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Quiz questions - answers

Food spoilage
1. Which of the following best describes food spoilage?
Changes that occur to foods that make them unpleasant to see, smell, touch or taste.
Changes that occur to foods that make them toxic.
Changes that occur to foods that make them more palatable.
2. Food spoilage can be caused by which of the following? 
Moulds
Bacteria
Yeasts
All of the above
3. What is the preferred food source of yeasts?
Protein
Fat
Sugar
Salt
4. If the right conditions for bacterial growth are met, they can double in number in as little as ____________.
3 hours
3 minutes
20 minutes
20 seconds
5. Which of the following is NOT a sign of food spoilage?
A slimy film and discolouration.
Bulging in cans or cartons.
Rancid smells in oils or fats.
Firmness of fruit and vegetables.
6. True or false? Food spoilage and food poisoning are the same thing.
True
False










Food poisoning
1. Complete the sentence: A disease-causing microorganism is commonly known as a ____________?
pathology
pachyderm
pathogen
parabola
2. Which of the following groups are at a higher risk from food poisoning?
Babies
Pregnant women
Older adults
All of the above
3. True or false? Food poisoning is often avoidable.
True
False
4. True or false? Microorganisms are the only possible source of food poisoning.
True
False
5. Why is wearing a brightly coloured plaster a good idea in a food environment?
Because it is antibacterial.
It is highly visible in food.
It looks fashionable.
6. Which of the following is NOT a common scenario that may increase the risk of food poisoning?
Food handlers working whilst infected or physically ill.
Poor personal hygiene.
Using a plastic chopping board.
Cooked and raw products being stored in close proximity.

Food safety
1. Why is touching hair inadvisable in a food environment?
It could introduce bacteria to the hands.
It might be distracting.
It is rude.
2. Which of the following are personal hygiene rules that should be observed?
Do not cough or sneeze over food.
Do not wear outdoor clothing in the kitchen.
Wash and dry hands thoroughly.
All of the above.
3. True or false? Raw and cooked foods should be stored separately.
True
False
4. Why are wooden chopping boards less suitable than coloured, plastic boards?
They are wooden, which presents a fire hazard.
They score easily, are absorbent and hard to clean.
They are more expensive.
They are heavier.
5. Between which two temperatures is the ‘danger zone’?
10 and 70°C
5 and 63°C
0 and 63°C 
5 and 70°C
6. Why should dry foods not be exposed to heat or light?
They will be more attractive to pests.
It will cause them to cook.
It can cause the food to spoil more quickly.
7. Complete the sentence: In the refrigerator, cooked and raw meats should be stored _____________.
on the same shelf
on separate shelves, with cooked above raw
on separate shelves, with raw above cooked
in the crisper drawer
8. Storing products in sealed containers is important, in order to reduce what?
Cross-collaboration
Cross-amelioration
Cross-contamination
Cross-hatching
9. True or false? A use by date refers to the quality of the product and not the safety of the food.
True
False
10. True or false? Cooked rice is a high risk food.
True
False
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