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EXAM QUESTIONS IN FOOD HYGIENE

Issued: 2011
1.1. Definition and composition of meat. 
1.2. Anthrax: rules of slaughter, meat inspection, public aspects.
1.3. Composition and variations in composition of milk (heredity, stage of lactation, etc.).
2.1. Biochemical and physical changes during ageing of meat.
2.2. Clostridial diseases: main types, meat inspection, judgement, public aspects. 
2.3. Lipids, proteins and vitamins in milk

3.1. Decisions concerning meat (Regulation EC No 854/204)
3.2. Tetanus and botulism: resistance of the microorganism, judgement, public aspects

3.3. Factors influencing microbial multiplication in food
4.1. Physical and chemical properties of meat (water binding capacity, consistency, colour, pH). PSE and DFD meat
4.2. Listeriosis: resistance of the microorganism, meat inspection, public aspects

4.3. Food spoilage
5.1. History and definition of meat inspection. Integrated meat inspection, future of meat inspection
5.2. Actinomycosis, Actinobacillosis: meat inspection, judgement

5.3. Polydisperse structure of the milk

6.1. Decisions concerning live animals (Regulation EC No 854/204)
6.2. Salmonellosis of mammalian slaughter animals, public aspects, preventive strategies, reduction programmes/control in EU, USA
6.3. Physical properties of milk

7.1. Pre-slaughter handling of slaughter animals, stress.
7.2. Brucellosis: rules of slaughter, judgement (Regulation EC No 854/204),

public aspects

7.3. Bacterial growth in raw milk

8.1. Ante-mortem inspection at farm and slaughterhouse, certification, food chain information
8.2. Tuberculosis: Meat inspection, judgement (Regulation EC No 854/204)
8.3. Residues of veterinary drugs and pesticides
9.1. Normal and special slaughters
9.2. Most frequent findings is poultry meat inspection. Judgement of respiratory diseases of poultry (Airsacculitis, Chronic respiratory disease, Infectious laryngotracheitis, Infectious bronchitis, Aspergillosis
9.3. Water quality in food industry

10.1. Humane slaughter

10.2. Atypical tuberculosis of swine

10.3. Fermentation reactions in milk products and fermented milk products
11.1. Main technological steps of swine slaughter

11.2. Bovine spongiform encephalopathy (BSE): causative, route of infection, incidence, control, testing, ante-mortem inspection, judgement

11.3. Temperature reduction and temperature requirements during food production, transport and marketing (Milk, meat, offal, fish, poultry)
12.1. Main technological steps of cattle slaughter

12.2. Foot-and-mouth disease: meat inspection, judgement

12.3. Milk defects of non-physiological origin (color, flavor, smell, substance)
13.1. Technological hygiene of swine slaughter

13.2. Swine fever (Hog cholera): resistance of the virus, rules of slaughter, meat inspection, judgement

13.3. Principles and types of food preservation

14.1. Critical control points of cattle and swine slaughter

14.2. Viral encephalomyelitis of pigs (Teschen disease, Talfan disease, Porcine polymyelitis): resistance of the virus, rules of slaughter, meat inspection

14.3. Marine biotoxins
15.1. Post-mortem inspection of bovine animals over 6 weeks old
15.2. B. cereus in food toxicosis. Avian influenza
15.3. Toxins in food
16.1. Post-mortem inspection of swine

16.2. Rabies: rules of slaughter, judgement, public aspects

16.3. Microbes causing mastitis. Effects of mastitis on the composition and cell count of milk, hygiene aspects
17.1.Technological hygiene of poultry slaughter, meat inspection of poultry
17.2 Hygiene of eggs and egg products: chemical composition of eggs, collection, transportation, storage
17.3. Definition of inspection and audit. 
18.1. Technology and hygiene of canned meat products
18.2. Toxoplasmosis: incidence, meat inspection, public aspects

18.3. Most important pathogens in milk (Salmonella, Coliform, Leptospiral, Listeria, Brucella, Tuberculosis, Anthrax, Botulinum, Staphylococcal, Streptococcal infections)

19.1. By-products in meat industry, treatment, disposal
19.2. Yersiniosis
19.3. Most important pathogens in food (Salmonella, E. coli, Clostridium perfringens and Cl. botulinum, Staphylococcus, Listeria, Shigella, Bacillus cereus, Yersinia, Campylobacter, etc.)
20.1. Technological hygiene of game slaughter. Meat inspection of game

