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1. What is the primary purpose of a Food Safety Management System (FSMS)? a) To increase food production b) To ensure food safety and quality c) To reduce food costs d) To promote food marketing Answer: b) To ensure food safety and quality 2. Which of the following is a key component of a Food Safety Management System? a) Product
marketing b) Employee training c) Supply chain management d) Customer feedback Answer: b) Employee training 3. Which system is commonly used to identify and control hazards in food production? a) Hazard Analysis and Critical Control Points (HACCP) b) Total Quality Management (TQM) ¢) Good Manufacturing Practices (GMP) d) Hazard
Communication Program (HCP) Answer: a) Hazard Analysis and Critical Control Points (HACCP) 4. What does HACCP stand for? a) Hazard Analysis and Critical Control Points b) Hazard Assessment and Critical Control Procedures c) Health and Critical Control Points d) Hazard Analysis and Control Processes Answer: a) Hazard Analysis and Critical
Control Points 5. What is a critical control point (CCP) in HACCP? a) A point where quality is assessed b) A step in the process where control can be applied to prevent or eliminate a food safety hazard c) A point where the product is packaged d) A stage where the product is stored Answer: b) A step in the process where control can be applied to
prevent or eliminate a food safety hazard 6. Which standard is often used to certify food safety management systems? a) ISO 9001 b) ISO 22000 c) ISO 14001 d) ISO 50001 Answer: b) ISO 22000 7. What is the purpose of Good Manufacturing Practices (GMP)? a) To regulate food prices b) To ensure the consistent production of safe and high-quality
food c) To manage food marketing strategies d) To enhance food flavor Answer: b) To ensure the consistent production of safe and high-quality food 8. Which principle involves the establishment of critical limits for each CCP in HACCP? a) Hazard Analysis b) Monitoring c) Critical Control Points d) Verification Answer: c) Critical Control Points 9. What
is the primary focus of ISO 22000? a) Environmental management b) Quality management c) Food safety management d) Energy management Answer: c) Food safety management 10. Which step in the HACCP process involves identifying potential hazards and assessing their risks? a) Hazard Analysis b) Critical Control Points ¢) Monitoring d)
Verification Answer: a) Hazard Analysis 11. What is the role of monitoring in a food safety management system? a) To identify new hazards b) To ensure that critical limits at CCPs are consistently met c) To design new food safety policies d) To train employees Answer: b) To ensure that critical limits at CCPs are consistently met 12. What does the
term “verification” refer to in the context of HACCP? a) Checking that CCPs are being monitored b) Confirming that the system is working as intended c) Identifying new hazards d) Establishing new critical limits Answer: b) Confirming that the system is working as intended 13. Which standard focuses on the safe handling, preparation, and storage of
food? a) ISO 9001 b) ISO 14001 c) ISO 22000 d) ISO 45001 Answer: c) ISO 22000 14. What is a prerequisite program in food safety management systems? a) A training program for employees b) A system for assessing customer feedback c) A basic condition and activities necessary for the production of safe food d) A marketing strategy for food
products Answer: c¢) A basic condition and activities necessary for the production of safe food 15. What does the acronym FSMA stand for? a) Food Safety Modernization Act b) Food Safety Management Act c) Food Standards and Monitoring Act d) Food Safety and Manufacturing Act Answer: a) Food Safety Modernization Act 16. Which regulatory
body oversees the implementation of FSMA in the United States? a) USDA b) FDA c) EPA d) CDC Answer: b) FDA 17. What is the primary goal of the Food Safety Modernization Act (FSMA)? a) To regulate food imports b) To focus on preventing foodborne illnesses rather than responding to them c) To enhance food marketing d) To standardize food
packaging Answer: b) To focus on preventing foodborne illnesses rather than responding to them 18. In the context of food safety management systems, what is an “allergen control plan”? a) A plan for controlling food production processes b) A plan for preventing cross-contact and managing allergens in food products c) A strategy for marketing
allergen-free foods d) A program for training employees on allergen management Answer: b) A plan for preventing cross-contact and managing allergens in food products 19. Which principle of HACCP involves developing procedures to monitor CCPs? a) Monitoring b) Corrective Actions c) Verification d) Hazard Analysis Answer: a) Monitoring 20.
What does the term “corrective action” refer to in a food safety management system? a) Developing new food safety policies b) Addressing and correcting deviations from critical limits at CCPs c) Conducting routine inspections d) Training new employees Answer: b) Addressing and correcting deviations from critical limits at CCPs 21. Which of the
following is NOT a common element of a Food Safety Management System? a) Document control b) Hazard analysis ¢) Product marketing d) Corrective actions Answer: ¢) Product marketing 22. What is the primary focus of ISO 9001? a) Environmental management b) Quality management c) Food safety management d) Occupational health and safety
Answer: b) Quality management 23. Which of the following documents is essential for a HACCP plan? a) Business continuity plan b) Employee handbook c) Process flow diagram d) Marketing strategy Answer: c) Process flow diagram 24. What role does staff training play in food safety management systems? a) To improve employee productivity b) To
ensure employees are knowledgeable about food safety practices and procedures c) To reduce food costs d) To enhance food flavor Answer: b) To ensure employees are knowledgeable about food safety practices and procedures 25. What is the purpose of an internal audit in a food safety management system? a) To assess employee performance b) To
evaluate the effectiveness of the food safety management system c) To develop new marketing strategies d) To set food production goals Answer: b) To evaluate the effectiveness of the food safety management system 26. Which principle of HACCP involves developing a plan for handling deviations from critical limits? a) Corrective Actions b)
Monitoring c) Verification d) Hazard Analysis Answer: a) Corrective Actions 27. Which organization publishes the international standard for food safety management systems? a) ISO b) Codex Alimentarius ¢c) FDA d) USDA Answer: a) ISO 28. What does the acronym GMP stand for? a) General Management Practices b) Good Manufacturing Practices c)
Global Management Procedures d) Government Monitoring Procedures Answer: b) Good Manufacturing Practices 29. What is the main purpose of the Hazard Communication Program (HCP)? a) To manage food production processes b) To ensure employees are informed about chemical hazards c) To develop food safety policies d) To oversee
international food trade Answer: b) To ensure employees are informed about chemical hazards 30. Which of the following is a benefit of implementing a Food Safety Management System? a) Reduced food quality b) Increased risk of foodborne illnesses ¢) Enhanced consumer confidence and safety d) Increased food production costs Answer: c)
Enhanced consumer confidence and safety 31. What does “traceability” refer to in a food safety management system? a) The ability to track and trace the origin and movement of food products through the supply chain b) The process of inspecting food quality c) The ability to monitor employee performance d) The method of managing food costs
Answer: a) The ability to track and trace the origin and movement of food products through the supply chain 32. Which of the following is an example of a food safety hazard? a) Allergens b) Packaging materials c) Food labels d) Marketing strategies Answer: a) Allergens 33. What is the purpose of a food safety policy? a) To set organizational goals for
food production b) To outline the principles and guidelines for ensuring food safety c) To market food products d) To develop new food recipes Answer: b) To outline the principles and guidelines for ensuring food safety 34. Which component of a Food Safety Management System involves reviewing and updating procedures to ensure they are
effective? a) Monitoring b) Verification c) Hazard Analysis d) Corrective Actions Answer: b) Verification 35. What is the purpose of a corrective action plan? a) To address and resolve deviations from food safety standards b) To improve food marketing c) To train employees d) To increase food production Answer: a) To address and resolve deviations
from food safety standards 36. Which of the following is NOT a part of the HACCP principles? a) Conduct a hazard analysis b) Establish critical control points c) Develop a marketing strategy d) Implement monitoring procedures Answer: c) Develop a marketing strategy 37. Which type of hazard is associated with physical contaminants in food? a)
Biological b) Chemical c) Physical d) Allergen Answer: c) Physical 38. What is the purpose of a food safety management system’s documentation? a) To track financial performance b) To provide evidence of compliance and effectiveness of the system c) To manage employee schedules d) To design food packaging Answer: b) To provide evidence of
compliance and effectiveness of the system 39. Which document outlines the procedures for handling food safety incidents? a) Food Safety Policy b) Corrective Action Plan c) Incident Management Plan d) Training Manual Answer: c) Incident Management Plan 40. What does the term “food safety culture” refer to? a) The traditions and practices
related to food production b) The collective attitude and practices of an organization regarding food safety c) The marketing strategies for food products d) The regulatory requirements for food safety Answer: b) The collective attitude and practices of an organization regarding food safety 41. Which of the following is a common method used to
monitor critical control points? a) Visual inspection b) Sensory evaluation c) Temperature measurement d) Financial analysis Answer: c) Temperature measurement 42. What is the purpose of a hazard analysis in a food safety management system? a) To identify potential hazards and assess their risks b) To improve food production efficiency c) To
enhance marketing strategies d) To design food packaging Answer: a) To identify potential hazards and assess their risks 43. What does the term “food safety audit” refer to? a) An examination of financial records b) An evaluation of the effectiveness of food safety practices and procedures c) A review of food marketing strategies d) An assessment of
employee performance Answer: b) An evaluation of the effectiveness of food safety practices and procedures 44. Which of the following is an example of a prerequisite program? a) HACCP plan b) Employee training c) Corrective action plan d) Hazard analysis Answer: b) Employee training 45. What is the role of a food safety manager? a) To oversee
food production processes b) To develop marketing strategies c) To ensure compliance with food safety regulations and standards d) To design food packaging Answer: c) To ensure compliance with food safety regulations and standards 46. Which document outlines the requirements for maintaining and improving a food safety management system?
