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Unit 306: Monitoring and supervision of food safety 

Worksheet 8: Pest control (Tutor)                                       

1. Explain the importance of pest control  

 

• Legislative compliance 

• To avoid contamination (pathogenic bacteria, spoilage bacteria) 

• To avoid spread of disease,  

• To avoid loss of reputation and profit 

• To prevent drop in staff morale 

• To avoid damage and wastage of food 

 

2. Identify preventative measures for pest control 

 

 Pest proofing: Traps, poisons, pesticides, fly screens, fly traps, electronic fly killers 


