Unit 2 — Outcome 1 - Topic 9 and 10

Written Activity One

15 Quick Questions

Read the online text at this link: https://foodstudies.com.au/courses/unit-2-1-9-2-1-10-ensuring-a-safe-food-supply/

Answer these questions:

1. What is adulteration and how does it relate to food?

Adulteration refers to making some better or worse by adding something to it, and it relates to food by adding
substances to food products.

2. What is a food standard?

A food standard is a set of criteria that a food must meet to be deemed safe to eat.

3. What are the main objectives of the federal, state, and local governments in regulating the food system?

The main objectives are to set food policy, develop food standards, and ensure that food policy and food
standards are introduced and followed.

4. Why is it important to protect vulnerable groups from unsafe food?

Vulnerable groups, such as pregnant women, elderly people, young children, and people with reduced
immunity, are at higher risk of being affected by food poisoning. Protecting them from unsafe food helps
prevent illness and potential harm.

5. How did the issue of food adulteration lead to the introduction of food regulations in Australia?

When food was scarce in Australia, some substances were added as "fillers" to food products. This
adulteration led to the first Australian food manufacturing regulations being issued to regulate the
composition and cost of bread, as well as the price of wheat.

6. What is the Food Standards Code and when was it introduced?

The Food Standards Code is a collection of food standards developed by FSANZ (Food Standards Australia
New Zealand). It was introduced in 2002.

© Food Ed Assist www.foodstudies.com.au Page 1



http://www.foodstudies.com.au/
https://foodstudies.com.au/courses/unit-2-1-9-2-1-10-ensuring-a-safe-food-supply/

7.

10.

11.

12.
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What are some of the aspects covered by the Food Standards Code?

The Food Standards Code covers aspects such as food recalls, health and hygiene obligations of food
handlers, labelling of packaged and unpackaged foods, primary food production and food processing,
acceptable levels of additives and preservatives, and the composition of foods.

How do food labelling regulations contribute to food safety?

Food labelling regulations help to keep food safe and prevent food poisoning by providing important
information such as the description of the food or drink, net weight or volume, ingredient list, nutrition
information, allergen declarations, and storage instructions.

What is the role of the Department of Health in ensuring food safety?

The Department of Health oversees Australia's health system and is involved in developing food policies and
standards to ensure food safety.

What is the role of the Food Safety Unit in Victoria?

The Food Safety Unit, part of the Department of Health and Human Services in Victoria, is responsible for
approving and supporting food safety auditors, providing education on food handling, and collaborating with
various stakeholders to promote public health and food safety.

What is PrimeSafe and what are its responsibilities in food safety?

PrimeSafe is a Victorian Statutory Authority responsible for regulating the production of safe meat, poultry,
seafood, and pet food in Victoria. It conducts audits, ensures animal welfare, issues licenses, and performs
random testing to maintain food safety standards.

What is the role of Dairy Food Safety Victoria (DFSV) in ensuring food safety?

DFSV is a statutory authority responsible for ensuring the safety of dairy products. It licenses dairy
businesses, conducts audits, provides technical support, investigates complaints, and advises the Minister
for Agriculture on matters related to the administration of the Dairy Act.
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13. What are the responsibilities of local governments in regulating food safety?

Local governments are responsible for food retail, manufacturing, and wholesaling premises within their
areas. They enforce food safety programs, inspect businesses, investigate complaints, provide advice and
training, and register and inspect food premises.

14. How do federal, state, and local governments work together to ensure food safety?

Federal, state, and local governments collaborate in developing food policies and standards, implementing
legislation, conducting inspections, enforcing regulations, and providing education and support to ensure
food safety throughout the food system.

15. How do food safety regulations and standards contribute to consumer protection and informed decision-
making?

Food safety regulations and standards protect consumers from unsafe food, prevent food poisoning, and
enable consumers to make informed decisions about the origin and nutritional value of the food they choose
to eat.
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Written Activity Two
Food Safety Scenarios

In small groups, analyse the food safety scenarios below.

After analysing the scenarios, share your findings with the rest of the class.