a) Food Safety Policy b) Quality Manual c) HACCP Plan d) Management Review Report Answer: d) Management Review Report 47. What does the acronym GFSI stand for? a) Global Food Safety Initiative b) General Food Safety Index c) Global Food Safety Inspection d) General Food Safety Initiative Answer: a) Global Food Safety Initiative 48. Which
principle of HACCP involves establishing monitoring procedures? a) Hazard Analysis b) Critical Control Points c) Monitoring d) Verification Answer: c) Monitoring 49. What is the focus of ISO 450017 a) Food safety management b) Environmental management c) Occupational health and safety d) Quality management Answer: c) Occupational health
and safety 50. Which of the following is NOT a component of the HACCP system? a) Conduct hazard analysis b) Establish critical control points c) Develop marketing strategies d) Monitor critical control points Answer: c) Develop marketing strategies More MCQs on Food Science How can financial brands set themselves apart through visual
storytelling? Our experts explain how.Learn MoreThe Motorsport Images Collections captures events from 1895 to today’s most recent coverage.Discover The CollectionCurated, compelling, and worth your time. Explore our latest gallery of Editors’ Picks.Browse Editors' FavoritesHow can financial brands set themselves apart through visual
storytelling? Our experts explain how.Learn MoreThe Motorsport Images Collections captures events from 1895 to today’s most recent coverage.Discover The CollectionCurated, compelling, and worth your time. Explore our latest gallery of Editors’ Picks.Browse Editors' FavoritesHow can financial brands set themselves apart through visual
storytelling? Our experts explain how.Learn MoreThe Motorsport Images Collections captures events from 1895 to today’s most recent coverage.Discover The CollectionCurated, compelling, and worth your time. Explore our latest gallery of Editors’ Picks.Browse Editors' Favorites 92%(13)92% found this document useful (13 votes)19K viewsHACCP
(Hazard Analysis and Critical Control Point) is a food safety management system that identifies potential food safety hazards and establishes control systems to prevent them. It is bas...Al-enhanced title and descriptionSaveSave HACCP multiple choice questions For Later92%92% found this document useful, undefined In the quiz you will be asked the
following questions. Good luck!HACCP quiz multiple choice questions Question 1 At its core what does HACCP stipulate?A. That companies should use the right ingredients in the preparation of food. B. That all organisations involved in the food business should implement and maintain hygiene procedures based on HACCP principles. C. That
people should wash their hands before handling food. D. That food processing organisations should keep their administrative records in good order.Question 2 What does HACCP stand for?A. Hazard Analysis and Critical Control Point B. Hazard And Critical Control Point C. Health Analysis and Critical Control Point D. Hazard And Critical
Cooking PointQuestion 3 What does Critical Control Point mean?A. The point when food handlers must start to make administrative records in the HACCP system. B. The point when steam starts to rise from food being cooked. C. When bacteria starts to grow uncontrollably on food. D. It is a point, step or procedure at which control can be
applied to prevent or eliminate a food safety hazard or reduce it to an acceptable level.Question 4 What is a HACCP Plan?A. A form that has to be filled in by all food handlers. B. A food hygiene rating scheme. C. A written document which is based upon the seven principles of HACCP, which clearly states the safety procedures to be followed to
identify any hazards that must be avoided, removed or reduced. D. A system used in food hygiene auditing.Question 5 What is a HACCP Team?A. A team of highly trained chefs. B. A group of people who have the skills and knowledge needed to develop, implement and maintain a HACCP system. C. A team of government investigators. D. An
office based team of administrative officials who specialise in food hygiene matters.Question 6 What hazards does HACCP address?A. It is used to guide businesses through the process of identifying food safety hazards. B. It highlights inaccuracies in an organisations administrative processes. C. It shows food handlers which utensils to use when
cooking meals. D. It focuses on potential fire hazards within the food preparation area.Question 7 Which of these would be a critical limit?A. Washing vegetables before using them. B. Cooking chicken to reach a temperature of 165°F (74°C) for 15 seconds. C. Checking the use by date on canned ingredients. D. The temperature food is kept
at in a fridge.Question 8 What is the first stage of putting together a HACCP system?A. Putting together a HACCP team. B. Making sure everyone has the correct forms that have to be filled in. C. Determining the product lines and distribution channels that should be included in the HACCP plan. D. Creating a flow diagram that gives a simple
and clear outline of the steps involved in the food process of the company.Question 9 What sectors is HACCP applicable to?A. The motor industry and specifically the production line. B. The airline industry. C. Software development. D. It is suitable to be implemented by organisations directly or indirectly involved in various sectors of the food
industry and related supply chain.Question 10 What are the benefits of implementing HACCP?A. It assists businesses that work within the food preparation and supply industry to identify and manage key controls over processes and thereby ensure safe food. B. It helps organisations to keep accurate administrative records relating to food
production. C. It keeps workers involved in food production on their toes. D. It helps to increase the profits of a company involved in food preparation.Question 11 How many principles are there in a HACCP system?A. Four B. Seven C. Eighteen D. TenQuestion 12 HACCP can not only prevent cases of food poisoning, it can also.....A.
Increase a company’s profits. B. Make foot taste better. C. Help a company to comply with relevant food law regulations. D. Make food look more palatable.Question 13 The recordkeeping requirements of a HACCP plan enables;A. Food handlers to work faster. B. The company to save money by using less paper than it otherwise would. C.
