
Objective Questions:  

1. Which of the following is a common insect pest found in stored grains? a) Cockroach 

b) Ladybug c) Silverfish d) Rice weevil  

Answer: d) Rice weevil 

2. What is the primary cause of insect infestation in stored food products? a) Poor 

ventilation b) Low humidity c) High temperature d) Contaminated packaging 

Answer: d) Contaminated packaging 

3. Which of the following is a sign of insect infestation in stored food? a) Foul odor b) 

Mold growth c) Presence of webbing d) All of the above  

Answer: d) All of the above 

4. What are the economic losses caused by storage insects? a) Decreased food quality b) 

Reduced market value c) Increased storage costs d) All of the above  

Answer: d) All of the above 

5. Which life stage of stored product insects is responsible for most of the damage? a) Egg 

b) Larva c) Pupa d) Adult  

Answer: b) Larva 

6. How do stored product insects reproduce? a) By laying eggs b) Through live birth c) 

By budding d) Through spores 

Answer: a) By laying eggs 

7. What is the key characteristic of a well-designed storage facility to prevent insect 

infestation? a) Large entry points b) Adequate lighting c) Good insulation d) Tight 

construction  

Answer: d) Tight construction 

8. Which method is used to monitor insect populations in stored grains? a) Trapping b) 

Spraying insecticides c) Vacuuming d) Disinfection  

Answer: a) Trapping 

9. What is the primary purpose of biological control methods in managing storage insects? 

a) Extermination of insects b) Repelling insects c) Introducing natural enemies d) 

Reducing humidity  

Answer: c) Introducing natural enemies 

10. Which method is used to detect insect infestation in stored food products? a) Visual 

inspection b) Chemical analysis c) DNA testing d) Microscopic examination  

Answer: a) Visual inspection 

11. What are the health risks associated with insect-infested stored food? a) Food poisoning 

b) Allergic reactions c) Disease transmission d) All of the above  

Answer: d) All of the above 

12. What type of traps are commonly used for monitoring and managing storage insects? 

a) Light traps b) Sticky traps c) Pheromone traps d) All of the above  

Answer: d) All of the above 

13. How can the severity of insect infestation in stored grains be determined? a) Counting 

the number of adult insects b) Measuring the temperature c) Weighing the grains d) 

Assessing the damage level  

Answer: d) Assessing the damage level 

14. What are the specific storage requirements for different types of grains and 

commodities? a) Temperature and humidity b) Lighting and ventilation c) Packaging 

materials d) Shelf life  



Answer: a) Temperature and humidity 

15. How can common stored product insects be identified? a) By their size and color b) By 

their diet preferences c) By their flying patterns d) By their noise  

Answer: a) By their size and color 

16. What are the cultural practices that help prevent insect infestation in stored food 

products? a) Regular cleaning and sanitation b) Use of insecticides c) Freezing the food 

products d) Increasing humidity levels  

Answer: a) Regular cleaning and sanitation 

17. What are the natural enemies of stored product insects? a) Birds b) Bats c) Parasitic 

wasps d) All of the above  

Answer: d) All of the above 

18. How can insect infestation be prevented during the transportation of stored food 

products? a) Use of insect-resistant packaging b) Temperature control c) Regular 

fumigation d) All of the above  

Answer: d) All of the above 

19. What are the quarantine measures for preventing the introduction of storage insects in 

new storage facilities? a) Temperature monitoring b) Pesticide spraying c) Product 

inspection d) Pest-free certification  

Answer: d) Pest-free certification 

20. What are the long-term storage strategies to prevent insect damage in stored grains? a) 

Regular rotation of stock b) Use of airtight containers c) Pheromone traps d) All of the 

above  

Answer: d) All of the above 

21. How can the temperature and humidity levels in a storage facility be controlled to deter 

insect infestation? a) Use of heaters and air conditioners b) Ventilation systems c) 

Moisture barriers d) All of the above  

Answer: d) All of the above 

22. What are the common mistakes made in storing grains that lead to insect infestation? 

a) Overcrowding storage containers b) Inadequate sealing of containers c) Storing 

grains with different moisture levels together d) All of the above  

Answer: d) All of the above 

23. How can the development of insect resistance to insecticides be prevented in storage 

facilities? a) Regularly changing the type of insecticide used b) Using higher 

concentrations of insecticides c) Rotating different classes of insecticides d) Increasing 

the frequency of insecticide application  

Answer: c) Rotating different classes of insecticides 

24. What are the characteristics of different insect species that make them more prone to 

infest stored food products? a) Strong flying ability b) Ability to survive without food 

for long periods c) High reproductive capacity d) All of the above  

Answer: d) All of the above 

25. How can insect infestation be managed in stored organic food products? a) Use of 

organic insecticides b) Enhanced sanitation practices c) Application of biocontrol 

agents d) All of the above 

 

Fill in the Blanks:  



1. ____________ is the science that deals with the study of insects in stored food products. 

