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REVIEW QUESTIONS 

By completing the test, you indicate that you have met the objectives and have learned the information in this chapter.

1. Which of the following is NOT a major factor affecting food storage onboard a ship?
A) Temperature control
B) Ventilation and humidity
C) Color of food packaging
D) Pest control

Answer: C) Color of food packaging

2. What is the safest way to store raw meat in a refrigerator?
A) On the top shelf above cooked foods
B) In the middle shelf next to dairy products
C) On the bottom shelf in a sealed container
D) At room temperature before cooking

Answer: C) On the bottom shelf in a sealed container

3. Which of the following food items is considered high-risk and requires careful storage?
A) Canned beans
B) Cooked rice
C) Dried pasta
D) Bottled water

Answer: B) Cooked rice

4. Why is the First In, First Out (FIFO) system important in food storage?
A) To use the newest stock before the older stock
B) To ensure that older stock is used first to prevent waste
C) To store food randomly for easier access
D) To increase the weight of storage shelves

Answer: B) To ensure that older stock is used first to prevent waste

5. Which of the following is a key requirement for storing allergen-sensitive foods onboard?
A) Keeping them at room temperature
B) Storing them separately and clearly labeled
C) Mixing them with other packaged goods to save space
D) Freezing them at the lowest temperature possible

Answer: B) Storing them separately and clearly labeled

6. What is the recommended storage temperature for frozen foods onboard a ship?
A) Below 32°F (0°C)
B) Below 0°F (-18°C)
C) Between 35-40°F (2-4°C)
D) Below 50°F (10°C)

Answer: B) Below 0°F (-18°C)





7. How should packaged snack foods such as chips and biscuits be stored onboard a ship?
A) In the refrigerator to keep them fresh
B) In a cool, dry place away from humidity
C) Next to high-risk foods in the freezer
D) In open containers for easy access

Answer: B) In a cool, dry place away from humidity

8. Why is it necessary to store canned food in a dry storage area?
A) To prevent rust and contamination
B) To keep cans at a constant high temperature
C) To increase the expiration date of the product
D) To make it easier to stack the cans

Answer: A) To prevent rust and contamination

9. What is the best way to store raw seafood onboard to maintain freshness?
A) In a warm storage area to avoid freezing
B) In a sealed plastic container at room temperature
C) On ice or in a controlled refrigeration unit
D) In the dry storage area with packaged products

Answer: C) On ice or in a controlled refrigeration unit

10. What should be done to prevent pests in pantry storage areas onboard?
A) Store food in airtight containers and regularly inspect for infestations
B) Leave food out for easy access
C) Keep storage areas warm and humid
D) Place packaged food near cleaning chemicals to repel pests

Answer: A) Store food in airtight containers and regularly inspect for infestations


Thanks for completing the negotiation test!
Good luck!
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