Scenario 1

You visit a local restaurant and notice that the staff members handling food are not wearing gloves and do
not wash their hands properly. The kitchen area appears unclean, with food debris and dirty utensils
scattered around. The food is not stored at the correct temperatures, and the refrigerator seems to be
malfunctioning.

Answer the following questions in your groups:
a. What are the improper food handling practices and their potential risks to food safety in the scenario?
b. What are the food safety hazards in this scenario?
c. What are the potential consequences of these hazards?

d. What are some solutions to ensure food safety in this restaurant?

Scenario 2

You come across a packaged food product in a supermarket that claims to be gluten-free, but
upon closer inspection of the ingredient list, you notice the presence of wheat flour. The
product is also missing any allergen warning labels.

Answer the following questions in your groups:

a. What are the implications of misleading labelling and its potential risks to consumers?
b. What are the specific hazards associated with mislabeled products?

c. What are the potential consequences of consuming a mislabeled product?

d. What are some solutions to ensure food safety and accurate labelling?

Scenario 3

You visit a local farmers' market and notice a vendor selling raw milk without any warning labels or
information regarding potential health risks. The milk is stored in unrefrigerated containers and has
been sitting in the sun for several hours.

Answer the following questions in your groups:

a. What are the potential risks associated with the sale and consumption of raw milk?

b. What are the specific food safety hazards related to the sale of unpasteurised raw milk?

c. What are the potential consequences of consuming raw milk without proper safety measures?

d. What are some solutions to ensure food safety in the sale of raw milk?
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Scenario 1

You visit a local restaurant and
notice that the staff members
handling food are not wearing

gloves and do not wash their hands
properly. The kitchen area appears
unclean, with food debris and dirty
utensils scattered around. The food
is not stored at the correct
temperatures, and the refrigerator
seems to be malfunctioning.

/ b. What are the food safety hazards im

this scenario?

\ /
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/ a. What are the improper food handling practices and their potential risks to food safety in the \
scenario?

{What are the potential consequences of\ ﬁWhat are some solutions to ensure fooh

these hazards? safety in this restaurant?
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Scenario 2

C What are the implications of misleading labelling and its potential risks to consumers? \

You come across a packaged food
product in a supermarket that claims
to be gluten-free, but upon closer
inspection of the ingredient list, you
notice the presence of wheat flour.
The product is also missing any
allergen warning labels.

ﬁWhat are the specific hazards associate“ {What are the potential consequences of\ ﬁWhat are some solutions to ensure fooh

with mislabeled products? consuming a mislabeled product? safety and accurate labelling?
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C What are the potential risks associated with the sale and consumption of raw milk? \

Scenario 3

You visit a local farmers' market and
notice a vendor selling raw milk without
any warning labels or information
regarding potential health risks. The
milk is stored in unrefrigerated
containers and has been sitting in the
sun for several hours.

ﬁWhat are the specific food safety hazah {What are the potential consequences of\ ﬁWhat are some solutions to ensure fooh

related to the sale of unpasteurised raw consuming raw milk without proper safety safety in the sale of raw milk?
milk? measures?
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Scenario 1

You visit a local restaurant and
notice that the staff members
handling food are not wearing

gloves and do not wash their hands
properly. The kitchen area appears
unclean, with food debris and dirty
utensils scattered around. The food
is not stored at the correct
temperatures, and the refrigerator
seems to be malfunctioning.

b. What are the food safety hazards in this
scenario?

e Improper hand hygiene and lack of glove
usage can lead to the transfer of bacteria
and other pathogens from hands to food
and food contact surfaces.

e The presence of food debris and dirty
utensils increases the risk of bacterial
growth and cross-contamination.

e The food not being stored at correct
temperatures, coupled with a
malfunctioning refrigerator, can result in
bacterial growth and foodborne illnesses.