2. The primary cause of insect infestation in stored food is ____________ packaging. 

3. The presence of ____________ is a common sign of insect infestation in stored grains. 

4. Insect infestation in stored food products can lead to significant ____________ losses. 

5. The larval stage of stored product insects is responsible for ____________ damage. 

6. Stored product insects reproduce by ____________ eggs. 

7. A well-designed storage facility should have ____________ construction to prevent 

insect entry. 

8. Trapping is a commonly used method to monitor ____________ populations in stored 

grains. 

9. Biological control methods involve the introduction of ____________ enemies to 

manage storage insects. 

10. Visual inspection is an effective way to detect ____________ infestation in stored food 

products. 

11. Insect-infested stored food can pose ____________ risks to human health. 

12. Light traps, sticky traps, and pheromone traps are used for monitoring and managing 

____________ insects. 

13. The severity of insect infestation in stored grains is assessed based on the level of 

____________. 

14. Different types of grains and commodities have specific requirements for 

____________ and humidity. 

15. Common stored product insects can be identified based on their ____________ and 

color. 

16. Regular cleaning and sanitation practices are essential for ____________ infestation in 

stored food products. 

17. Birds, bats, and parasitic wasps are examples of ____________ enemies of stored 

product insects. 

18. Proper temperature control during transportation is important to prevent ____________ 

infestation in stored food products. 

19. Pest-free certification is one of the quarantine measures to prevent the introduction of 

____________ insects in new storage facilities. 

20. Regular rotation of stock, use of airtight containers, and pheromone traps are long-term 

storage strategies to prevent ____________ damage in stored grains. 

21. Temperature and humidity in a storage facility can be controlled using ____________ 

systems. 

22. Overcrowding storage containers, inadequate sealing, and mixing grains with different 

moisture levels are common ____________ that lead to insect infestation. 

23. Rotating different classes of insecticides helps prevent the ____________ of insect 

resistance in storage facilities. 

24. Insects with strong flying ability, ability to survive without food, and high reproductive 

capacity are more prone to ____________ stored food products. 

 

 



Descriptive Questions:  
 

1. What is storage entomology? 

2. What are the common insect pests found in stored grains? 

3. How do insects infest stored food products? 

4. What are the signs of insect infestation in stored food? 

5. What are the economic losses caused by storage insects? 

6. How can we prevent insect infestation in stored grains? 

7. What are the temperature and humidity requirements for insect development in storage 

facilities? 

8. What are the life stages of stored product insects? 

9. How do stored product insects reproduce? 

10. What are the key characteristics of a well-designed storage facility to prevent insect 

infestation? 

11. How can we monitor insect populations in stored grains? 

12. What are the biological control methods for managing storage insects? 

13. What are the chemical control methods for managing storage insects? 

14. How can we detect insect infestation in stored food products? 

15. What are the health risks associated with insect-infested stored food? 

16. How can we prevent cross-contamination of insect-infested food with uncontaminated 

food? 

17. What are the different types of traps used for monitoring and managing storage insects? 

18. How can we determine the severity of insect infestation in stored grains? 

19. What are the specific storage requirements for different types of grains and 

commodities? 

20. How can we identify common stored product insects? 

21. What are the cultural practices that help prevent insect infestation in stored food 

products? 

22. What are the natural enemies of stored product insects? 

23. How can we protect stored food products from insect infestation during transportation? 

24. What are the quarantine measures for preventing the introduction of storage insects in 

new storage facilities? 

25. What are the long-term storage strategies to prevent insect damage in stored grains? 

26. How can we control the temperature and humidity levels in a storage facility to deter 

insect infestation? 

27. What are the common mistakes made in storing grains that lead to insect infestation? 

28. How can we prevent the development of insect resistance to insecticides in storage 

facilities? 

29. What are the characteristics of different insect species that make them more prone to 

infest stored food products? 

30. How can we manage insect infestation in stored organic food products? 

31. What are the specific storage requirements for controlling insect infestation in flour 

mills? 

