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SECTION A (Compulsory)
QUESTION 1

a) Describe the components of a good personnel hygiene programme.

(10 marks)
b) What is the management’s role in personal hygiene programmes. (10 marks)

c) Describe the multiple barriers that could be used in the prevention of the growth of food spoilage
micro-organisms. (10 marks)

QUESTION 2
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Discuss the responsibilities of a catering establishment manager with regard to the prevention of food

borne illness outbreaks. (20 marks)
QUESTION 3
a) Discuss the costs related to food borne illness outbreaks to a catering establishments. (15 marks)
b) What is the HACCP system and what is it’s relevance in food safety. (Smarks)
QUESTION 4
Discuss the factors considered in the design of a catering establishment so as to ensure the maintenance
of high levels of sanitary standards. (20 marks)
QUESTION 5

a) Describe the general standards with regard to the general features of equipment so as to ensure
maintenance of food hygiene and sanitation in catering operations. (10
marks)

b) What are the general measures that should be employed with regard to the control of infestation.
(10marks)
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