Investigators to audit a company and see how well they are complying with food safety laws over a set period. D. People to know what their colleagues are doing.Question 14 What is the purpose of Protective Disposable Clothing?A. It assists the food handler to maintain and upkeep their personal levels of hygiene, thereby helping to stop any food
contamination. B. Makes the food handler look more professional. C. It helps food handlers to recognise each other and the work they do. D. It protects them in the case of an accident.Question 15 Why must food must be thoroughly cooked to the correct time and temperature combination.A. It helps to improve the taste. B. It makes the food
look more attractive. C. It is a requirement of the law. D. It helps to kill harmful microbes that can cause disease.Question 16 Which of the following is true about bacteria;A. Bacteria multiplies and grows faster in warm environments. B. Bacteria needs air to survive. C. Every type of bacteria can give people food poisoning. D. By freezing
food you can kill bacteria.Question 17 In a place of work, the best way to dry your hands after washing them is to;A. Use a cotton towel. B. Just shake excess water away. C. Use a air dryer. D. Use a paper towel.Question 18 Which of the following sectors is HACCP applicable to;A. Retailing B. Fast food takeaways C. Office administration
D. Facilities managementTRUE OR FALSE QUESTIONSQuestion 19 Accurate record keeping is NOT an important part of HACCP and overall food safety management. True or falseQuestion 20 HACCP can be applied to industries other than food. True or falseMore quizzes Online quizzes Learn more about the 7 principles of HACCP and how they
can help you to take control of the food safety risks in your business."HACCP’ stands for Hazard Analysis Critical Control Points, and is a food safety and risk assessment plan that was initially developed in the 1960s by NASA and a group of food safety specialists. These two groups came together to solve two critical problems facing NASA's crewed
space missions: crumbs and disease-producing microorganisms (e.g. bacteria, viruses) or toxins.Today, HACCP principles form the basis of Food Safety Programs that are accepted worldwide. HACCP principles can be applied to processes throughout every stage of the food supply chain, including production, preparation, packaging and distribution,
and are used to manage food safety across many different types of food businesses.HACCP outlines seven principles that are key to ensuring the safety of food. They are:Conduct a Hazard AnalysisThe initial process of identifying potential hazards that could occur in a food businessldentify Critical Control PointsA Critical Control Point (CCP) is a point
in the food preparation process where hazards can be reduced, eliminated or prevented.Establish Critical LimitsA critical limit is the maximum or minimum value to which a food safety hazard (biological, chemical or physical) must be controlled. Often critical limit guidelines are set by government regulators.Monitor Critical Control PointsMonitoring
each CCP is essential to make sure that hazards don’t go beyond the critical limits set. Generally, monitoring can be broken down into four different categories: observation, sensory, chemical and physical.Establish Corrective ActionsIf a hazard exceeds its critical limit, a corrective action must be taken. Corrective actions are either immediate or
preventative.Establish Record KeepingComprehensive and up-to-date records must be kept of any hazard along with details of any corrective actions. These records are kept together in a living document called a Food Safety Plan which forms part of a Food Safety Program.Establish Verification ProceduresVerification procedures can help determine
if your HACCP Food Safety Program actually works to prevent the hazards identified. It is important to perform an audit of your Food Safety Program at least once a year to ensure that everything is working.Need to create a HACCP Food Safety Plan but don't know where to start? Learn more about the 7 principles of HACCP and how to create your
Food Safety Plan with the AIFS HACCP Food Safety Plan Kit.For most food businesses in Australia, having a Food Safety Program based on the 7 principles of HACCP is a legal requirement. Standard 3.2.1 of the Food Standards Code (‘the Code’) enables:“States and Territories to require food businesses to implement a food safety program based
upon the HACCP concepts. The food safety program is to be implemented and reviewed by the food business, and is subject to periodic audit by a suitably qualified food safety auditor.”It's important that food businesses have a Food Safety Plan as part of their Food Safety Program. This includes documented evidence that all food preparation steps
and activities have been identified. When an Environmental Health Officer (EHO) audits your food business, they will review your Food Safety Program and its records.With food poisoning incidents making front page news and horror stories exploding across social media, food safety is becoming increasingly more important. Not only is a HACCP Food
Safety Program a legal requirement, but it can also protect your business from being the cause of a food-borne illness outbreak or causing severe allergic reactions from food allergens.Protect your customers and your business from a food safety incident and ensure your Food Safety Program is compliant with the AIFS HACCP Food Safety Plan Kit. As
a nonprofit association, ENFIT has developed several guidelines to ensure a safe supply chain, including the HQF Certification Scheme (for the certification of transport cleaning stations) and Transport Hygiene Risk Analysis (THR Analysis). The hygienic design, sanitation, and maintenance of food processing equipment and the surrounding
production facilities are of paramount importance for an effective food safety sanitation program. In this column, we share firsthand information from processors about their programs, as well as the challenges and obstacles they face in keeping their equipment and facilities in the best condition to ensure food safety. Although trends in Listeria
monocytogenes outbreaks are important, it is more concerning that these outbreaks continue to occur despite industry efforts. This article explores the underlying causes of persistent L. monocytogenes outbreaks and emphasizes the need for leadership behaviors outside of food safety to transform organizational culture to eradicate or control L.
monocytogenes. By: Lone Jespersen Ph.D. and John Butts Ph.D. Workplace operations platformGive your teams the knowledge, tools, and confidence to work safely, meet higher standards, and improve every day. Trackhouse Racing | Read about our partnershipCustomizable solutions ready to meet your unique needs and business goals. Increase
workforce productivity, improve quality, drive employee engagement, and promote a safety culture. Your operation isn’t static and stale. It’s time to adopt a digital solution that makes change easy. Digitize any process, automate workflows, capture consistent data, and start identifying areas of improvement from the ground up. It’s the power of
knowing what’s working, what’s not, and giving everyone the tools to do something about it. Brentford Football Club(Read Customer Story)With SafetyCulture in the hands of your teams, every person, at every level, can play an active role in improving quality, safety and compliance. Give them the tools they need to be successful in their role, however
unique it may be, and empower every individual to have a voice. ManufacturingConstructionTransport & LogisticsHospitalityFacilities ManagementRetailPaper waste saved annually“Using SafetyCulture platform, we have become a paperless HACCP company. There is absolutely no way that we could have grown as fast as we have whilst maintaining
quality without these processes and data in place.” Explore our Manufacturing solution“Today, we’'re at 2.5 million hours without a lost time injury. SafetyCulture allows us to achieve that. You don’t work 2.5 million hours and just be lucky.” Explore our Construction solution“We go above and beyond what’s required to ensure guest safety and the
best experience every day” Explore our Hospitality solution“It takes a mental load off me and my team knowing that every important step is digitized and we all have visibility.” Explore our Facilities Management solutionsavings in loss prevention“Using paper checklists, no one could see results of audits or the risks associated with poor processes.
SafetyCulture allows us to see the results immediately and identify where we need to focus.” Explore our Retail solution 1. Which of the following is the main goal of quality assurance in food production? a) Increase shelf life b) Enhance flavor ¢) Ensure food safety d) Reduce cost Answer: ¢) Ensure food safety 2. HACCP stands for: a) Hazard Analysis
and Critical Control Points b) Health Analysis and Critical Control Points c) Hazard Assessment and Critical Control Points d) Health Assessment and Critical Control Points Answer: a) Hazard Analysis and Critical Control Points 3. Which of the following is a key component of HACCP? a) Product labeling b) Employee training c) Identifying critical
control points d) Market research Answer: c) Identifying critical control points 4. The ISO standard that specifically relates to food safety management systems is: a) ISO 9001 b) ISO 14001 c) ISO 22000 d) ISO 45001 Answer: c) ISO 22000 5. Which of the following is not a part of Good Manufacturing Practices (GMP)? a) Personal hygiene b)
Equipment maintenance c) Record-keeping d) Advertising Answer: d) Advertising 6. The purpose of a sensory evaluation in food quality control is to: a) Measure the nutritional value b) Check for microbial contamination c) Assess taste, texture, and appearance d) Determine shelf life Answer: c) Assess taste, texture, and appearance 7. What does the
term ‘critical limit’ refer to in HACCP? a) A point beyond which a hazard is acceptable b) A maximum or minimum value to control a hazard c) A period for product recall d) A statistical control limit Answer: b) A maximum or minimum value to control a hazard 8. A recall plan in food industry quality control is designed to: a) Reduce production costs b)
Market new products c) Remove unsafe products from the market d) Improve product packaging Answer: c) Remove unsafe products from the market 9. Which microorganism is most commonly monitored in food safety programs? a) E. coli b) Salmonella c) Listeria d) All of the above Answer: d) All of the above 10. TQM stands for: a) Total Quality
Management b) Total Quantity Management c) Technical Quality Management d) Technical Quantity Management Answer: a) Total Quality Management 11. Which of the following is a physical hazard in food? a) Bacteria b) Virus c) Metal fragments d) Pesticides Answer: c) Metal fragments 12. What is the primary focus of ISO 220007 a)
Environmental management b) Occupational health and safety c) Food safety management d) Product quality Answer: c) Food safety management 13. Which of the following is a chemical hazard in food safety? a) Glass shards b) Cleaning agents c) Hair d) Rodent droppings Answer: b) Cleaning agents 14. The main purpose of a food audit is to: a)
Increase sales b) Ensure compliance with regulations c) Develop new products d) Train employees Answer: b) Ensure compliance with regulations 15. The term “shelf life” refers to: a) The time a product remains safe and suitable for consumption b) The duration a product can be stored before sale c) The period required for product development d)
The time taken for product transportation Answer: a) The time a product remains safe and suitable for consumption 16. What is the main purpose of food labeling? a) Enhance product appeal b) Provide nutritional information and ingredients c) Reduce production costs d) Standardize product size Answer: b) Provide nutritional information and
ingredients 17. What is a foodborne illness? a) An allergic reaction to food b) A disease transmitted through contaminated food c) A deficiency disease caused by inadequate diet d) An adverse reaction to food additives Answer: b) A disease transmitted through contaminated food 18. Which of the following is a biological hazard in food safety? a)
Pesticides b) Plastic fragments c) Bacteria d) Cleaning chemicals Answer: c) Bacteria 19. Food spoilage is mainly caused by: a) Excessive packaging b) Microbial growth c) Overcooking d) Freezing Answer: b) Microbial growth 20. Which of the following practices helps prevent cross-contamination in food production? a) Proper handwashing b) Using
expired ingredients c) Storing raw and cooked foods together d) Ignoring cleanliness of utensils Answer: a) Proper handwashing 21. Which of the following is an example of a quality control activity? a) Marketing strategies b) Employee training sessions c) Routine product testing d) Customer feedback analysis Answer: c) Routine product testing 22.