20.2. Trichinosis: incidence, meat inspection, public aspects

20.3. Fungi (moulds and yeast) in food
21.1. Technological hygiene of stuffed meat products
21.2. Cysticercosis of cattle: incidence, meat inspection, public aspects 

21.3. Major chemical contaminants in food

22.1. New food-related legislative pattern in EU (2004)
22.2. Fascioliasis: incidence, meat inspection

22.3. Cleaning and disinfecting in food industry (definition of sanitation)
23.1. Meat inspection of bovine animals under 6 weeks old (Regulation EC No 854/204)
23.2. Prion diseases. Scrapie, judgement
23.3. Final rule on pathogen reduction and HACCP systems, 1996, USA
24.1. “TSE Regulation” (999/2001), monitoring of BSE, specific risk materials, feed ban
24.2. New Castle disease, Fishery/aquaculture products.
24.3. Machine milking practice, cleaning and disinfection of milking machines

25.1. Planning and construction of meat plant

25.2. Poultry chlamydiosis (Ornitosis, Psittacosis)
25.3. US meat regulations, historical view. Pattern of functions/responsibilities of US Food-related Authorities

26.1. Banned veterinary drugs, hormones
26.2. Characterization and judgement of stuffiness of meat
26.3. The seven principles of HACCP systems
27.1. Regulatory requirements for different kind of fishing vessels
27.2. Salmonellosis of poultry slaughter animals, public aspects, preventive strategies, reduction programmes/control in EU, USA

27.3 Toxicity equivalency factors (dioxins, dibenzofuranes, PCBs) 
28.1. Grading of slaughter animals
28.2. Campylobacteriosis in poultry

28.3. Raw milk collection/treatment at the farm, transport, milk reception and storage in the processing plant

29.1 Imperfect bleeding, edematous conditions
29.2. Paratuberculosis of cattle,

29.3. Raw milk clarification, decreaming, homogenisation and standardisation
30.1. Anisakis simplex and related species
30.2. Prion risk and slaughter of cattle, sheep and goats
30.3. Health damaging efffects of chemicals in humans.
31.1. Post-mortem inspection of domestic solipeds (Regulation EC No 854/204)
31.2. Boiling test: cases of its obligatory use, judgements.
31.3. Food safety and food quality. Components of safety assurance systems in food industry
32.1. Integrated production systems, integrated safety assurance systems, integrated meat inspection. Meat inspection of pig and integrated production system
32.2. Diseases caused by Escherichia coli. Supplementary laboratory meat inspection
32.3. Parasites in food

33.1.Classification and treatment of slaughterhouse waste materials. 
33.2. Characterization and judgement of rotting of meat
33.3. Hygienic processing of butter and cheese

34.1. Classification, characterization and judgement of abnormal odours
34.2. Stuffed meat products
34.3. Irradiation of foods. 
35.1. Decisions concerning meat: some selected specific diseases (Tuberculosis, brucellosis, cysticercosis, trichinellosis) (Regulation EC No 854/204)

35.2. Normal colours of meat. Characterization and judgement of abnormal colors of meat
35.3. Heat treatment of milk
36.1. Bacteria responsible for inducing septicaemia in slaughter animals
36.2. Food hygiene importance of parasitoses, corresponding human diseases
36.3. Food safety and food quality.
37.1. Food related risks and hazards. Acceptibility of food
37.2. Cysticercosis of swine: incidence, meat inspection, public aspects, Diphyllobotryosis 

37.3. Listeria monocytogenes in food. importance of Staphylococcus aureus in food hygiene
38.1. Post-mortem inspection of domestic sheep and goats (Regulation EC No 854/204)
38.2. Echynococcosis (Echynococcus granulosus)
38.3. Cells in milk
39.1 Critical control points in poultry slaughter
39.2. Characterization and judgement of abnormal body conditions,

39.3. Effect of chilling and freezing on microorganisms
FURTHER QUESTIONS
1. Novel food

2. Functional food
3. Food additives

4. Bacterial infective doses in humans (how are established)
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A different composition/grouping of these same questions is possible !
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