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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.

Question: What is the primary purpose of the HACCP system onboard a ship? 

1. Why is creating a more sustainable pantry onboard necessary?
A) To increase food variety on ships
	B) To reduce food waste and lower environmental impact
C) To avoid feeding the crew leftovers
	D) To make cooking easier for the galley staff

Answer: B) To reduce food waste and lower environmental impact

2. Which of the following is a consequence of not creating a sustainable pantry?
A) Improved food shelf life
B) Enhanced crew satisfaction
C) Higher operational costs and food spoilage
D) Reduced space usage

[bookmark: _Hlk202889590]Answer: C) Higher operational costs and food spoilage

3. What is an example of the First-In, First-Out (FIFO) method?
A) Using the most recently delivered milk before the older stock
B) Serving fresh produce immediately after delivery
C) Placing new bags of rice behind older ones to ensure older stock is used first
D) Throwing away expired items before using new ones

Answer: C) Placing new bags of rice behind older ones to ensure older stock is used first

4. How does reverse logistics help in sustainable pantry management onboard?
A) By increasing onboard food production
B) By allowing the sale of leftover food
C) By preparing emergency rations for the crew
D) By enabling the return or redistribution of unused items

	Answer: D) By enabling the return or redistribution of unused items

5. Which regulation is mentioned in relation to environmental compliance for waste management onboard ships?
A) SOLAS
B) MARPOL
C) STCW
D) ISO 9001

Answer: B) MARPOL


6. What does regular stock auditing help prevent?
A) Importing restricted food items
B) Repetitive menus
C) Expiry of food before use and overstocking
D) Confusion in labelling

Answer: C) Expiry of food before use and overstocking

7. Which of the following is an example of reverse logistics in maritime settings?
A) Selling leftover food to passengers
B) Donating dry goods nearing expiry at the port
	C) Freezing spoiled items to avoid disposal
D) Cooking with expired ingredients to avoid waste

Answer: B) Donating dry goods nearing expiry at the port

8. Why is proper food storage important on board ships?
A) It helps prevent spoilage and extends shelf life
B) It increases food sales
C) It allows the ship to pass customs checks faster
D) It reduces cooking time

Answer: A) It helps prevent spoilage and extends shelf life

9. What is the benefit of using eco-friendly packaging in pantries?
A) It makes food taste better
B) It reduces environmental impact
C) It impresses the port authorities
D) It increases the weight of deliveries

Answer: B) It reduces environmental impact


10. Which strategy involves creatively using leftovers to avoid waste?
A) Serving smaller portions
[bookmark: _Hlk202889839]B) Converting unused cooked vegetables into soups
C) Returning food to suppliers
D) Freezing all leftovers indefinitely

Answer: B) Converting unused cooked vegetables into soups


Thanks for completing the negotiation test!
Good luck!
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