Which of the following agencies is responsible for regulating food safety in the United States? a) FDA b) EPA c¢) USDA d) CDC Answer: a) FDA 23. What is the main purpose of pasteurization in food processing? a) Improve taste b) Increase shelf life ¢) Kill harmful microorganisms d) Enhance color Answer: c) Kill harmful microorganisms 24. Which of
the following is a benefit of implementing quality assurance systems in food production? a) Increased product recalls b) Higher production costs c) Improved customer satisfaction d) Longer production times Answer: c) Improved customer satisfaction 25. What is traceability in the context of food safety? a) Tracking the origins and movement of food
products b) Analyzing food flavor profiles c) Measuring food nutritional content d) Monitoring food storage conditions Answer: a) Tracking the origins and movement of food products 26. Which of the following is an example of an allergen that must be declared on food labels? a) Gluten b) Tartrazine c) Citric acid d) Corn syrup Answer: a) Gluten 27.
What is the purpose of a food safety plan? a) To document marketing strategies b) To outline steps to ensure food safety c) To develop new recipes d) To manage supply chain logistics Answer: b) To outline steps to ensure food safety 28. Which of the following is a physical method for controlling microbial growth in food? a) Refrigeration b) Adding
preservatives c) Using disinfectants d) Adjusting pH levels Answer: a) Refrigeration 29. A key component of Good Hygiene Practices (GHP) is: a) Advertising b) Market analysis c) Personal cleanliness of staff d) Product pricing Answer: c) Personal cleanliness of staff 30. What does the term “sanitation” refer to in food processing? a) Packaging design
b) Nutritional labeling c) Cleaning and disinfecting processes d) Flavor enhancement Answer: c) Cleaning and disinfecting processes 31. Which of the following is a sensory characteristic often evaluated in food quality control? a) Price b) Texture c) Packaging d) Brand Answer: b) Texture 32. The primary function of a food quality control laboratory is
to: a) Develop marketing plans b) Test and analyze food products c) Train employees d) Manage inventory Answer: b) Test and analyze food products 33. Which of the following is a step in the HACCP system? a) Conducting a hazard analysis b) Designing packaging c) Advertising products d) Monitoring market trends Answer: a) Conducting a hazard
analysis 34. Which of the following is a chemical method for preserving food? a) Freezing b) Drying c) Adding salt d) Using high pressure Answer: c) Adding salt 35. The term “food adulteration” refers to: a) Enhancing food flavors b) Adding harmful substances to food c) Improving food packaging d) Increasing nutritional value Answer: b) Adding
harmful substances to food 36. Which of the following is a microbial hazard in food safety? a) Plastic particles b) Heavy metals c) Viruses d) Cleaning agents Answer: c) Viruses 37. What is the main focus of Good Agricultural Practices (GAP)? a) Ensuring food safety from farm to table b) Enhancing food flavor c¢) Reducing packaging costs d) Improving
marketing strategies Answer: a) Ensuring food safety from farm to table 38. Which of the following is a common method for detecting food contaminants? a) Sensory evaluation b) Microbiological testing c) Marketing research d) Nutritional analysis Answer: b) Microbiological testing 39. Which of the following is a measure to ensure food safety during
storage? a) Reducing packaging costs b) Maintaining appropriate temperature c¢) Enhancing flavor profiles d) Increasing production speed Answer: b) Maintaining appropriate temperature 40. Which of the following is an essential component of a food safety management system? a) Product advertising b) Supplier audits c¢) Packaging design d)
Consumer surveys Answer: b) Supplier audits More MCQs on Food Science The World Health Organization (WHO) recommends that businesses and organizations that handle food and food items have a HACCP food safety program in place to ensure that the food products they produce or serve are safe to be consumed. Although used by organizations
to ensure high food quality, the focus of HACCP is on food-related health safety concerns and is used to identify, assess, and mitigate hazards that pose significant risk to food safety. HACCP covers industries that are involved in food manufacturing, handling, and distribution and accounts for the biological, chemical, and physical hazards involved in
the food supply chain. Why Is Hazard Analysis and Critical Control Points Important? The world’s top food vendors and manufacturers use HACCP as a food safety management system to ensure compliance with region-specific regulations and Global Food Safety Initiative (GFSI) audit protocols. The GFSI is a private organization that sets an
internationally recognized benchmark for food safety and farm assurance standards. HACCP certification helps build brand trust by ensuring food safety through systems and procedures that help minimize risk. Having a HACCP plan in place helps both operations and management teams in the management of critical control points. A critical control
point (CCP) is any step in an organization’s process that presents an opportunity to prevent, eliminate, or reduce hazards to acceptable levels. CCPs typically refer to procedures that are done haphazardly or not in accordance with set standards. While food safety should be of utmost importance, HACCP certification also provides opportunities for
organizations to increase operational efficiency, shorten production times, and ultimately reduce costs. A proper HACCP plan complemented by regular inspections will also help prevent food safety incidents, product recalls, and legal action that can hurt a company’s reputation and erode consumer trust. How to Get HACCP Certification? To get
HACCP-certified, an organization should go beyond just creating a HACCP food safety program and take a look at other prerequisite safety programs like hygiene and sanitation, pest control, and proper food waste management. Since the food services industry involves dealing with suppliers, distributors, and other vendors, it’s also vital that
businesses ensure that these companies or establishments have similar HACCP food safety and prerequisite programs in place. Here are the steps required for an organization to obtain HACCP certification: Step 1: Prerequisite programs (PRP) A key component of an organization’s HACCP system, prerequisite programs are put in place to ensure that
the operational conditions of a site are designed to control hazards that pose a threat of contamination and be favorable to the safe and hygienic production, handling, and distribution of food and food products. A GMP (Good Manufacturing Practices) program is a typical prerequisite program for HACCP because it helps ensure that the production of
food and other products are controlled to adhere to set quality standards. Aside from manufacturing practices, other aspects of the site and its business processes should also be considered, including building and equipment design, pest control measures, tools and personal protective equipment (PPE) used, hygiene facilities, and the handling and
storage of supplies. Step 2: HACCP Plan An organization should create a HACCP plan that is based on scientific evidence to ensure that its implementation helps eliminate or reduce risks to human health. The plan should be systematic enough to identify and assess hazards and establish measures that focus on prevention instead of end-product
testing. It should also be designed to adapt to change, since an organization’s requirements may change through time due to advances and innovations in product and equipment design and processing procedures. Obtaining buy-in from both employees and management teams is vital because a successful HACCP plan requires both parties’ full
commitment and cooperation. As such, it’s a program that should be properly disseminated throughout the entire organization and adhered to by all its members. Step 3: Third-party Audit Once an organization has a HACCP food safety program in place, it’s time to prepare for a third-party certification audit conducted by a qualified food safety
auditor. This involves a thorough review of an organization’s entire HACCP system to ensure that it meets all compliance standards. Food safety auditors are trained to be thorough but cautious during third-party food safety audits, and it would be beneficial for organizations to conduct their own internal audits pre-certification and provide HACCP
training to all employees. Unannounced food safety audits work best when preparing for a HACCP certification audit because this helps ensure that employees and relevant personnel adhere to HACCP principles. Here are a few simple tips to follow in preparation for a HACCP certification audit: Conduct random food temperature and data collection
inspections. Record food temperatures at various stages like walk-in, freezer, and final preparation temperatures. A digital temperature sensor will help in taking accurate temperature readings in real-time, improving overall temperature monitoring of ingredients and food products. Inspect and test all equipment, including food preparation,
processing, and storage equipment, to ensure that they are in good working condition and fall under safe operating parameters. Review safe food-handling procedures and ensure that all employees comply with HACCP food safety standards. Procedures reviewed should encompass all aspects of food handling, preparation, and storage. Ensure that
proper HACCP documentation and recordkeeping is done at all times. This will help identify problem areas so they can be addressed appropriately. Keep abreast of local food safety regulations and make them part of the organization’s HACCP food safety program to ensure compliance. What are the Costs Involved? The cost of getting HACCP-certified
depends on the size of the HACCP or food safety program and physical location of the organization. Other costs to consider include internal and external audit costs, program development costs, costs related to program implementation, HACCP program maintenance costs, cost of HACCP training, and potential costs related to loss of business if the
