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DPHCN-03
Food Hygiene and Sanitation

Diploma in Food and Nutrition (DPHCN)

1%t Semester Examination December 2023-24

Time: 2:00 hrs Max. Marks: 50
Note : This paper is of Fifty (50) 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.
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Note:

Q.1.

Q.2.

Q.3.

Section-A (Long Answer Type Questions)

Gus—'F (dd IRl a1l 9ee)

Section 'A" contain Five (05) Long-answer-type
question of Thirteen (13) marks each. Learners
are required to answer any two (02) questions
only.

[2x13=26]

Qe ‘® H ufg (05) Y SRl arel A fad
T 2, AP U & oy ave (13) 3 FeiRa
g | Rienfeial @ s ¥ dad & (02) ywAl &
SRR

Discuss the importance and principles of food hygiene.
QY ¥eedl & Hed Ud Ragidl & R ¥ =i I |

What are the health effects of physical contamination

in foods? Explain in detail.

Ty ugrIl # HIfd HEuUl H WReY W FIT G

TedT 27 fovaR # 9187 |
How 1is the human body affected by bacterial

contamination? Discuss with examples.

SHATY] HEuoT | 7194 ¥IRR e geR ga1fad grar 272
SETERYT |fed =@l BT |
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Q.4.

Q..

Write about the food spoilage caused by
microorganisms and enzymes.

eH STATUei e YSiTgHl gRT 81 dlel @re &9 &
ar ¥ forfey |

What is food contamination? Discuss the factors,

symptoms and preventive measures of cholera.

T HhHT T 27 2ol b TR D HRDI, A0l a2
JBATH B SURIT BT T PIOTT |

Section-B (Short Answer Type Questions)
GUs— ' (g ST Y)

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

question of Six (06) marks each. Learners are

required to answer any Four (04) questions only.

[4x6=24]
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e ;. @re @ H A6 (08) Y SRl dtel WA &I

Q.1.

Q.2.

Q.3.

Q.4.

T 8, % ued @ forv ©:(06) 3 FHafRa €|
Rrefeial &1 379 & dad IR (04) T B SR
o B

Mention various points of household cleanliness.

TR A% AETE & A= f[Ageil &1 oo I |
What are the chemical additives that are added directly
and indirectly to food items and what are their effects

on the human body?

Qg Uil H Ude U9 e wU | ey S arel
e UfSfed IF— € T J9d TRR WR 96
FT 9T TSd 77

Explain the causes, transmission, symptoms,
complications and preventive measures of Clostridium

perfringens gastroenteritis.

FARLISTT RBRT REIvesfed & aR®, FaRoT
LT, SIfedmall dom JABAH & SUR B IR
DI |

How can spoiled canned food be identified?

TR feree w@rg e @ uga g UhR & o
Jhall 87
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Q.5.

Q.6.

Q.7.

Q.8.

What is Typhoid? Write about its symptoms and
preventive measures.

TISHhigs T 27 §AD &0l q 9a1d & IUR &
IR ¥ ferRav |

What is food security? What do you understand by
quality standards?

GTe GREM AT 87 A< AP A AT FAT FH
g7

What is PFA? Shed light on its objectives and
importance.

GoUHoU0 FIT 87 D Iqadl a2l HEd WR UdTeT
Siferg |

What is AGMARK standard? Explain this standard in
detail.

WHS AFEG T 27 9 A49d $ dR H [RIRgdS
ESIENY
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