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Questio n 1 

Nyamboe Pvt Ltd is a company that produces tomato ketchup. To better position their brand in the 
market, the management has decided to improve on the quality and safety of thei r tomato sauce. 
A HACCP plan was proposed but the management team doesn't have enough confidence in the 
proposed HACCP system and they require advice. You have been tasked to be the consultan t. 

Their HACCP plan and description is given below. 

CCP- 1 CCP·:! 

eceiving lnspccti or Washing 
r--~ 1----·IJ>I Homoncni zation 

Tomatoes (removal of stones) -

Sterilization Fill u12 • 

CCP-3 

Function description a t different steps : 

Panicle 
Detection 

' ~) 

Concentrating 
Tomato pulp 

Disuibutiou 

-Receiving Inspection: control of incoming tomatoes fo r each batch (visual, tests, check 
specifications) 
-Washing: with drinking water qual ity to remove stones and other fore ign particles (visually 
inspected) 
-Homogenization, involves cutting and mixing of the tomatoes to obtain a homogenous tomato 
sl urry 
-Concentrating, involves is removal of water to obtain a thicker tomato slurry. 
-Sterilization, involves a heat treatment of II 5° C fo r 60 sec to inactivate pathogen and spoilage 
bacteria 
-Filling inc! udes fi II ing of the tomato ketchup in sterile bottles 
-Particle de tection. with the aid of a special X-ray equipment particles of metal , stone, wood and 
glass can be detected. 

(a) The management team wants to know if the CCPs are properly allocated. Consider fo r each 
mentioned CCP if it is a CCP and which hazard(s) is (are) controlled. (15 ma rks) 

(b) The Director of Nyamboe also wants to implement the ISO 22000 system. Can the HACCP 
system be used as start fo r ISO 22000? Motivate your answer. (10 marks) 
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Question 2 

(a) Explain the role of food legislation in safeguarding public health. 
(b) Describe the procedure fo r food outbreak investigation 

Question 3 

(15 marks) 
(10 marks) 

You have been tasked to inspect a food manufacturing premise in order to grant permission to 
operate. 

a) Outline the important features to be considered in the design, equipment and layout of the 
food processing plant. (15 marks) 

b) Based on the factors wh ich affect effectiveness of cleaning, suggest a cleaning and 
sanitation program for their operations. (10 marks) 

Question 4 

Discuss nutrient deficient di sorders, highlighting measures a nation can put in place to mitigate 
them. (25 marl<s) 

Question 5 

a) Explain the importance of food legislation (9 marks) 
b) Outl ine how the Food and Foods Standard Act and the Public Health protects the health 

of the consumer (16 marks) 

Question 6 

Give an account of the facto rs determining food securi ty in Zi mbabwe. (25 marks) 
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