HACCP plan isn’t successful. Regarding the time investment, it depends on the type of HACCP certification you applied for, the scope of the audit, and the physical size of the organization. A third-party HACCP audit could take anywhere between one and five days; the prerequisite programs and creation of the HACCP plan depends on the
organization and should also be considered. What are the Different Certificate Types? Although HACCP is an internationally recognized food safety management system, there are types of HACCP certification that an organization can apply for depending on their location and the regulations that cover how their business operates. ISO 22000:2005 ISO
22000:2005 certification assures consumers and the public that an organization is capable of controlling food safety hazards to a level that ensures the food they produce or distribute is safe for consumption. Organizations of any size that are involved in any aspect of the food supply chain can apply for this certification to help ensure that they have
systems and measures in place that maintain or enhance food safety. Safe Food Warranty The Safe Food Warranty certification is a popular alternative to ISO 22000:2005 due to its more user-friendly process. It’s typically used by primary producers, food packing and transport companies, wholesalers, restaurants, and catering companies, but any
organization involved in the food supply chain can apply for the certification. It’s used by businesses to demonstrate their commitment to safe food practices. HACCP Warranty The HACCP Warranty certification is essentially similar to Safe Food warranty but is additionally supported by JAS-ANZ (Joint Accreditation System of Australia and New
Zealand) accreditation. All organizations involved in the food supply chain can apply for this certification. 1. What is the primary focus of ISO 22000:2018? A) Quality management B) Environmental management C) Food safety management D) Occupational health and safety management Answer: C) Food safety management 2. Which of the following
is NOT a key element of ISO 22000:2018? A) Hazard analysis B) Control of nonconformities C) Food defense and biovigilance D) Supplier management Answer: B) Control of nonconformities 3. Which clause of ISO 22000:2018 emphasizes the need for communication throughout the food chain? A) Clause 4 B) Clause 5 C) Clause 6 D) Clause 7 Answer:
C) Clause 6 4. What does the term "HACCP" stand for in the context of ISO 22000:2018? A) Hazard Analysis and Critical Control Points B) Hazardous Activity Control and Compliance Program C) Hazard Assessment and Containment Protocol D) High Accuracy Compliance and Control Plan Answer: A) Hazard Analysis and Critical Control Points 5.
Which of the following is NOT an essential component of ISO 22000:20187? A) Traceability system B) Emergency preparedness and response C) Supplier evaluation and selection D) Customer satisfaction surveys Answer: D) Customer satisfaction surveys 6. Which clause of ISO 22000:2018 focuses on the management of food safety hazards? A) Clause
7 B) Clause 8 C) Clause 9 D) Clause 10 Answer: B) Clause 8 7. What is the purpose of conducting hazard analysis under ISO 22000:2018? A) To ignore potential hazards in the food chain B) To identify and evaluate food safety hazards C) To comply with legal requirements D) To promote products to potential customers Answer: B) To identify and
evaluate food safety hazards 8. Which clause of ISO 22000:2018 focuses on the establishment, implementation, and updating of the food safety management system? A) Clause 4 B) Clause 5 C) Clause 6 D) Clause 7 Answer: A) Clause 4 9. What is the main purpose of establishing operational prerequisite programs (PRPs) according to ISO 22000:2018?
A) To ensure the highest quality of products B) To prevent hazards in the food manufacturing process C) To avoid any improvement in food safety D) To fulfill regulatory requirements Answer: B) To prevent hazards in the food manufacturing process 10. Which clause of ISO 22000:2018 emphasizes the need for continual improvement of the food
safety management system? A) Clause 7 B) Clause 8 C) Clause 9 D) Clause 10 Answer: D) Clause 10 The two factors determining 'Food Security' in India are: availability of food and access to moneyproduction of sufficient food and nutritional value of foodsustainable agriculture and minimal use of agrochemicalsMore than one of the aboveNone of the
above Option 1 : availability of food and access to money India's Super Teachers for all govt. exams Under One Roof Enroll For Free Now The correct answer is the availability of food and access to money. Concept: Food security: It refers to the availability, accessibility, and affordability of food to all people at all times. Explanation: Food security has
the following dimensions: Availability of Food: It means food production within the country, food imports, and the previous year’s stock stored in government granaries. Accessibility of Food: It means food is within reach of every person. Affordability of Food: It implies that an individual has enough money to buy sufficient, safe, and nutritious food to
meet one’s dietary needs. Key Points India's Efforts for Food Security during the Covid-19 Pandemic: High Production of Foodgrains: India registered an all-time high production of foodgrains at 305 million tonnes as well as in exports during 2020-21, contributing to global food security. KISAN RAIL: It was introduced to transport the essential
commodities including perishable horticulture produce, milk, and dairy products from the production centers to the large urban markets. Pradhan Mantri Garib Kalyan Package: Under this scheme, free food grains were provided to 810 million beneficiaries and it has been further extended in which workers will benefit till November 2021. PM Kisan
Scheme: More than Rs.1,37,000 Crore have been sent to the bank accounts of over 100 million farmers under this to provide income support to the farmers. Additional Information Food and Agriculture Organization: FAO is a specialized agency of the United Nations that leads international efforts to defeat hunger. World Food Day is celebrated every
year on 16th October to mark the anniversary of the founding of the FAO in 1945. It is one of the UN food aid organizations based in Rome (Italy). Its sister bodies are the World Food Programme and the International Fund for Agricultural Development (IFAD). Initiatives Taken: Globally Important Agricultural Heritage Systems (GIAHS). Monitors the
Desert Locust situation throughout the world. The Codex Alimentarius Commission or CAC is the body responsible for all matters regarding the implementation of the Joint FAO/WHO Food Standards Programme. The International Treaty on Plant Genetic Resources for Food and Agriculture. India’s #1 Learning Platform Start Complete Exam
Preparation Daily Live MasterClasses Practice Question Bank Mock Tests & Quizzes Trusted by 7.1 Crore+ Students Which of the following is NOT related to Food Safety Management Systems? Good Handling Practices (GHP)Good Manufacturing Practices (GMP)Hazard Analysis Critical Control Points (HACCP)Risk of injury Option 4 : Risk of injury
The correct answer is Risk of injury. Key Points Good Handling Practices (GHP) are protocols for safely handling food to prevent contamination. Good Manufacturing Practices (GMP) are guidelines for manufacturing, testing, and quality assurance to ensure products are safe and effective. Hazard Analysis Critical Control Points (HACCP) is a
systematic preventive approach to food safety from biological, chemical, and physical hazards. Risk of injury is not a specific protocol or system related to food safety management; it is a potential outcome that these systems aim to mitigate. Additional Information Food Safety Management System Description Good Handling Practices (GHP) Protocols
for safely handling food to prevent contamination. Good Manufacturing Practices (GMP) Guidelines for manufacturing, testing, and quality assurance to ensure products are safe and effective. Hazard Analysis Critical Control Points (HACCP) A systematic preventive approach to food safety from biological, chemical, and physical hazards. India’s #1
Learning Platform Start Complete Exam Preparation Daily Live MasterClasses Practice Question Bank Mock Tests & Quizzes Trusted by 7.1 Crore+ Students The two factors determining 'Food Security' in India are: green revolution and reduced wastage of foodproduction of sufficient food and nutritional value of foodsustainable agriculture and
minimal use of agrochemicalsavailability of food and access to money Option 4 : availability of food and access to money The correct answer is the availability of food and access to money. Concept: Food security: It refers to the availability, accessibility, and affordability of food to all people at all times. Explanation: Food security has the following
dimensions: Availability of Food: It means food production within the country, food imports, and the previous year’s stock stored in government granaries. Accessibility of Food: It means food is within reach of every person. Affordability of Food: It implies that an individual has enough money to buy sufficient, safe, and nutritious food to meet one’s
dietary needs. Key Points India's Efforts for Food Security during the Covid-19 Pandemic: High Production of Foodgrains: India registered an all-time high production of foodgrains at 305 million tonnes as well as in exports during 2020-21, contributing to global food security. KISAN RAIL: It was introduced to transport the essential commodities
including perishable horticulture produce, milk, and dairy products from the production centers to the large urban markets. Pradhan Mantri Garib Kalyan Package: Under this scheme, free food grains were provided to 810 million beneficiaries and it has been further extended in which workers will benefit till November 2021. PM Kisan Scheme: More
than Rs.1,37,000 Crore have been sent to the bank accounts of over 100 million farmers under this to provide income support to the farmers. Additional Information Food and Agriculture Organization: FAO is a specialized agency of the United Nations that leads international efforts to defeat hunger. World Food Day is celebrated every year on 16th
