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Food Safety and Quality Control
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Ist Semester Examination, 2022 (June)
Time : 2 Hours] Max. Marks : 50

Note : This paper is of Fifty (50) marks divided into two (02)
Sections A and B. Attempt the questions contained in
these sections according to the detailed instructions given
therein.
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SECTION-A/( @US-%h )
(Long Answer Type Questions)/( Et&l 3T T W9)

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)
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To avoid food-borne diseases, which rules are important to
follow? Explain in detail.
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In what ways can chemical contamination mainly occur in
foods? Explain.
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Explain the causes, transmission, symptoms, identification,
complications and prevention measures of Staphylococcus
disease.
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Explain the factors responsible for Food spoilage.
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Make a detailed comment on the identification of food
adulteration at the household level and also give appropriate
examples.
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SECTION-B/( @US-9 )

(Short Answer Type Questions)/( T I AT Y9 )

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

questions of Six (06) marks each. Learners are required
to answer any Four (04) questions only.  (4x6=24)
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1. By which measures can food hygiene be achieved? Mention

the various points of household cleaning.

T SR © W Wesdl i ofdd fRar ST gedr @7

W IF FEE & fafv= fagei @1 e sV

Discuss measures to check, control and prevent physical
contaminatioruin food items.
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Write about the methods and symptoms of transmission of
Escherichia coll.

fifee e & HeRUl & dlehl qAm e % aR o
fafeml

C662/CFN-03 [3] [P.T.O.



4. Comment on the types of rancidity produced due to storing
fats improperly.
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5. Define food adulteration. Discuss the reasons for this.
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6. What do you understand by food fortification? Explain with
examples.
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7. Mention the complementary foods developed by Indian
scientists for infants.
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8. Explain the main objectives of Agmark standard and its
utility.
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