Unit 2 — Outcome 1 - Topic 9 and 10

c What are the improper food handling practices and their potential risks to food safety in the scenario'm
e Staff members not wearing gloves and not washing their hands properly. Improper hand hygiene can
lead to the transfer of harmful bacteria from hands to food, causing contamination and potential

foodborne illnesses.

e The kitchen area appears unclean, with food debris and dirty utensils scattered around. Unclean
kitchen surfaces and utensils can harbour bacteria and other pathogens, increasing the risk of cross-
contamination. Incorrect temperature control of food, both during storage and preparation, allows
bacteria to multiply rapidly, potentially leading to food poisoning.

e The food is not stored at the correct temperatures, and the refrigerator seems to be malfunctioning.

These practices pose several potential risks to food safety.
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The malfunctioning refrigerator may not maintain the appropriate cold temperatures, compromising the

[ )
k safety and quality of perishable foods.

/

c. What are the potential consequences of
these hazards?

e Inadequate hand hygiene, cross-
contamination, and improper temperature
control can result in the harmful bacteria,
leading to foodborne illnesses.

e Poor sanitation practices and unclean
kitchen conditions can lead to customer
dissatisfaction, negative reviews, and a
damaged reputation.

e Failure to follow proper food safety
practices can result in violations of food
safety regulations, leading to potential
fines, penalties, or even closure of the
establishment.
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What are some solutions to ensure food
safety in this restaurant?

Conduct comprehensive training programs for all
staff members to educate them about food safety
and personal hygiene.

Establish a regular cleaning schedule for kitchen
surfaces, utensils, and equipment.

Repair or replace the malfunctioning refrigerator.
Introduce a documented food safety
management system, such as Hazard Analysis
and Critical Control Points (HACCP).

Conduct regular inspections to monitor
compliance with food safety regulations and
ensure that corrective actions are taken promptly.
Consider involving third-party auditors to provde
an objective assessment of food safety practices.
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Scenario 2

You come across a packaged food
product in a supermarket that claims
to be gluten-free, but upon closer
inspection of the ingredient list, you
notice the presence of wheat flour.
The product is also missing any
allergen warning labels.

b. What are the specific hazards associated
with mislabeled products?

e Mislabeled products can pose a
significant risk to individuals with allergies.
It can lead to allergic reactions in
individuals with wheat allergies,
potentially causing symptoms like hives,
difficulty breathing, or anaphylaxis.
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c What are the implications of misleading labelling and its potential risks to consumers? \
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Consuming gluten-containing products can trigger adverse reactions in individuals with gluten-related
disorders. Symptoms may include abdominal pain, diarrhea, bloating, and other gastrointestinal

issues.

Misleading labelling undermines consumer trust in the accuracy an reliability of food labels. This can
lead to confusion among consumers, especially those with specific dietary needs or allergies, making it
challenging for them to make informed choices about the foods they purchase.

/

What are the potential consequences of
consuming a mislabeled product?
Allergic reactions, gastrointestinal
distress, or other health complications for
individuals with specific dietary needs or
allergies.

Disrupt individuals' efforts to maintain a
specific diet, such as a gluten-free diet for
individuals with celiac disease.
Companies found guilty of mislabeling
face potential legal repercussions,
including fines, recalls, lawsuits, and
damage to their reputation.
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What are some solutions to ensure food
safety and accurate labelling?

Enforce stricter regulations and guidelines
for accurate food labelling.

Implement quality control measures to
prevent cross-contamination and ensure
accurate labelling.

Establish processes to ensure the
accuracy of ingredient information.
Educate consumers about the importance
of reading labels carefully.

Conduct regular inspections and audits to
verify compliance with labelling
regulations.
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Scenario 3

You visit a local farmers' market and
notice a vendor selling raw milk without
any warning labels or information
regarding potential health risks. The
milk is stored in unrefrigerated
containers and has been sitting in the
sun for several hours.

b. What are the specific food safety hazards
related to the sale of unpasteurised raw
milk?

e Raw milk can contain pathogenic bacteria
that are naturally present in the milk or
introduced during milking, handling, or
storage.

e Improper storage and handling practices,
such as using unclean equipment or
contaminated containers, can lead to
cross-contamination and the transfer of
harmful bacteria from the environment to
the milk.

c What are the potential risks associated with the sale and consumption of raw milk?
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~

Raw milk carries a higher risk of microbial contamination compared to pasteurized milk. It may contain
harmful bacteria, such as E. coli, Salmonella, or Listeria, which can cause severe foodborne illnesses.
Without proper labelling and information, consumers may not be aware of the potential health risks
associated with consuming raw milk. They may underestimate the dangers and unknowingly expose

themselves to microbial pathogens.

