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1. Which procurement method focuses on purchasing at the
lowest possible cost through competitive bids?

A. Informal purchasing

B. Group/co-op purchasing

C. Formal, competitive bid buying
D. Centralized purchasing

2. Fresh fruits and vegetables should be held at what type of
humidity level compared to items in dry storage?

A. higher
B. lower

C. the same
D. variable

3. FoodNet is used by the CDC to analyze:
A. Food safety protocols
B. Trends of foodborne diseases over time
C. Food quality monitoring
D. Shellfish transportation

4. Which dietary group restricts both pork and few dairy
products?

A. Southeast Asian

B. Kosher

C. Seventh Day Adventist
D. Roman Catholics

5. The Delphi technique is an example of which type of
forecasting model?

A. Moving average

B. Exponential smoothing
C. Causal model

D. Subjective model
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6. What does the Food, Drug, Cosmetic Act ensure in food
processing?

A. Inspects food processing factories

B. Inspects egg substitutes

C. Inspects and assesses eggs for quality
D. Monitors shellfish transportation

7. The regulation of chemical and cleaning supplies is
managed by which agency?

A. OSHA
B. CDC
C. FDA
D. EPA

8. Which of the following practices can lead to an increase in
solid waste generation?

A. Individualized meal planning
B. Streamlined meal distribution
C. Overproduction of food items
D. Reducing meal frequency

9. What type of food service system is likely to face critical
control issues due to delivery?

A. Assembly serve
B. Commissary

C. Ready prepared
D. Conventional

10. What dietary law prohibits consuming both meat and
dairy at the same meal?

A. Southeast Asian

B. Kosher

C. Chinese

D. Seventh Day Adventist
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1. Which procurement method focuses on purchasing at the
lowest possible cost through competitive bids?

A. Informal purchasing
B. Group/co-op purchasing
C. Formal, competitive bid buying

D. Centralized purchasing

The procurement method that focuses on purchasing at the lowest possible cost through
competitive bids is formal, competitive bid buying. This method involves soliciting bids
from multiple suppliers and selecting the one that offers the best price while also
meeting the specified quality and service requirements. By inviting different suppliers to
submit their bids, organizations can compare offers and choose the most cost-effective
option. This approach is structured and regulated, often used for larger purchases where
the total cost of goods or services can significantly impact budgetary constraints. It
emphasizes the importance of transparency and fairness in the purchasing process,
ensuring that all suppliers have an equal opportunity to compete for the business. In
contrast, other procurement methods, such as informal purchasing, often rely on fewer
suppliers and may not emphasize competitive pricing to the same degree. Group or
cooperative purchasing involves pooling resources with other organizations to leverage
collective buying power, but it doesn't exclusively focus on competitive bids. Centralized
purchasing means that all purchasing decisions are made at a central location, but it
doesn't specifically highlight competition for the lowest cost like formal competitive
bidding does.

2. Fresh fruits and vegetables should be held at what type of
humidity level compared to items in dry storage?

A. higher
B. lower

C. the same
D. variable

Fresh fruits and vegetables should indeed be held at a higher humidity level compared to
items in dry storage. This is because fruits and vegetables are composed largely of water
and are prone to dehydration if the environment is too dry. Higher humidity levels help to
prevent moisture loss, maintaining the quality, appearance, and shelf life of fresh
produce. Additionally, different fruits and vegetables emit varying amounts of ethylene
gas, which can affect ripening and spoilage. A higher humidity environment minimizes
wilting and helps retain the crispness and texture of produce, making it vital for
maintaining nutritional quality and consumer appeal. In contrast, items in dry storage,
such as grains and packaged foods, require a lower humidity environment to prevent
mold growth and spoilage, which is why a differentiation in humidity levels is critical for
proper food storage and grocery management.
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3. FoodNet is used by the CDC to analyze:
A. Food safety protocols
B. Trends of foodborne diseases over time
C. Food quality monitoring
D. Shellfish transportation

FoodNet is a crucial surveillance system used by the Centers for Disease Control and
Prevention (CDC) to monitor and analyze trends of foodborne diseases over time. It
collects and analyzes data from various states regarding illnesses caused by foodborne
pathogens. This ongoing monitoring is vital for identifying outbreaks, understanding the
epidemiology of foodborne diseases, and evaluating the effectiveness of food safety
initiatives and interventions. By focusing on trends in foodborne illnesses, FoodNet
provides valuable insights that guide public health policies and practices aimed at
reducing foodborne disease incidence and improving food safety across the nation. This
capability to track changes over time allows health officials to respond more effectively
to emerging food safety issues.

