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DPHCN-03
Food Hygiene and Sanitation
[kk| LoPNrk vkSj lQkbZ

Diploma in Public Health & Community Nutrition
(DPHCN-16/17)

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 therein.

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 rsjg ¼13½ vad fu/kkZfjr gSaA

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

nsus gSA

Q.1. Explain various symptoms, Transmission, complication

causes and preventive measures of botulism diease.

ckSVwfyte uked jksx ds dkj.kksa] lapj.k y{k.kksa] tfVyrkvksa

,ao jksdFkke ds rjhds dks foLrkjiwoZd fyf[k,A

Q.2 Which rules are to be followed in order to prevent food

borne discuses ?

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

djuk vko';d gSA

Q.3 Describe food contamination from natural chemicals.

izkd`frd jlk;uksa ls Hkkstu ds lanw"k.k dh O;k[;k dhft,A

Q.4 What do you understand by personal hygiene ? how can it

be achieved ?

O;fDrxr LoPNrk ls D;k rkRi;Z gS \ bls fdl izdkj izkIr

fd;k tk ldrk gS \
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Q.5 What are the major causes of food spoilage ? Explain in

details.

[kk| [kjkc gksus ds izeq[k dkj.k dkSu&dkSu ls gS \ foLrkj ls

crkb;sA

Section-B/[k.M&d

(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 6 = 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

Q.1 Explain various symptoms and causal reason of typhoid.

Vk;QkbM ds fofHkUu y{k.kksa ,ao izeq[k dkj.kksa ij ppkZ djsaA

Q.2 Explain various principles of food hygiene in brief.

[kk| lqj{kk ds fl}kUrksa dks la{ksi esa fyf[k,A

P.T.O.
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Q.3 What is the difference between food infection and food

deterioration ?

[kk| laØe.k ,ao [kk| inkFkZ dk [kjkc gksus ij varj

crkb,A

Q.4 What are quality standards ? Explain.

xq.koRrk ekud D;k gksrs gS \ O;k[;k dhft,A

Q.5 Explain codex alimentarius.
dksMDl ,sfyeUVsfj;l dh O;k[;k dhft,A

Q.6 Explain direct and indirect food additions with suitable
examples.
izR;{k rFkk vizR;{k :i ls feyk, tkus okys ,sfMfVo dh

lksnkgj.k O;k[;k dhft,A

Q.7 Explain the following :
a. AGMARK
b. BIS
fuEu dks le>kb;s%

d½ ,xekdZ

[k½ Hkkjrh; ekud C;wjks

Q.8 Describe the role of HACCP in food safety.
[kk| lqj{kk esa HACCP dh Hkwfedk dk o.kZu dhft,A

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