Storing raw milk in unrefrigerated containers and leaving it in the sun for several hours creates an ideal
environment for bacteria to multiply rapidly. Elevated temperatures promote bacterial growth and

increase the risk of foodborne illnesses.

/

What are the potential consequences of
consuming raw milk without proper safety
measures?

Consumption of raw milk contaminated
with pathogenic bacteria can lead to
various foodborne illnesses, including
severe gastrointestinal symptoms, such
as diarrhea, vomiting, abdominal pain,
and potentially life-threatening
complications.

Infants, young children, pregnant women,
older adults, and individuals with
weakened immune systems are
particularly susceptible to the harmful

effects of pathogenic bacteria present in
raw milk.
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What are some solutions to ensure food

safety in the sale of raw milk?

Implement educational campaigns to raise awareness
about the risks associated with consuming raw milk
and the importance of pasteurization.

Provide clear and prominent warning labels explaining
the potential health risks on all raw milk containers.
Establish and enforce strict regulations for the sale of
raw milk.

Apply penalties for non-compliance to deter unsafe
practices.

Mandate the pasteurization of all milk products sold to
consumers.

Enforce guidelines for storing raw milk under
refrigeration at appropriate temperatures to inhibit
bacterial growth.

Provide training and resources to vendors on safe
handling practices, including the use of clean
equipment and hygienic storage containers.
Implement a certification process for vendors selling
raw milk.

Display clear notices at the point of sale, informing
consumers about the potential risks of consuming raw
milk .
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Written Activity Three

Aussie Incidents and Outbreaks!
Research a food safety incident or outbreak that has occurred in Australia in recent years.
Answer the following questions:

1. Provide an overview of the incident, including the type of food, affected individuals, and any notable
consequences.

2. What were the main causes or contributing factors to the food safety incident or outbreak?

3. What were the immediate actions or likely immediate actions taken to address the food safety incident or
outbreak?

4. What are the long-term consequences of the incident or outbreak on the affected individuals, businesses, and
the food industry as a whole?

5. Reflect on the challenges and complexities involved in ensuring food safety in the incident you researched.
How do factors such as food production, distribution, handling, and consumer behavior contribute to these
challenges?

6. Discuss the role of regulations and standards in preventing food safety incidents and outbreaks. How do these
incidents shape the development and enforcement of food safety policies and regulations in Australia?

7. Investigate the strategies and measures implemented to prevent similar incidents from occurring in the future.
What changes were made in terms of regulations, industry practices, or public awareness campaigns?

8. Consider the role of technology and innovation in enhancing food safety practices. How can advancements in
food testing methods, traceability systems, or data analytics contribute to preventing and mitigating food safety
incidents?
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Written Activity Three

Aussie Incidents and Outbreaks!

Research a food safety incident or outbreak that has occurred in Australia in recent years.
Answer the following questions:

1. Provide an overview of the incident, including the type of food, affected individuals, and any notable
consequences.

The incident involves a brand of spinach called Riviera Farms baby spinach, which was linked to more than 50
illnesses in Australia. The affected individuals experienced symptoms such as delirium, confusion,
hallucinations, fever, rapid heartbeat, flushed face, blurred vision, dry mouth, and dry skin. The onset of
symptoms occurred within hours of consuming the contaminated baby spinach. The spinach products were
sold at Costco Wholesale in New South Wales, the Australian Capital Territory, and Victoria. Additionally, other
products containing the spinach, such as Chicken Cobb Salad and Chickpea Falafel Salad, were recalled by
Woolworths Group, and Fresh Salad Co. Fresh and Fast Stir Fry was recalled by Aldi. The contamination was
caused by an accidental inclusion of "unsafe plant material" in the spinach.

