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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.

QUESTIONS
Here are 20 multiple-choice questions aligned with the specified learning outcomes. Each question includes four answer options and highlights the correct one.

1. Which of the following best describes fully processed foods?
A) Require marinating and chopping before cooking
B) Are raw ingredients that need full preparation
C) Are fully cooked during manufacturing and only need reheating 
D) Are dried and require rehydration before use

2. Which food processing method generally retains the highest level of nutrients when properly done?
A) Canning
B) Freezing 
C) Dehydrating
D) Microwave cooking

3. What is the ideal temperature range for storing refrigerated semi-processed foods onboard a ship?
(Outcome 3)
A) 10°C to 15°C
B) -18°C or below
C) 0°C to 4°C 
D) Room temperature

4. Which of the following is a disadvantage of canned foods compared to frozen foods?
A) Shorter shelf life
B) Higher risk of contamination
C) Lower retention of heat-sensitive nutrients 
D) Requires freezing equipment

5. Tetra Pak packaging is commonly used for which types of food products?
A) Frozen vegetables
B) Dried fruits
C) UHT milk and juices 
D) Vacuum-packed meats

6. What information is typically included on food labels to help consumers identify allergens?
A) Cooking instructions
B) Barcode details
C) Highlighted ingredient names like “milk,” “nuts,” or “gluten” 
D) Price per kilogram


7. Which storage method is most suitable for preserving dried foods like beans or fruits onboard?
A) Under sunlight
B) In open containers
C) In cool, dry, airtight containers 
D) Refrigerated in plastic bags

8. How do convenience foods support nutrition onboard a ship during long voyages?
A) By replacing fresh food completely
B) By offering high sugar snacks for quick energy
C) By providing essential nutrients when fresh items are not available 
D) By reducing food intake to save space

9. What is an important factor when selecting convenience foods within a limited budget?
A) Choosing only fresh vegetables
B) Focusing only on brand names
C) Considering cost per serving and shelf life 
D) Prioritizing appearance over content

10. Which of the following best describes ready-to-eat (RTE) foods?
A) Foods requiring boiling or baking
B) Foods that must be frozen before use
C) Foods that are fully prepared and safe to eat without further cooking 
D) Unwashed raw produce stored at room temperature

11. What is the first step in any emergency situation onboard?
A) Start CPR immediately
B) Shout for help
C) Check for danger
D) Move the casualty

12. What does the “C” in DRABC stand for?
A) Control
B) Circulation
C) Compression
D) Choking

13. How deep should chest compressions be during adult CPR?
A) 1–2 cm
B) 2–3 cm
C) 5–6 cm
D) Over 8 cm




14. What should you do first when treating a burn?
A) Apply ointment
B) Remove clothing stuck to the skin
C) Cool the area with water
D) Cover with a thick blanket

15. What is the best way to stop severe bleeding?
A) Tie a rope around the limb
B) Apply ice
C) Raise the leg
D) Apply direct pressure with a clean cloth

16. Which of the following is NOT a symptom of shock?
A) Cold, pale skin
B) Rapid pulse
C) Heavy sweating
D) Strong, steady heartbeat

17. If someone is choking and can’t speak, what should you do first?
A) Give 5 abdominal thrusts
B) Lay them on their side
C) Encourage them to cough
D) Perform 5 back blows

18. Which item should NOT be applied to a burn?
A) Cool water
B) Clean cling film
C) Wet towel
D) Ice cubes

19. What is the purpose of an AED (Automated External Defibrillator)?
A) Control bleeding
B) Stabilize fractures
C) Restart a heart in cardiac arrest
D) Monitor oxygen levels

20. After providing first aid, what should you do?
A) Leave the scene
B) File a report in the First Aid Logbook
C) Wait until your next shift
D) Take photos of the incident


Thanks for completing the negotiation test!
Good luck!
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