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Cook’s awareness of food safety, hygiene, and nutrition
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Basic Nutrition & FSH knowledge related questions
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Cooks Questions Cooks
Basic nutrition knowledge related questions FC | pPCc | IC Fully correct | PC | Incorrect
SL No % %
1 Which foods are rich in vitamin C? 64.7 0.0 35.3 At what times do you feel you should wash 0.0 99.9 0.1
Which foods you consider as unhealthy 372 628 00 your hands with soap?
2 food? ) ) )
e T o Y s X 555 5 Do you know food should never be stored 47.8 0.0 52.2
at are body bullding T100ds ¢ : : : near chemicals or cleaning supplies?
Which types of foods you consider as 0.0 999 0.1
5 : : : :
4 unheatlthy food and why? Do you think that the hand should be 96.1 0.0 3.9
. _ properly cleaned before cooking?
What will happgn if we consume;mhealthy 0.0 99.9 0.0 Is there any need to wash hand before 95.5 0.0 4.5
5 foods (harmful !mpac‘c on health)? having food?
6 FOde féo.m ka)nclh fooj.gr?oup(s) SOl 0.2 98.6 1.2 Do you know it is necessary to do separate 81.7 0.0 18.3
Incloiselin 2 oRIENEs Clisil storage of raw and cooked food?
7 gzgzygzls;ie%ﬂ;?elf Zwrsevr\:lolltatlgigr:f?balanced 122 S 39 How can we ensure safety of cooked food ? 0.1 99.9 0.1
How should a pregnant woman eatin
6B e D B I BrEE ME T AR i 03 083 - Is thlire anty ngleq? to clean enough the 97.7 0.0 2.3
provide good nutrition to her baby and help ' ’ ' cooking utensis: _
8 him grow? What are the sources where disease can be 0.7 98.5 0.8
transmitted overall? Such as uncleaned
. - toilet, flies, open feces, polluted hand,
How should a lactating woman eat in 0.1 98.8 10 luted d v h luted
comparison with a non-lactating woman to ' ; ' poliute dpon neal; yh ousi, Fﬁg utte
9 be healthy and produce more breast milk? surroundings nearby household, etc.
Overall, what are the features of a healthy 0.0 94.9 50
10 diet? (dietary quideline based) ' : : 1Ic-lov(\jll many times you can reheat a cooked 42.3 0.0 57.7
?
| 6.3 270 | 667 . :
11 What do you know about trans-fatty acid? How can we prevent food from becoming 0.1 82.2 17.7
12 Which foods are rich in vitamin A? 5.6 33.6 60.7 contaminated during preparation?
13 Which foods are rich in Iron? 40.8 0.0 59.2
14 What is energy rich foods for the body? 1.3 38.1 60.6 N 3989
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