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CFN-03
Food Safety and Quality Control

Certificate Course in Food and Nutrition (CFN)

1st Semester Examination, 2022 (Dec.)

Time : 2 Hours] Max. Marks : 50

Note : This paper is of Fifty (50) marks divided into two (02)
Sections A and B. Attempt the questions contained in
these sections according to the detailed instructions given
therein. Candidates should limit their answer to the
questions on the given answer sheet. No additional (B)
answer sheet will be issued.
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SECTION–A/��������

(Long Answer Type Questions)/�	
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Note : Section 'A' contains Five (05) long answer type
questions of Thirteen (13) marks each. Learners are
required to answer any Two (02) questions only.

(2×13=26)
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1. Elaborate on the cultural factors affecting community
nutrition.
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2. Explain in detail the measures of food safety control.
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3. The F.S.S. Act is a set of all the old laws, rules and
regulations made for food safety. Describe all the old rules
under this act.
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4. What instruments are used for the detection and control of
physical contamination? Explain in detail how physical
contamination affects food.
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5. Explain with examples the classification of food items on
the basis of their possibility of spoilage.
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(Short Answer Type Questions)/����� ������� ���� �����

Note : Section 'B' contains Eight (08) short answer type
questions of Six (06) marks each. Learners are required
to answer any Four (04) questions only. (4×6=24)
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1. Explain the causes of food contamination and food borne
diseases.
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2. Discuss the principles of food safety.
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3. Explain with examples how the human body can be affected
by bacterial contamination.
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4. Explain the symptoms and transmission of Shigellosis and
Botulism.
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5. On the basis of what characteristics can the edible food items
be selected?
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6. Define rancidity produced during fat storage period. Explain
its types.

���	��*�.�	(��)	���	#?
@�	����*��)��	���	
���������	������
/���	 
�������	 ��	 %�����	 ������

7. Define food adulteration. Tell about the reasons for this.
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8. Briefly explain the various measures to improve the
nutritional quality of foods.
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