October to mark the anniversary of the founding of the FAO in 1945. It is one of the UN food aid organizations based in Rome (Italy). Its sister bodies are the World Food Programme and the International Fund for Agricultural Development (IFAD). Initiatives Taken: Globally Important Agricultural Heritage Systems (GIAHS). Monitors the Desert
Locust situation throughout the world. The Codex Alimentarius Commission or CAC is the body responsible for all matters regarding the implementation of the Joint FAO/WHO Food Standards Programme. The International Treaty on Plant Genetic Resources for Food and Agriculture. India’s #1 Learning Platform Start Complete Exam Preparation
Daily Live MasterClasses Practice Question Bank Mock Tests & Quizzes Trusted by 7.1 Crore+ Students are code of good practices that comprises the fundamental principles, procedures and means needed for safe food production. Pre-Requisite Programmes (PRPs): PRPs are code of good practices that comprises the fundamental
principles, procedures, and means needed for safe food production. PRPs are defined as basic conditions and activities that are necessary to maintain a hygienic environment throughout the food chain suitable for the production, handling, and provision of safe end products and safe food for human consumption. Additional Information Good
Manufacturing Practices (GMP) is a process of food control whereby the requirements for maintaining the quality and safety of products are written down in a GMP manual which becomes a key reference for the operation of a food manufacturing business. HACCP: HACCP provides a means of ensuring that food eaten by astronauts was safe and did
not contain any food poisoning organisms which may have added to the difficulties of a space mission. The FSS Act 2006 also encourages all food services establishments, industries to follow HACCP principles to ensure food safety. Seven HACCP principles will be a part of your food safety plan, principles one to five are required, and principles six and
seven are highly recommended: Identifying hazards, Accessing less risk Identifying CCPs Establishing critical limits Implementing continuous monitoring Implementing corrective measures Verification validation Documentation and Recordkeeping India’s #1 Learning Platform Start Complete Exam Preparation Daily Live MasterClasses Practice
Question Bank Mock Tests & Quizzes Trusted by 7.1 Crore+ Students provides information on hazard in food to be linked directly to data on the risk to human health and to improve food safety decision making process. Biological HazardRisk Analysis FOSCORISChemical Hazard Risk analysis provides information on hazards in food
to be linked directly to data on the risk to human health and to improve the food safety decision-making process. Important PointsRisk analysis: It plays an important role for a National Food Control System. It is a powerful tool to carry out science-based analysis and to achieve a sound and consistent solution to food safety problems. It provides
information on hazards in food to be linked directly to data on the risk to human health and to improve the food safety decision-making process. Additional InformationFood Safety Compliance through Regular Inspection and Sampling (FoSCoRIS): This is a digital tool for recording observations during inspections. FOSCoRIS 1.0 was launched in 2018
and primarily meant for Designated Officers (DO) and Food Safety Officers (FSO). This is a system to verify compliance with food safety and hygiene standards by food businesses as per regulatory requirements through inspections and sampling. This would ensure that periodic inspections of food businesses are done regularly by regulatory staff
objectively and transparently. Such inspection would use standard compliance matrices to ensure consistency in the approach of inspections across the country. Biological Hazard: These are living organisms, including microbiological organisms, bacteria, viruses, fungi, and parasites. Sources of biological hazards may include bacteria, viruses, insects,
plants, birds, animals, and humans. These sources can cause a variety of health effects ranging from skin irritation and allergies to infections (e.g., tuberculosis, AIDS), cancer, and so on. Chemical hazard: Chemical hazards are in two categories: naturally occurring poisonous substances and chemicals or deleterious substances. The first group covers
natural constituents of foods that are not the result of environmental, agricultural, industrial or other contamination examples being aflatoxins and shellfish poison. The other group covers poisonous chemicals or deleterious substances which are intentionally or unintentionally added to food at some point in the production chain, examples are
pesticides and fungicides as well as lubricants and cleaners. India’s #1 Learning Platform Start Complete Exam Preparation Daily Live MasterClasses Practice Question Bank Mock Tests & Quizzes Trusted by 7.1 Crore+ Students Which of the listed organizations in the supply chain can implement ISO 220007? 1) food manufacturing 2) food ingredient
manufacturing 3) food additives manufacturing 4) transportation of food 5) packaging of food 6) retail or wholesale dealer 7) Restaurants 8) food equipment production All of the above excluding 2 and 3All of the above excluding 4, 5 and 8All of the aboveOnly 1, 6 and 7 Option 3 : All of the above ISO 22000 (International Organisation for
Standardization) could be a common Food safety management system (FSMS) that has necessities for associate organizations within the food business with an objective to assist to enhance overall performance in food safety. Hence all the above-listed organizations can implement ISO 22000. Additional Information ISO 22000 ISO 22000
(International Organisation for Standardization) could be a common Food safety management system (FSMS) that has necessities for associate organizations within the food business with an objective to assist to enhance overall performance in food safety. ISO 22000 is that the voluntary food safety international customer within the food business
with 39,651 sites certified. The ISO 22000 family square measure international voluntary accord standards that align to the planet Trade Organization (WTO) Principles for the event of International Standards. ISO 22000 has 2 Plan-Do-Check-Act (PDCA) cycles that operate one within the opposite, the primary is the management system, the second
the operations, that at the same time cowl the HACCP principles. It provides a layer of reassurance within the global food supply chain. Benefits of ISO 22000 It boosts staff performance and overall productivity. It fleshes out your bad Company's Processes and maintains the good quality standard. It reduces waste and Improves Efficiency. It provides
an improved customer experience. Key Elements of ISO It includes interactive communication. It ensures system Management. It covers Food safety hazard control using prerequisites programs and HACCP. It is continual improvement and FSMS updates ISO 22004:2005. ISO 22000 Certification can avail Any company in the global food supply
chain, from the growing to the store:- Growers Processors Packagers/ bottlers Transporters Retailers Restaurants India’s #1 Learning Platform Start Complete Exam Preparation Daily Live MasterClasses Practice Question Bank Mock Tests & Quizzes Trusted by 7.1 Crore+ Students Verification involves being able to confirm that HACCP elements are
working properly. Which of the following is NOT a method used for verification? Random samplingMicrobiological testingPerforming a mock recallChemical testing Option 3 : Performing a mock recall Verification Verification in HACCP is those activities, other than monitoring, that determine the validity of the HACCP plan and that the system is
operating according to the plan. It is used to ensure that the product meets the given requirements or not. This process is conducted by the Quality Control team. Random sampling, Microbiological testing, Chemical testing are the methods used for verification, hence Performing a mock recall is the method of Validation. Additional Information
HACCP or Hazard Analysis Critical Control Point HACCP is a management system in which food safety is addressed through the analysis and control of biological, chemical, and physical hazards from raw material production, procurement, and handling, to manufacturing, distribution, and consumption of the finished product. HACCP is one of the
major tools for Critical Control Point systems. It is an approach to food manufacture and storage in which raw materials and each individual step in a process are considered in detail and evaluated for their potential to contribute to the development of pathogenic microorganisms or other food hazards. Seven steps of HACCP Perform a hazard analysis
Determine Critical Control Points (CCPs) Set critical limits Establish a monitoring system Establish corrective actions Establish verification procedures Establish record-keeping procedures Verification of HACCP The application of methods, procedures, tests, and other evaluations, in addition to monitoring to determine compliance with the
HACCP plan. Verification is best defined as being the things we do to see if we are actually doing what we say we are going to do. Validation of HACCP The process of proving that a system is acceptable for its intended purpose. Validation is initial at the beginning of preparing the HACCP plan. It is used to ensure that the verification process

is correctly set. This process is done by the HACCP Team at first of HACCP plan preparation. Important PointsValidation = science Verification = checking Calibration = accuracy India’s #1 Learning Platform Start Complete Exam Preparation Daily Live MasterClasses Practice Question Bank Mock Tests & Quizzes Trusted by 7.1 Crore+ Students
Which of the following is NOT a part of ‘risk analyses? Risk assessmentRisk communicationRisk preventionRisk management Option 3 : Risk prevention Risk Analysis: Risk assessment Risk Management Risk Communication Thus, It does not include Risk Prevention. Risk Prevention is a result of Risk management activities. Additional

