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Food Safety and Quality Control
Certificate Course in Food and Nutrition (CFN)
1% Semester Examination 2024 (June)

Time: 2:00 hrs 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 given therein. Candidates should limit
their answers to the questions on the given
answer sheet. No additional (B) answer sheet will
be issued.
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Note:

Q.1.

Q.2.

Q.3.

Section-A (Long-Answer-Type Questions)
Gus— &' (ded IRl arad Ue)
Section 'A' contains Five (05) long-answer-type
questions of Thirteen (13) marks each. Learners
are required to answer any Two (02) questions

only.
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[2x13=26]

Discuss the food safety control measures.
Qe GReT A & QU W ==l I |
Discuss the physical and social factors affecting

community nutrition in detail.
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Discuss fortification of food items with examples.
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Q.4.

Q..

Discuss the food spoilage caused by the presence of
insects and rodents in detail.
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What do you understand by chemical contamination of
food and how many types of chemical contamination
are there?

Ao & I HAGHUT F 37T T FHSTT 8 iR I8

fhd= UhR BT BIAT B?

Section-B (Short-Answer-Type Questions)

Gre— T’ (g Il dTdl 9¥)

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.
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Q.1.  What is personal hygiene? And what is the need for it?
AT Feread] a1 87 AR THD! RIT ATILIBAT 57
Q.2.  Explain the principles of food hygiene.

QTe] Xaesdl & IQ‘I:QI*(‘III DI IR DI §|€H

Q.3. Comment on any four (4) from the following?

a.

b.

c.

f.

Water purification at home

Fruit Product Act

Risk Analysis Critical Control Points
Fermentation

Shigellosis disease

Characteristics of the best types of foods.

freferfad & 1 f=l aR (4) W fewol S

a.

b.
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Q.4.

Q..

Q.6.

Q.7.

Q.8.

What is a supplementation and dietary supplements?
TR G FHRP IMER RIT &7

What is food adulteration? What are the measures to

prevent food adulteration?

GTEl YA AT 57 WTE JAUHT F a9 & U™
T 8?

What are the cultural factors affecting community
nutrition?

ARETRI® YT BT YHIaT -1 dlel AIRfdd RS
CRIN T

Throw light on practical points for food hygiene and

safety.
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Discuss household cleanliness in detail.
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