4. Which dietary group restricts both pork and few dairy
products?

A. Southeast Asian

B. Kosher

C. Seventh Day Adventist
D. Roman Catholics

The correct choice signifies the dietary practices commonly associated with certain
cultural and religious beliefs. The Southeast Asian dietary group, particularly among
certain populations, might restrict pork due to cultural taboos and consider dairy,
particularly whole milk, less desirable because of lactose intolerance prevalent in those
regions. This aligns with the values and traditional dietary restrictions found within
those communities. For clarity, it's important to understand that while Kosher dietary
laws prohibit pork, they do not restrict all dairy, and instead, they have specific rules
about how dairy and meat can be consumed together. Seventh Day Adventists do have
some dietary restrictions, including avoiding pork, but they primarily emphasize a
vegetarian diet, which may or may not include dairy products. Roman Catholics don’t
typically have restrictions on pork or dairy, although dietary choices can vary widely
among individuals. Therefore, the Southeast Asian group is uniquely characterized by
restrictions that encompass both pork and certain dairy products, making it the best fit
for the question.
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5. The Delphi technique is an example of which type of
forecasting model?

A. Moving average

B. Exponential smoothing
C. Causal model

D. Subjective model

The Delphi technique is indeed best classified as a subjective model. This method relies
on the opinions and insights of a panel of experts to generate forecasts. The subjective
nature of the Delphi technique is emphasized by its reliance on individual judgments
rather than strictly quantitative data, allowing it to capture insights that might not be
available from statistical methods. In the Delphi process, experts answer questionnaires
in multiple rounds, with the goal of reaching a consensus on a forecasted outcome. This
iterative approach encourages reflection and reassessment of opinions, which can lead to
a more nuanced understanding of complex issues. While other forecasting methods,
such as moving averages and exponential smoothing, focus predominantly on historical
data and mathematical calculations, the Delphi technique emphasizes the value of expert
opinion and qualitative data. This makes it particularly useful in areas where data may be
limited or when dealing with new developments where historical data is not applicable.

6. What does the Food, Drug, Cosmetic Act ensure in food
processing?

A. Inspects food processing factories
B. Inspects egg substitutes

C. Inspects and assesses eggs for quality
D. Monitors shellfish transportation

The Food, Drug, and Cosmetic Act (FDCA) is a significant piece of legislation designed to
ensure the safety and quality of food, drugs, and cosmetics. Under this act, the Food and
Drug Administration (FDA) is empowered to inspect food processing facilities to ensure
compliance with safety standards and regulations. This means that food processing
plants must meet specific guidelines set forth by the FDCA to ensure that the food
products are safe for consumption and properly labeled. By ensuring that food
processing factories are regularly inspected, the act helps to prevent contamination,
misbranding, and other practices that could harm consumers. Therefore, the focus on
inspecting food processing facilities directly aligns with the objectives of the FDCA to
promote public health and safety. This comprehensive oversight is a crucial part of
maintaining food safety standards throughout the food supply chain. The other choices,
while related to food safety in some way, do not fall within the primary domain of the
FDCA in the context provided. For example, inspecting egg substitutes and assessing
eggs for quality would pertain to more specific regulations and standards rather than the
overarching inspections of all food processing facilities that the FDCA covers. Similarly,
monitoring shellfish transportation involves regulations specific to that seafood category,
which may not fall under the broader
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7. The regulation of chemical and cleaning supplies is
managed by which agency?

