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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.
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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. Discuss in detail the maternal health conditions prevailing
in India which lead to malnutrition.
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2. Discuss the physical factors affecting community health.
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3. Explain the causes, transmission, symptoms, complications
and methods of prevention of Clostridium perfringens
gastroenteritis and Bacillus cereus gastroenteritis.
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4. Write a detailed note on food spoilage caused by yeast and
enzymes.
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5. What do you understand by food adulteration? Explain its
types. Discuss in detail some of the health hazards associated
with food adulteration.
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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. What are food myths? Comment on some popular food
myths.
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2. What are quality standards? Briefly explain.
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3. Explain the main objectives of AGMARK standard and its
utility.
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4. What is the importance of personal hygiene in food safety?
Comment.
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5. How can water be purified at the domestic level?
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6. What are food-borne diseases? List the different food-borne
diseases.
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7. Explain how chemical reactions are responsible for food
decay.
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8. What measures can be adopted to avoid food adulteration?
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