2. What were the main causes or contributing factors to the food safety incident or outbreak?

The main cause of the food safety incident was the accidental contamination of the spinach products with an
unidentified weed or unsafe plant material. The specific details regarding how the contamination occurred are
not mentioned in the article. However, the presence of this weed in the spinach led to the development of
symptoms in individuals who consumed the affected products.

3. What were the immediate actions or likely immediate actions taken to address the food safety incident or
outbreak?

In response to the incident, Riviera Farms, the company responsible for the spinach products, immediately
recalled the affected batches of baby spinach from the shelves. They worked with retailers and regulators to
identify and remove potentially contaminated products. The company also sent samples to laboratories for
testing to determine the exact nature of the contamination. Consumers were advised not to consume the
spinach and to dispose of it. Individuals who had already consumed the product were advised to seek medical
advice or contact their local poisons information center.

4. What are the long-term consequences of the incident or outbreak on the affected individuals, businesses, and
the food industry as a whole?

The long-term consequences of the incident may include damage to the reputation of Riviera Farms,
Woolworths Group, and Aldi, as well as potential financial losses due to product recalls and legal implications.
The affected individuals may experience health consequences depending on the severity of their symptoms
and the actions taken to address their conditions. The incident could also lead to increased scrutiny and stricter
regulations in the food industry, particularly in terms of quality control and prevention of accidental
contamination.

5. Reflect on the challenges and complexities involved in ensuring food safety in the incident you researched.
How do factors such as food production, distribution, handling, and consumer behavior contribute to these
challenges?

Ensuring food safety involves multiple challenges and complexities. In this incident, factors such as the
production and distribution of the spinach products played a role. It is essential to have robust quality control
measures in place during the production process to prevent the inclusion of unsafe materials. The complexity
arises from the vast supply chains and the need for coordination among different stakeholders, including
growers, distributors, retailers, and regulators. Additionally, consumer behavior plays a role, as individuals
need to be informed about food recalls and follow proper disposal instructions to prevent further consumption
of contaminated products.

6. Discuss the role of regulations and standards in preventing food safety incidents and outbreaks. How do these
incidents shape the development and enforcement of food safety policies and regulations in Australia?
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Regulations and standards play a crucial role in preventing food safety incidents and outbreaks. In Australia,
there are regulatory bodies like Food Standards Australia New Zealand (FSANZ) that establish and enforce
food safety standards. Incidents like the contaminated spinach outbreak can lead to the review and
enhancement of existing regulations to address identified vulnerabilities. Such incidents also raise public
awareness about the importance of food safety, which can contribute to the development and enforcement of
stricter policies and regulations.

7. Investigate the strategies and measures implemented to prevent similar incidents from occurring in the future.
What changes were made in terms of regulations, industry practices, or public awareness campaigns?

To prevent similar incidents in the future, various changes may be implemented. These can include improving
quality control measures during production, enhancing traceability systems to quickly identify and remove
contaminated products from the market, and conducting regular audits and inspections of food production
facilities. Additionally, industry practices may be revised to ensure better communication and coordination
between growers, distributors, and retailers. Public awareness campaigns can educate consumers about food
safety practices, including prompt response to recalls and proper disposal of affected products.

8. Consider the role of technology and innovation in enhancing food safety practices. How can advancements in
food testing methods, traceability systems, or data analytics contribute to preventing and mitigating food safety
incidents?

Technology and innovation can significantly enhance food safety practices. Advancements in food testing
methods can allow for quicker and more accurate detection of contaminants. Traceability systems, such as
blockchain, can enable better tracking of food products throughout the supply chain, facilitating rapid
identification and removal of contaminated items. Data analytics can help identify patterns and trends in
foodborne illnesses, enabling proactive measures to prevent outbreaks. Investing in research and development
for improved technologies and systems can contribute to preventing and mitigating food safety incidents in the
future.
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Written Activity Four

Find it on a Food Label

Select one of the food labels from your pantry at home or one of the food labels provided by your teacher.

Use the information at this website to circle the following information:
https://www.betterhealth.vic.gov.au/health/healthyliving/food-labels

1.

© ©o N o g &~ 0D

what the food is

manufacturer’s details

nutrition information panel
ingredients lists

weights and measures of product
date marking

directions for use and storage
country of origin

allergens and additives

10. nutrition and health claims.

