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CFN-03
Food Safety and Quality Control
(a1 gRe SR I[uras fAEn)
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.
e I8 999 U9F YA (50) 3l & T S QT (02)
wuel, & qdar @ H i g1 ude @vs § fau Ty
g a2l & IgaR &1 UgHl Bl 8 PRAT © |
Section-A/Gvs—H
(Long Answer-type questions) / (@ﬁ SRl arel Uee)
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.
(2x13=26)
P.T.O.
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Qug ‘F H Ul" (05) <Y ITRI arel U &
2, Ud® U B fory aNE (13) ofp fRuiRa €
Rrenfeial o1 399 | daa &1 (02) U B SR
e 2

Which rules are necessary to be followed to avoid food

borne diseases? Explain each rule in detail.

G SHd A W g B o fha MMl &1 ure
FRAT I AAWF 57 YD H D KIRYED
T DI |

What is the relationship between cleanliness and
household cleaning? Explain with example. Mention

various points of household cleaning.

el 9 B¢ A% AHhIs H 91 Hey 27 Iarervl Afed
RYT PIIY | B A% Tl & A= fawgail &1 90
Tl DI |

Explain in detail the food decay caused by rodents and

enzymes.

Fad IR T TolgAl @ HRUT BN dTd @Td &y
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Q.4

Q.5

Describe the causes, transmission, symptoms,
complications and preventive measures of the following :
a. Staphylococcal illness

b. Botulism

T @& BRPI, HBHROT, SA&T0T, SICeAdrall dol AHAH B
SUR BT Seeld DI
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q)  dicfe

o

Explain in detail the different causative factors of food

spoilage?

Qe &9 & A= SR o fIaRyds arer HIY |
Section-B/Gvs—Y

(Short Answer-type questions) / (?'I“g SRl ATl Uee)

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

required to answer any four (04) questions.

(4 x 06 =24)
Qug g H A6 (08) oY SwiRl arel U 3
g e Uy B o © (06) Ifp fuiRa ¥
Rienfeial & $H | dad IR (04) YT B IR
Rl
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What is food adulteration? How is it done? Explain.
Qe J{UMHST A7 87 I8 b bR fdhar Sirar &7

R DI |

Define food fortification. Write about the fortification of

different food products.
GTel YRl Bl URAINT SIS | A= @rer uarel

B UTAIHRT B IR H forlRgu |

Comment on the main objectives and utility of
AGMARK.

WD AFD & G Ie3Y UG g9D! SN & R 3
TS |

What are food fallacies ? Comment on some food

fallacies.

e s 1§ ? Ho WrE MUdl T quiF I |

Write about the causes, tranmission, symptoms,
complication and preventive measures of Clostridium
perfrigins Gastroenteritis disease.

FARSISTH WRbARTT IRgIggsfed I & HRO,
ERO], VT, Sifeang dfl IHAMH b SUEl b qN A
ferfeay |
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Q.8
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Explain the classification made on the basis of shelf life of
food products.
Qe YRt & WRIG B @ GRIEa @ MR W R

T TR BT AIGTERYT ARAT HIFOTT |

Elaborate the importance of food security central

measurcs.

Qrel GReTT A & IUR & Hed Bl Iooid Dol |

Discuss the nutrition related physical factors for

community health.

ARG WReT & o Uiyor Haell TRIR® HR$I B
<Al B |



