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DPHCN-03

Food Hygiene and Sanitation
GTel WodT R qhlg

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.
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Section-A/LVS—hH
(Long Answer-type questions) / (&€ IRl dTel ¥2H)
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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Explain various symptoms, Transmission, complication

causes and preventive measures of botulism diease.
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Which rules are to be followed in order to prevent food
borne discuses ?
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Describe food contamination from natural chemicals.
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What do you understand by personal hygiene ? how can it

be achieved ?
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What are the major causes of food spoilage ? Explain in
details.
Qe TR 8 & URI HRUT HA—dF ¥ & ? IR o
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Section-B/vs—d

(Short Answer-type questions) / (?Fg SN Ue)

Note: Section ‘B’ contains FEight (08) Short-answer type

Q.1

Q.2
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questions of Six (06) marks each. Learners are

required to answer any four (04) questions.

(4x6=24)
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Explain various symptoms and causal reason of typhoid.
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Explain various principles of food hygiene in brief.

Qe GRe & RAgT=<il ®I Hey 7 forfay |

P.T.O.



Q.3

Q.4

Q.5

Q.6

Q.7

Q.8

574

What is the difference between food infection and food

deterioration ?

Qe HHAT T W U & WRd 89 W 3fa¥
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What are quality standards ? Explain.
U HTH FAT BRI & 2 ARAT DY |

Explain codex alimentarius.

Predrd UfeTa—RIT B ARAT HIFY |

Explain direct and indirect food additions with suitable

examples.
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Explain the following :
a. AGMARK

b. BIS
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Describe the role of HACCP in food safety.
el JRem H HACCP @1 AT BT o BIfTT |



