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Instructions 
 



Question 2 

(a) Discuss the principles of Hazard Analysis and Critical Control Point (HACCP) and 
include examples in your answer. 

(10 marks) 

(b) The majority of prepacked foods are required to be marked with an appropriate 
durability indicator. 
 
Discuss the different approaches available to determine the shelf life of food products.  
Include in your answer, with examples  



Question 4  

(a) 



Agriculture (Section 2) 

Question 5 

(a) What is the major source of EACH of the following contaminants in animal feed? What 
are their effects on animals and their implications for the food chain?  

(i) Vinyl thiooxazolidone 

(ii) Melamine 

(iii) Dioxins & dioxin-like PCBs  

(iv) Fumonisins 

(v) Arsenic 

(3 marks each = 15 marks) 

(b) What role do EACH of the following nutrients have in plant growth and what is a typical 
symptom of their deficiency? 
 

(i) Boron 

(ii) Copper 

(iii) Phosphorus 

(iv) Calcium 

(v) Chloride        

        (2 marks each = 10 marks) 
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