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REVIEW QUESTIONS PART ONE

By completing the test, you indicate that you have met the objectives and have learned the information in this chapter.
1. Nutritional Balance
Question: Which of the following is NOT a key component of a nutritionally balanced diet for the crew onboard a ship? 
a) Carbohydrates
 b) Vitamins and minerals 
c) High levels of fat
 d) Proteins
Answer: c) High levels of fat

2. Food Safety and Hygiene
Question: What is the primary purpose of the HACCP system onboard a ship? 
a) To plan meals based on crew preferences	
b) To identify and control food safety hazards
c) To manage food waste		
d) To calculate food portions for the crew
Answer: b) To identify and control food safety hazards
3. Meal Planning and Menu Design
Question: When planning meals and designing a menu onboard a ship, which factor is most important to consider?
	a) The availability of high-end culinary equipment
b) The preference for gourmet, restaurant-style meals
c) The storage capacity, voyage duration, and the crew's nutritional needs
d) The chef's desire to experiment with new recipes
Answer: c). The storage capacity, voyage duration, and the crew's nutritional needs
4. Inventory Control
Question: What is the main goal of inventory control in onboard catering? 
a) To ensure meals are varied
b) To prevent spoilage and shortages of provisions
c) To increase food waste
d) To provide luxury meals
Answer: b) To prevent spoilage and shortages of provisions
5. Food Storage and Preservation
Question: Which of the following is the best method for storing perishable food onboard a ship? 
a) In an airtight container at room temperature
b) In the refrigerator or freezer
c) In dry storage without any packaging
d) In a dark, humid environment
Answer: b) In the refrigerator or freezer


6. Waste Management
Question: According to MARPOL Annex V, which type of waste is prohibited from being discharged into the sea? 
a) Food waste
b) Plastic waste
c) Paper waste
d)Organic waste
Answer: b) Plastic waste
7. Special Dietary Needs
Question: When catering to special dietary needs onboard, which of the following should be prioritized? 
a) Making sure all meals are identical
b) Ignoring dietary restrictions to avoid complexity
c) Ensuring nutritional adequacy and safety for all crew members
d) Serving only vegetarian meals
Answer: c) Ensuring nutritional adequacy and safety for all crew members
8. Regulations and Compliance
Question: Which of the following regulations requires ships to manage food waste and comply with disposal standards? 
a) SOLAS (Safety of Life at Sea)
b) MARPOL Annex V
c) STCW (Standards of Training, Certification, and Watchkeeping)
d) ISPS Code (International Ship and Port Facility Security)
Answer: b) MARPOL Annex V
9. Catering for Special Diets
Question: How can a ship ensure the crew’s dietary restrictions are met during long voyages? 
a) By serving a one-size-fits-all menu for simplicity
b) By planning for specific dietary needs and informing the catering team
c) By offering only canned food to all crew members
d) By allowing crew members to handle their meals
Answer: b) By planning for specific dietary needs and informing the catering team
10. Emergency Procedures
Question: In an emergency situation where food supplies are running low, what is the first step to ensure the crew receives enough food? 
a) Start rationing food immediately
b) Increase the number of meals served daily
c) Begin cooking larger portions
d) Immediately discard spoiled food
Answer: a) Start rationing food immediately


Thanks for completing the negotiation test!
Good luck!
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