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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. Which regulation requires ships to employ a trained cook certified in food hygiene?
A. COSWP (2019 Edition)
B. HACCP
C. EU Hygiene Manual
D. MLC 2006 (Regulation 3.2)
Answer: D

2. Why is cross-contamination a serious risk onboard ships?
A. Pathogens transfer from raw to ready-to-eat food via surfaces, utensils, or drips.
B. Cooking always kills any bacteria transferred between foods.
C. Raw and cooked food can be stored together safely at cold temperatures.
D. Crew immunity prevents illness from contaminated food.
Answer: A

3. What is the correct minimum cooking temperature for poultry?
A. 70 °C
B. 55 °C
C. 75 °C
D. 65 °C
Answer: C

4. Which statement about Listeria monocytogenes is true?
A. It grows slowly even under refrigeration.
B. It cannot survive freezing.
C. It only contaminates poultry and beef.
D. It is destroyed by vacuum sealing.
Answer: A

5. What is the danger zone where bacteria multiply most rapidly?
A. Below –18 °C
B. Between 4 °C and 60 °C
C. Above 100 °C
D. Between –5 °C and 10 °C
Answer: B

6. Which corrective action should be taken if a fridge records 9 °C for several hours?
A. Move food to ambient storage until the fridge is fixed.
B. Continue using it until the next port inspection.
C. Discard perishable items and repair or service the unit.
D. Ignore it because food is still cold.
Answer: C

7. What is the correct practice for thawing frozen meat on ships?
A. Place in refrigerator or under running cold water.
B. Leave at room temperature overnight.
C. Keep in sealed bags at ambient galley temperature.
D. Thaw on countertops for faster preparation.
Answer: A

8. Why must ill food handlers be excluded from galley duties?
A. Regulations allow them to work if they wear gloves.
B. They are less productive during shifts.
C. They can transmit pathogens such as norovirus or Staphylococcus aureus.
D. Illness symptoms reduce concentration but not safety.
Answer: C

9. Which of the following is NOT a best practice for waste management onboard?
A. Leaving organic waste uncovered until the end of the voyage.
B. Cleaning waste storage areas to prevent pests.
C. Emptying bins daily and disinfecting them regularly.
D. Storing garbage in sealed containers away from food prep areas.
Answer: A

10. What does the principle “If it isn’t written, it didn’t happen” refer to?
A. Crew contracts confirming job responsibilities.
B. Logs and records proving compliance with food safety standards.
C. Documenting all hygiene training and meal plans.
D. The importance of recipe books in maritime cooking.
Answer: B



Thanks for completing the negotiation test!
Good luck!

Disclaimer: “Funded by the European Union. Views and opinions expressed are however those of the author(s) only and do not necessarily reflect those of the European Union or the ANPCDEFP. Neither the European Union nor the ANPCDEFP can be held responsible for them”iii


Disclaimer: “Funded by the European Union. Views and opinions expressed are however those of the author(s) only and do not necessarily reflect those of the European Union or the ANPCDEFP. Neither the European Union nor the ANPCDEFP can be held responsible for them”iii


image1.png




image2.png




image3.png




image4.png




image5.png




image6.png
Funded by
the European Union

Co-funded by
the European Union





image7.png
CPMR
CRPM




