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FOOD SAFETY AND QUALITY

fruifa 392 (FAftrehan 3 : 60
Time allowed : 3 Hours] |[Maximum Marks : 60
Az () FA-AAdATaFEIg feadid

Note : There are THREE sections in the paper A, B and C.

(i) Qe T T ¥ G@E 1 F @ 10 97T F IR ST | TdF 97 3% F1 8
& 10 977 TGI8 FFR F T F 8 |

Answer all the 10 parts of the question Ne. 1 in Section A. Each part carries
one mark and all 10 parts have objective type questions.

(i) QFT @ F 8 YU 4 @ f5ET 6 XA & I Ao | FAF 59 3 37 F1 8 T
37HT 5 T / 50 W&l 7 It v |

Answer any 6 questions out of the 8 questions in Section B. Each question
carries 3 marks and to be answered within 5 lines / 50 words.

(iv) T @ F 6 5T 7 G ET 4 5o & I AT | WA 5 8 3 F 8 T
g7HT 15 3T / 150 91egl 377 & |

Answer any 4 questions out of the 6 questions in Section C. Each question
carries 8 marks and to be answered within 15 lines / 150 words.

(v) Y QI F GH S B FHER T q1Y 8 AT |

Solve all the questions of a section consecutively together.
wi) 2 I § 3R g et 7 s siare @ A 8 |
Only English version is valid in case of difference in both the languages.
qEE -T

Section — A

1. () fava ames feaw fra fom wamn e 2 7

(a) 19 (b) 730
(c) 6 R (d) 10 fegs
On which day World Health Day is celebrated ?
e (a) 1% March (b)y 7™ April
't‘k_ (c) 6" October (d) 10" December

(10f4) P.T.O.
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(i) ATH-HEE, T FEE v G &1 U frem 2

(a) ¥E=AI (b) I =gl

(c) wafama @z (d) 39T ° § FIE T

Cleanliness, Physical exercise and Grooming are a part of

(a) Hygiene (b) Social Hygiene

(c) Personal Hygiene (d) None of the above
(iii) Fr=fefaa 4 @ <9 @ S@ifm @ g1 aen i 2 ¢

(a) TgH (b)

(c) @E (d) 3ot @+t

Which one of the below mentioned is not a bacterial disease ?

(a) AIDS (b) Dengue

(c) Measles (d) All of the above
(iv) Trmopati <t gfg 1 e & fere, e v =nfae -

(a) TH (b) 3=

(c) H@n (d) whH

To prevent microbes growth, food should be kept -

(a) Hot (b) Cold

(c) Dry (d) Salty

(v)

(vi)

frfafad 4 @ fea aaafta dedfen % T vd n &6 § gema @ % fou
T HWh b FY F YT TR 7

(a) -t (b) WA
(c) T aIHE (d) Iuiea i
Which one of the following is a critical factor in the growth of food borne bacteria ?
(a) Moisture (b) Food
(c) Warm Temperature (d) All of the above
% 1 & 1 HEeayl fawmn A 2 |
(a) arfi (b)
(c) EY I Hsl (d =
is not an important part of chief uniform.
(a) Cap (b) Shoes
(c) Bracelet (d) Apron
(vii) I EHI a1 g =Ry 7
(a) ®TEER (b) HAgHRIE
(c) Tiem (d) ===
Store should always be —
(a) Ventilated (b) Dark

(c) Wet (d) Compact
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(viii) Frferfiga § & #9 @ fam] geq wfus gen 3§ g Jfa @il F fo
foem 2 7
(a) 3.RIeA (b) FeHHeE
(c) @igfersH (d) ferfen

(ix)

(x)

Which of the following bacteria is most responsible causing the greatest number of
food borne illness. '

(a) E.coli (b) Salmonella
(c) Botulism (d) Listeria
29 1 3 fyemae 2 |
(a) Ul (b) =
(c) =+ (d) faafesm
is the common adulterant in the milk.

(a) Water (b) Oil

(¢) Sugar (d) Synthetic Colour

U, 37T, UF, 371, 1 HdeE 8 -

(a) W 3 HE A (b) TS 3 HTES A

(c) T 3 HISS HTH (d) T HIH

FIFO strand for

(a) First In First Out (b) Find In First Out

(¢) First In Find Out (d) Few In Few Out (1x10)
[ae -t
Section — B

U UH.UH U 3TE. § H9 1 GHSA B 7
What do you understand by the term FSSAI? (3)

g &) TSl § Y &1 ared 87

What do you understand by the term ‘Personal Hygiene’ ? 3)
“Gg GigafT 2 ?
What is ‘Food Poisoning” ? (3)

wrea WiEn o G e - e el o e T e 7

What points we should remember while storing the food ? (3)

e e | 39T F aTed 8 7

What do you understand by the term ‘Food Preservation” ? (3)

P.T.O.
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10.

11.

13

14.

15.

IS 3 HETEA! & Haed & a1 § ferfigu |

Write down the importance of condiments in food.

“§E AT H AT R HIHA B ?
What do you understand by the term ‘Food Labelling” ?

“Hew AT F 39T 1 aTedd B 7

What do you understand by the term ‘Micro-organisms” ?

Jae —dt
Section - C
218hiss o fopedl am @eron & &t o fofiae | see Iwan &8 s s asar 2 7

Write down any four symptoms of Typhoid. How it can be treated ?

IS HENT § YT 1 aTeqd 2 7 febdl o wehw % e dgwvii & et ferfi |

(3)

(3)

(8)

What do you understand by the term Food Contamination ? Write down any three

types of Food Contamination

3= e & o vg it smavass 2 | e |

Clean potable water is essential for our health. Explain.

@1 YA | 3ot 1 ared 2 7 fopedl 9 wen % wreg i & an # fafee |
What is ‘Food Packaging” ? Write any four types of Food Packaging.

@A Je § Aifan e & an # faege o fad |

Write down about Risk Assessment in Food Industry in detail.

.99 R, | H9H 7 a0 R 7 TQM (&.99.wH.) & fagrai #i faa=mn Hifs |
What is TQM ? Discuss various principles of TQM in Food Industry.

(8)

(8)

(8)

(8)

(8)



