
S-149/CFN– 03                       1                                   P.T.O. 
 

Total Printed Page:4   Roll No………… 
 

CFN – 03 

Food Safety and Quality Control 

¼[kk| lqj{kk vkSj xq.koÙkk fu;a=.k½ 
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.  

uksV%& ;g iz'u&i= pkyhl ¼40½ vadksa dk gS tks nks ¼02½ 
[k.Mksa ^d* rFkk ^[k* esa foHkkftr gSA izR;sd [k.M esa 
fn, x, foLrr̀ funsZ”kkssa ds vuqlkj bu iz”uksa dks gy 
djuk gSA 

Section-A ¼[k.M&v½ 

(Long Answer Type Question) ¼nh?kZ mÙkjh; iz'u½ 

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.     (2×10=20) 
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uksV%& [k.M ^d* esa ik¡p ¼05½ nh?kZ mÙkjh; iz'u fn;s x;s gSaA 

izR;sd iz'u ds fy, iUnzg ¼15½ vad fu/kkZfjr gSaA 

f'k{kkfFkZ;ksa dks buesa ls dsoy rhu ¼03½ iz'uksa ds mÙkj 

nsus gSaA 

1. Commenting on the hygiene of the kitchen, 
mention in detail the various points of 
household hygiene.  

jlksbZ dh LoPNrk ij fVIi.kh djrs gq, ?kjsyw 
lkQ&lQkbZ ds fofHkUu fcUnqvksa dk foLrkjiwoZd 
mYys[k dhft,A 

2. Write about physical contamination in foods. 

Mention the measures to prevent physical 

contamination and the equipment used for its 

investigation and control.  

[kk| inkFkksaZ esa HkkSfrd lanw"k.k ds ckjs esa fyf[k,A 

HkkSfrd lanw"k.k dh jksdFkke ds mik;ksa rFkk bldh 

tk¡p ,oa fu;a=.k gsrq ç;ksx fd, tkus okys midj.kksa 

dk mYys[k dhft,A 

3. Comment on health risks of food adulteration 

[kk| feykoV ds LokLF; lEca/kh tksf[keksa ij fVIi.kh 
dhft,A 
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Section-B ¼[k.M&[k½ 

(Short Answer Type Questions) ¼y?kq mÙkjh; iz'u½ 

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.      (5×4=20) 

uksV%&  [k.M ^[k* esa N% ¼06½ y?kq mÙkjh; iz'u fn;s x;s 
gSaA izR;sd iz'u ds fy, ik¡p ¼05½ vad fu/kkZfjr gSaA 
f'k{kkfFkZ;ksa dks buesa ls dsoy pkj ¼04½ iz'uksa ds 
mÙkj nsus gSaA 

1. What is supplementation? Mention some 
special foods developed as supplementary 
foods.  

lEiwjdrk D;k gS\ lEiwjd HkksT; inkFkksaZ ds :i esa 
fodflr dqN fo'ks"k HkksT; inkFkksaZ dk mYys[k 
dhft,A 

2. What is Hazard Analysis Critical Control 

Point? What is its utility in ensuring food 

security?  

tksf[ke fo'ys"k.k egRoiw.kZ fu;a=.k vad D;k gS\ 

[kk| lqj{kk lqfuf'pr djus esa bldh D;k mi;ksfxrk 

gS\ 
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3. Which departments are under the Food Safety 
and Standards Authority of India (FSSAI)? 
List and explain briefly.  

Hkkjr ds [kk| lqj{kk vkSj ekud çkf/kdj.k  
¼,Q-,l-,l-,-vkbZ-½ ds varxZr dkSu ls foHkkx fufgr 
gS\ lwphc) dj laf{kIr O;k[;k dhft,A 

4. Write about the causes, transmission, 
symptoms, complications and prevention 
measures of Bacillus cereus gastroenteritis 
disease. 

cSflyl lsjl xSLVªksbuVªkbfVl jksx ds dkj.k] 
lapj.k] y{k.k] tfVyrk,a rFkk jksdFkke ds mik;ksa ds 
ckjs esa fyf[k,A 

5. Based on what characteristics of food items 
can a person choose the best foods to eat?  

[kk| inkFkksaZ dh fdu fo'ks"krkvksa ds vk/kkj ij O;fä 
[kkus ;ksX; mÙke [kk| inkFkksaZ dk pquko dj ldrk 
gS\ 

6. Briefly describe the physical factors related to 
nutrition for community health. 

lkeqnkf;d LokLF; ds fy, iks"k.k lEcU/kh 'kkjhfjd 
dkjdksa dk laf{kIr o.kZu dhft,A 

***** 


