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Maintain Food Plant Hygiene
July/August 2025
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PRACTICAL ASSESSMENT

Time: 2 HOURS

INSTRUCTIONS TO CANDIDATE

1. Do not write on the question paper.
ii. A separate plain paper will be provided.

iil. Return this paper to assessor at the end of assessment

This paper consists of THREE (3) printed pages
Candidates should check the question paper to ascertain that all pages

are printed as indicated and that no questions are missing.
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INSTRUCTIONS TO CANDIDATE:

1.

3.
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In this practical assessment, the candidate is required to perform the following tasks:

1) Prepare cleaning reagents

i1) Clean the electric stand mixer parts using Cleaning Out of Place method

ii1) Sterilize the electric stand mixer parts

The following resources will be provided for the practical tasks:

Electric stand mixer
Water

Liquid detergent

Heat source

Scrubs (Scorch Brite TM)
500ml plastic bottle
Label

100ml measuring cylinder
250ml beaker

Cooling rack

Hand towel

Cooking pot

Measuring jug

PROCEDURES

a) Prepare Cleaning Reagents

b)

1) Prepare 100ml of detergent solution with 10% detergent concentration and 90% water.

i1) Pack the detergent in the provided bottle and label

Clean the Electric Stand Mixer Parts using Cleaning Out Of Place Method

1) Dismantle the electric stand mixer

i1) Remove any visible food soils from the contact surface of the individual parts

ii1) Pre rinse the parts.
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iv) Clean the parts of the electric stand mixer using the detergent prepared in procedure (a).

v) Rinse the parts of the electric stand mixer using clean water

Sterilize the Electric Stand Mixer Parts

1) Measure 5 liters of portable water

i1) Heat the measured water to boiling in the cooking pot
ii1) Sterilize the parts with the boiled water

1v) Dry the components of the electric stand on a cooling rack.
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