
S-137/DPHCN-03                   1                                   P.T.O. 
 

Total Printed Page: 4  Roll No………… 
 

 
DPHCN-03 

Food Hygiene and Sanitation 
[kk| LoPNrk vkSj lQkbZ 

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

1st Semester, Examination-2019 

 

Time: 3 Hours     Max. Marks: 40 

………………………………………………………………… 

Note:- This paper is of Forty (40) 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= pkyhl ¼40½ vadksa dk gS tks nks ¼02½ 

[k.Mksa ^d* rFkk ^[k* esa foHkkftr gSA izR;sd [k.M esa 

fn, x, foLrr̀ funsZ”kkssa ds vuqlkj bu iz”uksa dks gy 

djuk gSA 
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Section-A ¼[k.M&d½ 

(Long Answer Type Questions) ¼nh?kZ mÙkjh; iz'u½ 

Note:-  Section - A contains Three (03) long answer-

type questions of Ten (10) marks each. 

Learners are required to answer any Two 

(02) questions only.     (2×10=20) 

uksV%& [k.M ^d* esa ik¡p ¼05½ nh?kZ mÙkjh; iz'u fn;s x;s gSaA 
izR;sd iz'u ds fy, iUnzg ¼15½ vad fu/kkZfjr gSaA 
f'k{kkfFkZ;ksa dks buesa ls dsoy rhu ¼03½ iz'uksa ds mÙkj 
nsus gSaA 

1. What do you understand by food borne 

diseases? Explain various ways for prevention 

of different food borne diseases. 

[kk| tfur jksxksa ls D;k rkRi;Z gSa\ ,oa fofHkUu [kk| 

tfur jksxksa ds jksdFkke ds fofHkfUu rjhdksa dks 

foLrkjiwoZd fyf[k,A  

2. Elaborate in detail the chemical contamination 

of food products. 

jklk;fud inkFkks± }kjk [kk|kUu lanw’k.k fdl izdkj 

gksrk gSa] foLrkjiwoZd fyf[k,A  
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3. What do you understand by term food safety? 

Explain  AGMARK and BIS in detail.  

[kk| lqj{kk ls D;k vfHkizk; gSa\ ,xekdZ rFkk Hkkjrh; 

ekud C;wjks dk foLrkjiwoZd mYys[k dhft,A  

Section-B ¼[k.M&[k½ 

(Short Answer Type Question) ¼y?kq mÙkjh; iz'u½ 

Note:-  Section-B contains six (06) short answer type 

questions of five (05) marks each. Learners 

are required to answer any four (04) 

questions only.      (5×4=20) 

uksV%&  [k.M ^[k* esa N% ¼06½ y?kq mÙkjh; iz'u fn;s x;s 

gSaA izR;sd iz'u ds fy, ik¡p ¼05½ vad fu/kkZfjr gSaA 

f'k{kkfFkZ;ksa dks buesa ls dsoy pkj ¼04½ iz'uksa ds 

mÙkj nsus gSaA 

1. Give the classification of food products based 

on their shey life with examples. 

[kjkc gksus dh {kerk ds vk/kkj ij [kk| inkFkksZ dk 

mnkgj.k lfgr oxhZdj.k crkb,A  
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2. Explain the main symptoms and preventive 

measures of cholera and Typhoid.  

gStk rFkk VkbQkWbM ds izeq[k y{k.kksa rFkk fujks/kd 

mik; crkb,A  

3. Explain in brief about bacteria. 

cSDVhfj;k ds ckjs esa la{ksi esa fyf[k,A 

4. Explain consumer protection act. 

miHkksDrk laj{k.k vf/kfu;e ds fo’k; ij ppkZ 

dhft,A  

5. Explain various advantages and 

disadvantages of cooking food. 

Hkkstu idkus ds ykHk ,oa gkfu;ksa ds ckjs esa ppkZ 

dhft,A 

6. Elaborate HACCP and Codex Alimentarius.  

tksf[ke fo”ys’k.k egRoiw.kZ fu;a=.k vad rFkk dksMDl 

,sfyeUVsfj;lA 

***** 


