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Safe production and processing of 
Food quiz

1. Which of the following may influence consumers when purchasing food?
Price
Quality
Safety
All of the above

2. True or false? Any movement of cattle, pigs, sheep, goats or deer must be done under licence.
True
False

3. Which of the following best describes the term ‘traceability’?
The ability to know where an animal is
The ability to track any food through all stages of production, processing and distribution
The ability to determine the nutrient composition of any food
The ability to determine whether a food is ‘healthy’ or not

4. True or false? In the UK, there is no legislation in place to ensure animals are treated humanely. 
True
False

5. Which of the following must be ensured in abattoirs to ensure humane slaughter?
Adequate ventilation
Adequate light
Adequate shelter
All of the above

6. Which of the following cannot be found on the label of meat sold in a supermarket?
Country of origin
Country of slaughter
Handling information
The distance the product has travelled to get to the supermarket

7. Which of the following is covered by the British Lion scheme?
Hens and their eggs
Cattle
Sheep
Fish
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8. Which of the following is not one of the ‘five freedoms’ reflected in UK standards to protect animals?
Freedom from hunger and thirst
Freedom from pain, injury and disease
Freedom from slaughter
Freedom to express normal behaviour

9. Which of the following best describes the primary stage of food processing?
Food being made into edible products
Foods being processed after harvest or slaughter
Food being packaged
Food being transported to supermarkets

10. Which of the following is an example of primary food processing?
Flour being made into bread
Baking a cake
Milling
Fermentation
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