32. How can we prevent secondary infestation by stored product insects? 

33. What are the risks of using chemical insecticides in storage facilities? 

34. How can we manage insect infestation in small-scale storage facilities? 



35. What are the factors that influence the susceptibility of stored grains to insect 

infestation? 

36. What are the advantages and disadvantages of using fumigation as a control method for 

storage insects? 

37. How can we prevent insect infestation in bulk storage facilities? 

38. What are the regulations and guidelines for managing storage insects in food processing 

plants? 

39. How can we effectively clean and sanitize storage facilities to prevent insect 

infestation? 

40. What are the best practices for inspecting and monitoring incoming shipments for 

storage insects? 

41. How can we prevent the spread of storage insects from one storage facility to another? 

42. What are the potential risks of consuming food products infested with storage insects? 

43. How can we store food products in homes to prevent insect infestation? 

44. What are the impacts of climate change on storage entomology? 

45. How can we integrate pest management strategies to control storage insects effectively? 

46. What are the emerging technologies for detecting and monitoring storage insects? 

47. How can we educate farmers and storage facility operators about the risks of storage 

insects? 

48. What are the regulations for labeling food products infested with storage insects? 

49. How can we minimize post-harvest losses caused by storage insects? 

50. What are the specific requirements for storing nuts and seeds to prevent insect 

infestation? 

51. How can we prevent the introduction of storage insects in stored pet food? 

52. What are the potential risks of using insecticides in storage facilities? 

53. How can we detect early signs of insect infestation in stored food products? 

54. What are the best practices for managing storage insects in organic food storage 

facilities? 

55. How can we prevent insect infestation in stored tobacco products? 

56. What are the risks of storing food products in suboptimal temperature and humidity 

conditions? 

57. How can we protect stored food products from external sources of insect infestation? 

58. What are the risks of consuming food products infested with stored product insects? 

59. How can we prevent insect infestation in stored pharmaceutical products? 

60. What are the guidelines for inspecting and certifying storage facilities as insect-free? 

61. How can we reduce the reliance on chemical insecticides in storage facilities? 

62. What are the methods for detecting low-level insect infestation in stored grains? 

63. How can we prevent insect infestation in stored dried fruits and vegetables? 

64. What are the risks of using pesticides on stored food products? 

65. How can we prevent insect infestation in stored animal feed? 

66. What are the strategies for managing insect infestation in large-scale storage facilities? 

67. How can we control insect infestation in stored honey and other bee products? 

68. What are the risks of using insecticides in storage facilities for human consumption? 

69. How can we prevent insect infestation in stored spices and herbs? 

70. What are the risks of consuming insect fragments in stored food products? 

71. How can we prevent insect infestation in stored food products in developing countries? 



72. What are the regulations for treating stored food products with pesticides? 

73. How can we prevent insect infestation in stored coffee beans? 

74. What are the risks of using fumigants in storage facilities? 

75. How can we minimize the use of chemical insecticides in storage facilities? 

76. What are the risks of using natural insecticides in storage facilities? 

77. How can we prevent insect infestation in stored pet treats? 

78. What are the regulations for treating storage facilities with insecticides? 

79. How can we prevent insect infestation in stored dry pet food? 

80. What are the risks of using insect repellents in storage facilities? 

81. How can we prevent insect infestation in stored dried seafood products? 

82. What are the regulations for storing food products infested with storage insects? 

83. How can we prevent insect infestation in stored birdseed? 

84. What are the risks of using insect growth regulators in storage facilities? 

85. How can we prevent insect infestation in stored chocolate and confectionery products? 

86. What are the regulations for storing food products treated with insecticides? 

87. How can we prevent insect infestation in stored grains without using chemical 

insecticides? 

88. What are the risks of using biological control agents in storage facilities? 

89. How can we prevent insect infestation in stored pharmaceutical raw materials? 

90. What are the regulations for inspecting and monitoring storage facilities for insect 

infestation? 

91. How can we prevent insect infestation in stored dried pasta and noodles? 

92. What are the risks of using stored product insect traps in storage facilities? 

93. How can we prevent insect infestation in stored pet bedding materials? 

94. What are the regulations for storing food products infested with insects during 

transportation? 

95. How can we prevent insect infestation in stored dairy products? 

96. What are the risks of using heat treatments in storage facilities? 

97. How can we prevent insect infestation in stored dried beans and legumes? 

 


