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CFN-03
Food Safety and Quality Control
¼[kk| lqj{kk vkSj xq.koÙkk fu;a=.k½

Certificate Course in Food & Nutrition (CFN-18)
Examination 2021 (Winter)

Time : 2 Hours Max. Marks : 50

Note : This Paper is of fifty (50) marks divided into two (02)
Section A and B. Attempt the questions contained in
these sections according to the detailed instructions
given there in.

uksV% ;g iz’u i= ipkl ¼50½ vadksa dk gS tks nks ¼02½

[k.Mksa] d rFkk [k esa foHkkftr gSA izR;sd [k.M esa fn, x,

foLr`r funsZ’kksa ds vuqlkj gh iz’uksa dks gy djuk gSA

Section-A/[k.M&d

(Long Answer-type questions) / ¼nh?kZ mRrjksa okys iz’u½

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 x 13 = 26)
P.T.O.
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uksV% [k.M ^d* esa ik¡¡p ¼05½ nh?kZ mRrjksa okys iz’u fn;s x;s

gSa] izR;sd iz’u ds fy;s rsjkg ¼13½ vad fu/kkZfjr gSaA

f’k{kkfFkZ;ksa dks buesa ls dsoy nks ¼02½ iz’uksa ds mRrj

nsus gSA

Q.1. Which rules are necessary to be followed to avoid food

borne diseases? Explain each rule in detail.

[kk| tfur jksxksa ls cpus ds fy;s fdu fu;eksa dk ikyu

djuk vR;Ur vko';d gS\ izR;sd fu;e dh foLrkjiwoZd

O;k[;k dhft,A

Q.2 What is the relationship between cleanliness and

household cleaning? Explain with example. Mention

various points of household cleaning.

LoPNrk o ?kjsyw lkQ lQkbZ esa D;k laca/k gS\ mnkgj.k lfgr

O;k[;k dhft,A ?kjsyw lkQ lQkbZ ds fofHkUu fcUnqvksa dk Hkh

mYys[k dhft,A

Q.3 Explain in detail the food decay caused by rodents and

enzymes.

d`Urd izkf.k;ksa rFkk ,Utkbeksa ds dkj.k gksus okys [kk| {k;

dks foLrkjiwoZd le>kb;sA
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Q.4 Describe the causes, transmission, symptoms,
complications and preventive measures of the following :
a. Staphylococcal illness
b. Botulism
fuEu ds dkjdksa] laØj.k] y{k.k] tfVyrkvksa rFkk jksdFkke ds

mik;ksa dk mYys[k dhft,%

d½ LVsQkbyksdksdy jksx

[k½ ckSVwfyt~e

Q.5 Explain in detail the different causative factors of food

spoilage?

[kk| {k; ds fofHkUu dkjdksa dh foLrkjiwoZd O;k[;k dhft,A

Section-B/[k.M&[k

(Short Answer-type questions) / ¼y?kq mRrjksa okys iz’u½

Note: Section ‘B’ contains Eight (08) Short-answer type
questions of Six (06) marks each. Learners are
required to answer any four (04) questions.

(4 x 06 = 24)
uksV% [k.M ^[k* esa vkB ¼08½ y?kq mRrjksa okys iz’u fn;s x;s

gSa] izR;sd iz’u ds fy;s N% ¼06½ vad fu/kkZfjr gSaA

f’k{kkfFkZ;ksa dks buesa ls dsoy Pkkj ¼04½ iz’uksa ds mRrj

nsus gSA

P.T.O.
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Q.1 What is food adulteration? How is it done? Explain.

[kk| vifeJ.k D;k gS\ ;g fdl izdkj fd;k tkrk gS\

O;k[;k dhft,A

Q.2 Define food fortification. Write about the fortification of
different food products.
[kk| izcyhdj.k dks ifjHkkf"kr dhft,A fofHkUu [kk| inkFkksZ

ds izcyhdj.k ds ckjs esa fyf[k,A

Q.3 Comment on the main objectives and utility of
AGMARK.
,xekdZ ekud ds eq[; mÌs'; ,ao bldh mi;ksfxrk ds ckjs esa

crkb;sA

Q.4 What are food fallacies ? Comment on some food
fallacies.
[kk| feFkd D;k gSa \ dqN [kk| feFkdksa dk o.kZu dhft,A

Q.5 Write about the causes, tranmission, symptoms,
complication and preventive measures of Clostridium
perfrigins Gastroenteritis disease.
DykSLVªªhfM;e ijfÝuftUl xSLVªªksbuVªªbfVl jksx ds dkj.k]

lapj.k] y{k.k] tfVyrk,a rFkk jksdFkke ds mik;ksa ds ckjs esa

fyf[k,A
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Q.6 Explain the classification made on the basis of shelf life of
food products.
[kk| inkFkksZ ds [kjkc gksus dh lEHkkouk ds vk/kkj ij fd;s

x;s oxhZdj.k dh lksnkgj.k O;k[;k dhft,A

Q.7 Elaborate the importance of food security central
measures.
[kk| lqj{kk fu;a=.k ds mik;ksa ds egRo dk mYys[k dhft,A

Q.8 Discuss the nutrition related physical factors for
community health.
lkeqnkf;d LokLF; ds fy;s iks"k.k laca/kh 'kkjhfjd dkjdksa dh

ppkZ dhft,A

..........................


