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CFN - 03

Food Safety and Quality Control

(Ter gRe SiR orey o)

Certificate Course in food & Nutrition (CFN-18)

1st Semester, Examination-2019

Time: 3 Hours Max. Marks: 40

Note:-

This paper is of Forty (40) marks divided into
two (02) Section A and B. Attempt the
questions contained in these sections
according to the detailed instructions given
therein.
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Section-A (TUS—37)

(Long Answer Type Question) @8 IR 72H)

Note:-

Section - A contains Three (03) long answer-
type questions of Ten (10) marks each.
Learners are required to answer any Two
(02) questions only. (2x10=20)
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1. Commenting on the hygiene of the kitchen,

mention in detail the various points of
household hygiene.
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2. Write about physical contamination in foods.
Mention the measures to prevent physical
contamination and the equipment used for its

investigation and control.
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3. Comment on health risks of food adulteration
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Section-B (TUs—®)
(Short Answer Type Questions) (oTg STRIF Y)

Note:- Section-B contains six (06) short answer type
questions of five (05) marks each. Learners
are required to answer any four (04)
questions only. (5x4=20)
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1. What is supplementation? Mention some
special foods developed as supplementary
foods.
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2. What is Hazard Analysis Critical Control
Point? What is its utility in ensuring food

security?
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3. Which departments are under the Food Safety
and Standards Authority of India (FSSAI)?
List and explain briefly.
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4. Write about the causes, transmission,
symptoms, complications and prevention

measures of Bacillus cereus gastroenteritis
disease.
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5. Based on what characteristics of food items
can a person choose the best foods to eat?
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6. Briefly describe the physical factors related to
nutrition for community health.
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