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CFN-03

Food Safety and Quality Control
Certificate Course in Food and Nutrition (CFN)

1%t Semester Examination December 2023-24

Time: 2:00 hrs Max. Marks:100
Note : This paper is of Hundred (100) marks divided into

(02) Section A and B. Attempt the questions contained
in these sections according to the detailed instructions

given therein. Candidates should limit their answers to
the to the questions on the given answer sheet. No

additional (B) answer sheet will be issued.

dAre : I8 UIUA |l (100) 3fBT HT ® SN AT (02) WUs),
& qAT g H a2 1 uie @us ¥ faw 1y
faxga <=l & IR & UwHl BT 81 HRAT 2 |
oRlerefl 3T Ul @ IR &l T8 STR—YRID
s & Wi @ e sfaRam (@)
STR—YREDBT TR T8I DI SR |
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Section-A (Long Answer Type Questions)

Gus— 31" (e I8 ywA)

Note : Section 'A' contain Five (05) Long-answer-type

Q.1.

Q.2.

question of Twenty Six (26) marks each. Learners
are required to answer any two (02) questions
only.

[2x26=52]

. @ue ‘F H ufg (05) TY Sl dtel U &

T €, AP U & oIy Bl (26) 3 ek
g | Renfil @1 s & daa &1 (02) uT B
SR a7 § |

How does physical contamination affect the food?

Explain in detail.

A FgueT | @re gl H fhE UhR gUHd gsdl

27 fowaruds ey |
Explain the spoilage of food caused by chemical

reactions.

IS AAfHATSN gRT BN dTel WTE &7 Bl ARAT
P |
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Q.3.

Q.4.

Q..

What causes Staphylococcal disease and how is it
transmitted? Also throw light on the symptoms,
complications and prevention of staphylococcal
disease.

LHIEATDIBe I fhd HRUT BT © TT SABT R
B BIAT 87 WCWISlhIbe T & eI, Sifeerdrl
Tq IHAM W AT gH1eT SIferd |

Explain the measures taken to improve the nutritional

quality of food items.

IS gerRll P Uelig R GURT & Surl B
RARAT DI |

Throw light on the food spoilage caused by the growth

and actions of micro-organisms.
JeH Sidl ®1 ghg Ya fhamll gR1 89 drel @y ey
W GBI ST |
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Section-B (Short Answer Type Questions)
Gus— ' (g ST Y)

Note : Section 'B' contain Eight (08) Long-answer-type

Q.1

Q.2.

question of Twelve (12) marks each. Learners are

required to answer any Four (04) questions only.

[4x12=48]

Gus W H IS (08) Y IRl dTdl U A
T g, Udd U3 & ot 9RE (12) 3fd feiRa
2 | Renfdal & 378 9 ®ad IR (04) U &
IR oA B

Why is it necessary to keep utensils clean for food
hygiene?

Qg Weedl & oy 991 & A% G Fl MMaeTH
87

What aspects of should be taken into consideration for

household cleaning?

ENe] A% AHhTg =g (o (g3l WR & <= =18y |
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Q.3.

Q.4.

Q..

Q.6.

Q.7.

Q.8.

Comment on the principles of food security.

e R @ Rigrai W fewol i |

Discuss the main objectives of Agmark standard and its
usefulness.

TS HH D & Sqavdl U gD SN B
=l B |

Explain maternal child health and family planning.
A1q Ry w@ared ga uRaR e @ arer sifo |
How are enzymes responsible for food decay?

ToTed 5 TR & @Tg &9 & foy Saer) 87
What are the side effects of bacterial contamination on
health?

SIGTY] e HEUUT T WY WR T GG TSl
87

Briefly discuss Salmonellosis.

JTaART ) F&T & == HIfor |
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