Information Risk Assessment includes : Hazard identification : Identification of potential Physical, Chemical and Biological hazards. Hazard characterization : Evaluation of nature of adverse health effects that the identified hazard can cause. Exposure assessment : Evaluation on likelihood of the intake of hazard via food or any other sources. Risk
Characterization : Evaluation on probability of occurrence and severity of the adverse health effects due to the hazards. Risk Management includes : Preliminary risk and management activities Evaluation of risk management options Implementation of risk management decisions Monitoring and review Risk Communication : Interchange of
information throughout the risk analysis process. Communication is done among risk assessors, risk managers, consumers, industry, the academic community, and other interested parties. Information regarding Hazards and risks, risk-related factors, risk perceptions, explanation of risk assessment findings, and the basis of risk management
decisions are to be shared. India’s #1 Learning Platform Start Complete Exam Preparation Daily Live MasterClasses Practice Question Bank Mock Tests & Quizzes Trusted by 7.1 Crore+ Students “Risk management” is a process that includes: Hazard identificationInteractive exchange of information and opinionsHazard characterizationEvaluation of
policy alternatives Option 4 : Evaluation of policy alternatives Risk Management is a process that includes the evaluation of policy alternatives. Key PointsRisk Management: The process, distinct from assessment, of weighing policy alternatives in consultation with all interested parties, considering risk assessment and other factors relevant for the
health protection of consumers and for the promotion of fair trade practices also if needed, selecting appropriate prevention and control options. Important Points Risk Management is a process that includes the evaluation of policy alternatives. Sr. No Options Answers 1. Hazard identification It is a process of Risk Assessment 2. Interactive exchange
of information and opinions This process comes under Risk Communication. 3. Hazard characterization It is a process of Risk Assessment. Additional Information Risk analysis, a systematic, disciplined approach for making food safety decisions developed primarily in the last two decades. The three main components of risk analysis have been defined
by Codex as follows: Risk Assessment Risk Management Risk Communication Risk Assessment: A scientifically based process consisting of the following steps: a) Hazard identification b) Hazard characterization c) Exposure assessment d) Risk characterization. Risk Communication: The interactive exchange of information and opinions throughout the




risk analysis process concerning risk, risk-related factors. India’s #1 Learning Platform Start Complete Exam Preparation Daily Live MasterClasses Practice Question Bank Mock Tests & Quizzes Trusted by 7.1 Crore+ Students Benefits of implementing HACCP/ ISO 22000: A preventive approach to food safetyReduces the need for and the cost of end
product testingCan help and identify process improvements and reduced customer complaintsall of above All of the above-given options are the benefits of implementing HACCP/ISO 22000. Key Points The word HACCP stands for (Hazard Analysis & Critical Control Point). Hazard Analysis and Critical Control Point (HACCP) / ISO 22000 Food Safety
Management System is a process control system designed to identify and prevent microbial and other hazards in food production and the entire food chain. HACCP-based procedures provide businesses with a cost-effective system for control of food safety, from ingredients right through to production, storage, and distribution to sale and service of
the final consumer. The preventive approach of HACCP-based procedures not only improves food safety management but also complements other quality management systems. Important Points Benefits of implementing HACCP/ ISO 22000: A preventative approach to food safety Can help identify process improvements & reduced customer complaints
Reduces the need for, and the cost of end product testing Is complementary to quality management systems such as ISO 9000 Provides evidence of due diligence & reduces the likelihood of product recall & adverse publicity Enhances customer satisfaction / reduces dissatisfaction Facilitates better understanding of food packaging safety issues
throughout the organization Improves staff performance through the promotion of team spirit & improves staff morale and motivation through a cleaner working environment A clear, auditable, global standard provides a framework to bring together all parts of the Food Safety Management System (FSMS). India’s #1 Learning Platform Start
Complete Exam Preparation Daily Live MasterClasses Practice Question Bank Mock Tests & Quizzes Trusted by 7.1 Crore+ Students The two factors determining 'Food Security' in India are: green revolution and reduced wastage of foodproduction of sufficient food and nutritional value of foodsustainable agriculture and minimal use of
agrochemicalsavailability of food and access to money Option 4 : availability of food and access to money The correct answer is the availability of food and access to money. Concept: Food security: It refers to the availability, accessibility, and affordability of food to all people at all times. Explanation: Food security has the following dimensions:
Availability of Food: It means food production within the country, food imports, and the previous year’s stock stored in government granaries. Accessibility of Food: It means food is within reach of every person. Affordability of Food: It implies that an individual has enough money to buy sufficient, safe, and nutritious food to meet one’s dietary needs.
Key Points India's Efforts for Food Security during the Covid-19 Pandemic: High Production of Foodgrains: India registered an all-time high production of foodgrains at 305 million tonnes as well as in exports during 2020-21, contributing to global food security. KISAN RAIL: It was introduced to transport the essential commodities including
perishable horticulture produce, milk, and dairy products from the production centers to the large urban markets. Pradhan Mantri Garib Kalyan Package: Under this scheme, free food grains were provided to 810 million beneficiaries and it has been further extended in which workers will benefit till November 2021. PM Kisan Scheme: More than
Rs.1,37,000 Crore have been sent to the bank accounts of over 100 million farmers under this to provide income support to the farmers. Additional Information Food and Agriculture Organization: FAO is a specialized agency of the United Nations that leads international efforts to defeat hunger. World Food Day is celebrated every year on 16th
October to mark the anniversary of the founding of the FAO in 1945. It is one of the UN food aid organizations based in Rome (Italy). Its sister bodies are the World Food Programme and the International Fund for Agricultural Development (IFAD). Initiatives Taken: Globally Important Agricultural Heritage Systems (GIAHS). Monitors the Desert
Locust situation throughout the world. The Codex Alimentarius Commission or CAC is the body responsible for all matters regarding the implementation of the Joint FAO/WHO Food Standards Programme. The International Treaty on Plant Genetic Resources for Food and Agriculture. India’s #1 Learning Platform Start Complete Exam Preparation
Daily Live MasterClasses Practice Question Bank Mock Tests & Quizzes Trusted by 7.1 Crore+ Students If internal audit is not conducted as per the Clauses of ISO 17025-2005, the auditor can issue Minor Non conformanceMajor non conformancelmprovement noticeOpportunity for improvement Option 2 : Major non conformance If an internal audit
is not conducted as per the Clauses of ISO 17025-2005, the auditor can issue Major non-conformance. Key PointsMajor non-conformance: It is defined as the total breakdown of the system, control, or procedure. Its absence of an ISO 9001 requirement. It would result in the probable shipment of nonconformity or un-inspected product. A condition that
may result in the failure or materially reduce the usability of the product for the intended purpose; It is that the experience and judgment indicated will likely result in QMS failure or materially reduce its ability to assure controlled processes and products. Additional InformationInternal audits: It is referred to as first-party audits, which are conducted
by, or the organization itself for management review and different internal functions. It should kind the idea for an organization’s declaration of conformity. In several cases, significantly in smaller organizations, independence are often incontestible by the liberty from responsibility for the activity being audited. It is the most important tool required
by this standard used to gauge the health of your Quality Management System (QMS). Minor Non-conformance: It is defined as the failure to conform to a requirement that is not likely to result in QMS failure. It is a single observed lapse or an isolated incident. Minimal risk of nonconforming product or service. Opportunities for Improvement:
Opportunities for Improvement are areas of practice in need of improvement. The feedback given in the reports will guide and direct institutions to specific areas that are worthy of additional attention. Improvement notice: An improvement notice is a mechanism to require a person to do something. It is a prohibition notice that is primarily a
mechanism to stop a person from doing something. India’s #1 Learning Platform Start Complete Exam Preparation Daily Live MasterClasses Practice Question Bank Mock Tests & Quizzes Trusted by 7.1 Crore+ Students ISO 9001:2008 Quality management systems deals with Fundamentals and vocabularyGuideline for performance
improvementsCustomer satisfactionRequirements for quality management Option 4 : Requirements for quality management ISO 9001:2008 Quality management systems deal with Requirements for quality management. Key Points ISO 9001:2008: It may be a quality management system standard, initially published in 1987 by ISO (International