Discussion Questions:

1.

10.

What are three ingredients listed in the product? Why does the order of ingredients matters and how it can
impact the product's composition.

What is the use-by date mentioned on the food label, and why is it important to check it? What might
happen if you do not check the use-by-date?

Are there any allergen warnings on the food label? If so, which allergens are mentioned? Why are allergen
warnings important for individuals with food allergies or intolerances? Why is it important to avoid cross-
contamination for people with allergies or intolerances?

Look at the ingredients list. Are there any additives or preservatives listed? If so, identify them and discuss
their purpose. What are your thoughts on the use of additives and preservatives in food products and their
potential effects on health.

Are there any nutrition or health claims made on the food label? What are they and how accurate are they?
How might these claims impact consumer perceptions and food choices?

What other packaging or marketing claims are on the food label? Do these claims increase the likelihood of
you buying the food product? What are your thoughts on the transparency and reliability of these claims?

Look for any symbols or logos on the food label (e.g., organic, non-GMO). What might these symbols mean
and how could they impact your food choice?

Are there any potential allergens mentioned that you or others may need to be aware of? What challenges
might be faced by individuals with food allergies and the importance of clear allergen labeling?

Imagine you have specific dietary restrictions or preferences (e.g., vegetarian, gluten-free). Can you
identify any potential challenges or benefits of consuming this product based on the food label? Discuss
how food labels assist individuals in making suitable choices according to their dietary needs.

Reflect on the overall nutritional value of the product. Would you consider it a healthy choice? Why or why
not? Discuss the key nutrients, such as fats, sugars, and sodium, and evaluate their impact on health when
consuming the product.
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Summary Activity

What is the main idea about this key knowledge and key skills?

Write two or three sentences in your own words.

What is the main objective of food safety governance and regulation?

The main objective is to ensure that food is safe to eat and does not cause harm or iliness to consumers.

What are the three levels of government involved in regulating the food system in Australia?

The three levels of government are federal, state, and local.

What are some of the regulations covered in the Food Standards Code?

The Food Standards Code covers regulations related to food recalls, health and hygiene obligations of food
handlers, labeling of packaged and unpackaged foods, primary food production and food processing, permitted
additives, and composition of foods.

What is the role of the Department of Health and Human Services (DHHS) in Victoria?

The DHHS manages the Food Act 1984 in Victoria, which regulates the sale of food. They provide safe food
handling information, conduct risk assessments, investigate breaches, and participate in food product recalls.

What is the role of local government in food safety governance and regulation?

Local governments are responsible for regulating food retail, manufacturing, and wholesaling within their areas.
They ensure compliance with the Food Act, inspect businesses, handle complaints, provide training, and register
and inspect food premises.
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What are the responsibilities of local governments in relation to food safety?

Local governments are responsible for implementing and enforcing food safety programs, inspecting businesses
for compliance, investigating complaints, issuing enforcement orders, providing advice and training, and
registering and inspecting food premises.

How does the Department of Agriculture, Water, and the Environment contribute to food safety?

The department inspects and samples imported food, administers relevant legislation, and ensures compliance
with the Food Standards Code at Australian borders.

What are some of the key components required in food labeling?

Key components include the description or technical name of the food, net weight or volume, date mark,
ingredient list, nutrition information panel, allergy warning, manufacturer's information, country of origin, storage
instructions, and lot or batch number.

How are food policies and food standards developed in Australia?

Food policies and food standards are developed through collaboration between federal, state, and local
government departments and agencies, such as the Department of Health, Department of Agriculture, Water,
and the Environment, and Food Safety Australia New Zealand (FSANZ).
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Exam Preparation
Multiple-Choice Questions (5 marks)

Choose the response that is correct or that best answers the question.