A. OSHA
B. CDC
C. FDA
D. EPA

The regulation of chemical and cleaning supplies is primarily managed by the
Environmental Protection Agency (EPA). The EPA is responsible for protecting human
health and the environment by enforcing regulations related to chemical safety, pollution
control, and hazardous waste management. This includes overseeing the use and disposal
of chemicals found in cleaning supplies, ensuring that they are safe for public health and
do not harm the environment. The agency conducts risk assessments and provides
guidelines to manufacturers and consumers about the proper use and handling of
chemical products. By regulating these substances, the EPA plays a vital role in
safeguarding communities from potentially harmful effects associated with improper use
or exposure to chemicals. Other agencies mentioned in the options focus on different
areas. For instance, OSHA (Occupational Safety and Health Administration) focuses on
ensuring workplace safety, which includes some aspects of chemical exposure, but it does
not specifically regulate the products themselves. The CDC (Centers for Disease Control
and Prevention) is primarily concerned with public health and disease prevention, not
directly with chemical regulations. The FDA (Food and Drug Administration) oversees
food safety and pharmaceuticals, not cleaning supplies. Thus, the EPA is the agency that
directly governs the management and regulation of chemical and cleaning supplies.

8. Which of the following practices can lead to an increase in
solid waste generation?

A. Individualized meal planning
B. Streamlined meal distribution
C. Overproduction of food items

D. Reducing meal frequency

Overproduction of food items is a key practice that can lead to an increase in solid waste
generation. When food is prepared in excess of what is needed, it often results in surplus
items that may not be consumed, ultimately leading to waste. This waste can come in the
form of uneaten meals, expired products, or leftovers that are discarded instead of being
utilized. In various settings, such as food service operations and institutions, careful
inventory management and portion control are essential strategies to minimize
overproduction and, consequently, the amount of food waste produced. The other
practices, such as individualized meal planning, streamlined meal distribution, and
reducing meal frequency, tend to focus on efficiency and intended consumption levels.
Individualized meal planning aims to align food preparation with specific needs and
preferences, reducing the likelihood of waste. Streamlined meal distribution can enhance
the organization and delivery of meals, thus addressing potential waste related to
mishandling or delays. Reducing meal frequency can lead to less food being prepared
overall, which can help minimize waste when managed correctly. In contrast,
overproduction directly results in more food being created than can be reasonably
consumed, increasing the potential for solid waste generation.
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9. What type of food service system is likely to face critical
control issues due to delivery?

A. Assembly serve

B. Commissary
C. Ready prepared

D. Conventional

The commissary food service system is particularly susceptible to critical control issues
during the delivery process because it relies heavily on centralized food preparation in a
large kitchen, from which the food is distributed to multiple locations. This system often
involves transporting large quantities of food over potentially varying distances before
serving. During the delivery stage, factors such as temperature control become critical,
as food must be kept at safe temperatures to prevent foodborne illnesses. Additionally,
the use of shared resources and the potential for cross-contamination during transport
can introduce risks that need to be carefully managed. Ensuring that food remains safe
during this time requires meticulous planning and monitoring, contributing to the
critical control points in a commissary system. In contrast, the other food service
systems—assembly serve, ready prepared, and conventional—typically deal with food
closer to the point of service or are structured in ways that minimize the impact of
transportation on food safety, which reduces the likelihood of encountering significant
control issues during delivery.

10. What dietary law prohibits consuming both meat and
dairy at the same meal?

A. Southeast Asian

B. Kosher

C. Chinese

D. Seventh Day Adventist

The Kosher dietary law, rooted in Jewish tradition, delineates specific guidelines about
what foods can be consumed and how they should be prepared. One of the primary tenets
of these laws is the prohibition of mixing meat and dairy products in the same meal. This
principle is derived from interpretations of biblical texts, specifically from Exodus 23:19,
which states, "You shall not boil a young goat in its mother's milk." The separation of
meat and dairy is rigorously followed by those who observe Kosher dietary laws, leading
to distinct utensils, cookware, and even dining areas for the two categories of food. This
practice not only adheres to religious guidelines but also promotes mindfulness about
food consumption and preparation within the context of Jewish culture. Other dietary
laws listed do not specifically prohibit the combination of meat and dairy. Southeast
Asian dietary practices vary widely among cultures and do not have a uniform prohibition
like Kosher. Chinese dietary restrictions can include various food combinations, often
centered around balance and harmony, rather than strict non-mixing rules. Seventh Day
Adventists may follow a vegetarian diet and promote healthful eating, but their principles
do not encompass the specific mixing prohibition seen in Kosher laws.
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