Organization for Standardization). This standard is intended to assist organizations to make sure that they meet all needs of customers and stakeholders. Organizations of all sizes and kinds will be certified against ISO 9001. This standard will be utilized by producing or service-providing firms. This standard assures quality for all interested parties
concerned in businesses that are certified. Additional Information The purpose of ISO 9001:2008 in QSM: The Main purpose needs to demonstrate its ability to systematically offer a product that meets client and applicable statutory and regulative needs. It aims to boost client satisfaction through the effective application of the system, as well as
processes for continual improvement of the system. It is also the assurance of conformity to customer and applicable statutory and regulative needs. India’s #1 Learning Platform Start Complete Exam Preparation Daily Live MasterClasses Practice Question Bank Mock Tests & Quizzes Trusted by 7.1 Crore+ Students What is an example of biological
hazard ? SalmonellaDirtCleanersAntibiotics Salmonella is an example of biological hazard. Key Points Some examples of biological, chemical, and physical hazards are: Hazard Element Physical hazards Nails Hair strands Dust and dirt Jewellery Glass and metal pieces Chemical hazards Disinfectants Cleaning agents Pesticides Antibiotics Biological
hazards Bacteria Virus Fungi Plant pest Additional Information To prevent the occurrence of hazards, a preventive measure is applied known as Hazard Analysis & Critical Control Point (HACCP). It is a powerful food safety management technique and a proven and structured method for hazard identification and control. It consists of a total of 12
steps, the first 5 steps are preliminary steps, and the remaining are the 7 principles of HACCP. History: NASA and Pillsbury jointly developed the HACCP system in 1960 for US Space Research Program, because they required "zero risk" food products for astronauts. India’s #1 Learning Platform Start Complete Exam Preparation Daily Live
MasterClasses Practice Question Bank Mock Tests & Quizzes Trusted by 7.1 Crore+ Students What is HACCP system for ? Physical, Chemical and Biological HazardsA systematic analysis of all steps and regular monitoring of the control pointsIdentifying the CCP's, including their location, procedure and processAccurately monitoring food

hygiene hazards Option 2 : A systematic analysis of all steps and regular monitoring of the control points HACCP system is for a systematic analysis of all steps and regular monitoring of the control points. Additional Information HACCP or Hazard Analysis Critical Control Point HACCP is a management system in which food safety is addressed
through the analysis and control of biological, chemical, and physical hazards from raw material production, procurement, and handling, to manufacturing, distribution, and consumption of the finished product. HACCP is one of the major tools for Critical Control Point systems. It is an approach to food manufacture and storage in which raw materials
and each individual step in a process are considered in detail and evaluated for their potential to contribute to the development of pathogenic microorganisms or other food hazards. Seven steps of HACCP Perform a hazard analysis Determine Critical Control Points (CCPs) Set critical limits Establish a monitoring system Establish corrective actions
Establish verification procedures Establish record-keeping procedures India’s #1 Learning Platform Start Complete Exam Preparation Daily Live MasterClasses Practice Question Bank Mock Tests & Quizzes Trusted by 7.1 Crore+ Students ISO 22000 : 2018 is a Food safety management systems certification. Any organization in the food chain has
to set out with the requirement of the Food safety management system. It defines what an organization should do to exhibit its ability to control food safety hazards and make sure that food is safe for consumption. The benefits of ISO 22000: 2018 Each one’s life quality will be benefited from the rules and regulations of ISO 22000 by the following
provisions. Enhanced utilization of resources in the world level Improved profits in companies Greater quality jobs in the food industry Improved economic growth Safer food insurance Reduced rates in food borne disease Effective documentation of techniques, procedures and methods A potential harmonization of national food standards is provided
This is an effective international standard For regulators, it is the most appropriate system Governments get great benefits such as scientific and technological knowledge that help in the development of health, safety and environmental legislation. These benefits also support in educating and regulating food personnel. It is very simple to assess
whether ISO 22000 is the best option for your organization. It works out for every company irrespective of the location and size. Outlining the best practices within a company will allow delivering good results, conveying confidence across the board and impressing consumers and stakeholders. If you are involved in the food industry, then you should
be aware of the benefits that ISO 22000:2018 has on the processing, manufacturing, storage and distribution of edible products. It gives companies a super food safety, security and keeps profits from dropping. It can be associated with other management systems standards such as ISO 9001:2015 to obtain maximum effects on quality. Consuming
unsafe food leads to many complications and legal consequences. ISO’s food safety management standards aid organizations in identifying and controlling food safety. Who can go for ISO 22000 : 2018? ISO 22000: 2018 applies to all food and feed industries and the same as following As other ISO Management system standards, high-level structure
say ISO 9001 and this certification is designed in a way that it can be associated into an organization’s existing management process but at the same time it can be used alone. The major benefits of Food Safety Management are: a)The Certifications under Food Safety Management Services enable clients to record a systematic method for analyzing
food processes, determining the possible hazards, and designating the critical control points. b)Increases the safety of food products. c)Products are accepted all over the world. ADVANTAGES: The major benefits of food and safety management are: a)lt is suitable for regulators. b)Reduces barriers to international trade. c)It helps in meeting food
safety legal compliance and corporate requirement. Needs of Food Safety Management Food Safety management is a universal concern. Hygiene and food safety has become emerging demand in the food industry. Therefore, maintaining food safety & hygiene is a compelling process for the entrepreneurs to sustain in today’s competitive market.
How does Food Safety Management System help? Effective food safety management system is based on seven principles of HACCP, it helps the businesses to identify and control hazards before they threaten the safety of your food and customers. Here are the seven principles of HACCP: 1.Hazard Analysis Hazard Analysis is a preventive approach to
food safety, which identifies biological,chemical,and physical hazards in the production process. It is a point that can be applied at stages of the process to reduce the hazards to an acceptable level. The safety limits determines a maximum and minimum value for each CCP. It separates the acceptable (safe) product from the unacceptable (unsafe)
product. It can be monitored by measurement or observation. Example - Time, Temperature, Chemical, etc. 4.Monitoring Monitoring procedures include observations or measurements and it assess whether the CCP is being met. These actions are taken if there is any deviation from the established critical limit. Corrective actions ensures that the
products are not injurious to health. The important aspect of verification is to analyse that the food safety management plan is properly implemented and all the hazards were identified. 7.Record Keeping & Documentation Record Keeping & Documentation contains complete records to show that checks have been carried out. at appropriate intervals
in line with the Food Safety Policy.. ISO 22000: 2018 specifies requirements for an FSMS to enable an enterprise which is directly or indirectly involved in the food chain: To plan, implement, operate, maintain and update a food safety management standard providing safe products and services based on their intended use. To exhibit compliance with
appropriate statutory and regulatory food safety needs To assess mutually accepted customer food safety requirements and to make obvious the conformity with them To communicate effectively about food safety issues to the interested parties within the food chain To make sure that the organization follow to its stated food safety policy To make
obvious the compliance to the relevant interested parties To request certification or registration of its FSMS by an outside organization or make a self-declaration or assessment of compliance with this document What is the procedure of ISO 22000: 2018? The certification process shall contain the following key points Application and Contract review
Initial Audit Certification: Audit Stage 1 & 2 Decision of certification Surveillance audit Renewal audit Suspending, withdrawing, extending, and or decreasing the scope of certification The following documents are required from the client’s end: Management Review, Authority, communication, education, training, experience, results of pre-requisite
programs, data collection for hazard analysis records, calibration & verification, quality manual preparation, internal audits, continual improvements, and system updation records, correction, corrective action, disposition of nonconforming products, withdrawal of unsafe products records etc. It takes around 45 days to complete the implementation
in an organization. Once the system falls in place and being used as a part of daily business, a Registrar will come and perform a Certification Audit. If the auditor finds the systems comply with the standards and it is followed throughout the organization, then the auditor will recommend you for ISO 22000: 2018 certification.