1. What does FSANZ stand for?
a. Food Safety Australia New Zealand
b. Federal Standardization and Approval for New Zealand
c. Food Standards and Administration of New Zealand

d. Federal System for Australia and New Zealand

2. What is the purpose of the Food Standards Code?
a. Regulate prices and imports
b. Set food policies about advertising of foods.
c. Set standards for the composition of various food products

d. Develop legislation for state governments

3. Which government level is responsible for implementing the Food Act in Victoria?
a. Federal government
b. State government
c. Local government

d. Department of Health and Human Services (DHHS)

4. Which agency is responsible for developing food standards in Australia and New Zealand?
a. Department of Health
b. Food Safety Australia New Zealand (FSANZ)
c. Primesafe

d. Dairy Food Safety Victoria (DFSV)

5. The Food Standards Code regulate all of the following except:
a. The types and amounts of substances that can be added to foods
b. The maximum number of food additives allowed in a single product
c. The specific brands of food additives that can be used in food production

d. The colorings and preservatives that are prohibited in food products
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Short Answer Questions (15 marks)
Question 1 (3 marks)

Define the term food safety and provide an example of how to practice food safety in the kitchen.

For one mark, students needed to provide a basic definition of food safety.
For one mark, students needed to accurately describing its purpose or outcome.
For one mark, students needed to provide an example of how to practice food safety in the kitchen.

Food safety refers to the set of practices and measures taken to ensure that food is handled, prepared, and
stored in a way that minimises the risk of contamination and prevents foodborne illnesses. One important of

food safety in the kitchen is proper hand hygiene.

Question 2 (3 marks)

Explain why certain vulnerable groups require additional protection regarding food safety and provide an example
of a vulnerable group.

For one mark, students needed to identify vulnerable groups and their susceptibility to foodborne ilinesses.
For two marks, students needed to provide a clear explanation of why these groups require additional protection.

Certain vulnerable groups, such as preghant women, young children, elderly individuals, and people with
compromised immune systems, require additional protection regarding food safety due to their increased
susceptibility to foodborne illnesses and the potential for severe health consequences.

Question 3 (3 marks)

Explain what the Food Standards Code is and provide an example of a regulation covered by the code.

For two marks, students needed to explain what the Food Standards Code is.
For one mark, students needed to provide an example of a regulation covered by the code.

The Food Standards Code plays a crucial role in ensuring food safety by setting standards and guidelines for
various aspects of food production and handling. One regulation covered by the code is the requirement for
proper labelling of packaged and unpackaged foods.

Question 4 (2 marks)

Identify two main objectives of the federal, state, and local governments in regulating the food system.

For each main objective identified, students should be awarded one mark, with a maximum of two marks.

Ensuring Food Safety, Establishing Food Policies, Developing and Implementing Food Standards, Monitoring
and Enforcement, Protecting Consumer Rights, Supporting Industry Compliance, Facilitating Trade and Market
Access, Conducting Research and Risk Assessment and Promoting Public Awareness and Education
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Unit 2 — Outcome 1 - Topic 9 and 10
Question 5 (4 marks)

Discuss the importance of food safety in the retail and manufacturing industry.

For four marks, the student needed to briefly state four reasons why food safety in the retail and manufacturing
industry is important or two reasons in detail.

e The importance of food safety in the retail and manufacturing industry cannot be overstated. Here are some
key points that highlight the significance of food safety in these sectors:

e Food safety is of paramount importance to protect consumer health and safety. Contaminated or mishandled
food products can lead to foodborne illnesses, causing harm, and even fatal consequences for consumers.

e Adhering to food safety regulations is a legal requirement for businesses in the retail and manufacturing
industry. Regulatory bodies set specific guidelines and standards to ensure that food businesses operate in
a safe and hygienic manner.

e Food safety is closely linked to a business's reputation and consumer trust. Consumers expect the food they
purchase to be safe, and any instance of foodborne illness or safety breach can severely damage a
company's reputation.

e Implementing effective food safety measures can result in cost savings for retail and manufacturing
businesses. By preventing contamination, spoilage, or product recalls due to safety issues, companies can
avoid financial losses associated with wasted products, legal battles, and damage to brand image.

e Compliance with food safety regulations is a prerequisite for market access, both domestically and
internationally. Regulatory authorities and trade partners often require businesses to meet specific food
safety standards before their products can be sold or exported.
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