing, cooking, holding, cooling, reheating and serving 

are referred to as ____________.   

 1. The food preparation process. 

 2. The food establishment.   

 3. The flow of food.   

 4. The food service procedures.   

 

8. Which of the following are the correct energy sources for pathogens? 

1. Carbohydrates and starch. 

2. Carbohydrates and Fat.  

3. Carbohydrates and protein. 

4. Carbohydrates and oxygen. 
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9. Potentially hazardous food can be defined as food that has at least one of the following 

characteristics: 

1. Micro-organism will not grow in. 

2. High in protein.  

3. It is not moist. 

4. Neutral to slightly alkaline pH. 

 

10. Which of the following best explain a ‘food borne-illness outbreak’? 

1. An incident where an illness is transmitted to food by people. 

2. An incident where an illness is transmitted to people by food. 

3. An incident where many people get ill after eating a particular food. 

4. None of the above. 

 

11. What smell may be a sign that cockroaches are present? 

 1. Warm, spicy 

 2. Sharp, musty  

 3. Strong, oily 

 4. Mild, seaweed 

 

12. Which pathogen is primarily found in the hair, nose, and throat of humans? 

 1. Escherichia coli 

 2. Salmonella typhi 

 3. Staphylococcus aureus 

 4. Bacillus subtilis 

 

13. Which of the following statements are not true about the FIFO method? 

 1. It stands for first in, first out. 

 2. It is used to ensure proper rotation of products during storage. 

 3. The products’ use-by or expiration is identified and the oldest are used   first. 

 4. None of the above.   

 

14. The minimum internal temperature of perishable food that must be kept chilled when stored, 

transported or displayed for sale is: 

 1. +4ºC 

 2. +7ºC  

 3. -12ºC 

 4. -18ºC 
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15. When is a HACCP plan required? 

 1. When food are treated and packed for later sale.  

 2. When food is cured. 

 3. When smoking is a preservation method. 

 4. All of the above.  

  

16. The major food borne illnesses caused by viruses are: 

 1. Shigellosis and Hepatitis A. 

 2. Listeriosis and Botulism.   

 3. Norovirus gastroenteritis and Hepatitis A.   

 4. Norocirus and Hemorrhagic.   

 

17. The bacteria Salmonella spp. is most commonly linked to the following food: 

 1. Deli meat, oysters from contaminated water, and poultry. 

 2. Incorrectly canned food, poultry, and temperature abused baked potatoes.  

 3. Contaminated produce and ground beef.   

 4. Fresh produce, dairy products, poultry and eggs.   

 

18. The final step of developing a HACCP plan is to ________________. 

 1. Verify that system works. 

 2. Establish procedures for record keeping and documentation.   

 3. Identify corrective actions. 

 4. Establish monitoring procedures.   

 

19. If food-contact surfaces are in constant use, how often must they be cleaned and sanitized? 

 1. every 2 hours 

 2. every 6 hours 

 3. every 4 hours 

 4. every 5 hours 

 

20. Which of the following is true about a food allergy? 

1.    It is the body’s strong immune defence against pathogens. 

2. It is the body’s positive reaction against some food protein. 

3. It is the body’s negative response against pathogens. 

4. It is the body’s negative response against some food proteins. 

 

21. Which of the following is considered as potentially hazardous food?   

1. Saltines 
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2. Bananas 

3. Romaine lettuce 

4. Baked potatoes 

 

22. Sliced melons and cut tomatoes are TCS food.  What does TCS stands for? 

1. Temperature control system 

2. Time control for safety 

3. Temperature control for safety 

4. None of the above is correct. 

 

23. Which of the following best explains cross contamination? 

1. Transfer of food microorganisms to another. 

2. Transfer of microorganisms to food.  

3. Transfer of microorganism from one surface or food to another. 

4. All of the above. 

 

24. In food safety management HACCP stands for _____________________. 

1. Hazard Avoided Crises Control Point.  

2. Hazard Appeared Control Critical Point.   

3. Hazard Analysis Critical Control Point.    

4. Hazard Alternative Critical Control Point.   

 

25. Which of the following is true about viruses? 

1. They can survive refrigeration and freezer temperature. 

2. They can contaminate both food and water. 

3. They are the leading cause of food borne illnesses. 

4. All of the above 

TOTAL: 25x2 = 50 MARKS 

END OF ASSIGNMENT 01  

(SEMESTER 02) 
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ASSIGNMENT 02  
(Unique number:  814396) 

DUE DATE:  28/09/2018 

WRITEN ASSIGNMENT  

INSTRUCTIONS  

 Answer all the questions.  

 Number the answers to the questions as they are numbered in the assignment.  

 Please also refer to the guidelines for Assignment 02 (section 8.6).  

 It is advisable to keep a copy of your answers. 

 

QUESTION 1 [26] 
  
1.1 Assuming that you are a manager in a food service establishment and one of the 

establishment’s specialities is stuffed chicken that are served during their buffet lunch on 

Sundays. 

 

   
 1.1.1 Summarise all the stages involved in flow path of chicken. (18) 
    
 1.1.2 Summarise general guidelines for improve the way deliveries are received in a food 

service establishment.   
(8) 

   
   
QUESTION 2 [28] 
  
2.1 Distinguish between four different types of pathogens by discussing the characteristics of 

each. 

(18) 

   
2.2 Explain how you will ensure that time and temperature control is properly implemented? (10) 

   

   

QUESTION 3 [24] 
  
3.1 Discuss what should be included in a good personal hygiene programme. (6) 
   
3.2 Distinguish between three (3) different types of storage by indicating the storage 

temperature, purpose thereof and examples of products stored using the specific method. 

(9) 

   
3.3 All products should be properly stored and used in a timely manner, quality and safety 

suffer in a food service establishment. Identify and discuss the general storage guidelines 

(10) 
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that can be applied to most storage situations.   

   

   

QUESTION 4 [25] 
  
4.1 Identify and discuss the seven (7) sequential principles of Hazard Analysis Critical Control 

Point (HACCP) system. 

(14) 

   
4.2. Food items you have received may sometimes be recalled by the manufacturer. This may 

happen when food contamination is confirmed or suspected. It can also occur when items 

have been mislabelled or misbranded. 

 

   
 4.2.1 Describe the guidelines to follow when responding to a recall. (8) 
    
 4.2.2 Explain the steps followed when rejecting shipments (3) 
    

TOTAL:  100 MARKS 

END OF ASSIGNMENT 02  

(SEMESTER 02) 
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