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DPHCN-03

Food Hygiene and Sanitation
Diploma in Food and Nutrition (DPHCN)
1st Semester Examination, 2023 (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. Candidates should limit their answer to the
questions on the given answer sheet. No additional (B)
answer sheet will be issued.
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(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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1. Discuss the transmission symptoms, diagnosis complications
and prevention of Clostridium Perfringens Gastroenteritis.
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2. How does chemical contamination affect human health?
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3. Discuss the main principles of food security.
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4. Comment on the following :
(a) Cholera.
(b) Tuberculosis.
(¢) Jaundice.

(d) Dysentery.
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S.

Highlight the practical points of food hygiene and safety.
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SECTION-B/ @Us-@ )

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

Note :

e :

1.

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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Comment on the following :

(a.
(b.

(c.

Fruit Products Act.
Meat and Meat Food Products Act.
Milk and Milk Products Act.
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Explain the causes, transmission and symptoms of
Staphylococcal and Botulism diseases.
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3. Discuss the Agmark Standard.
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4. Discuss the equipment used to check and control physical
contamination.
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5. Explain the contamination caused by natural chemicals with
examples.
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6. What is food spoilage? Explain.
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7. Comment briefly on Amebiasis.
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8.  Write briefly about the following :
(a) Canned Food.
(b) Meat and its products.
(¢) Sugar and its products.
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