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Food Hygiene and Sanitation
GTel el 3R Ahlg

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.
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Section-A (TUS—®)
(Long Answer Type Questions) @€ SR 72H)

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. (2x10=20)
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1. What do you understand by food borne

diseases? Explain various ways for prevention

of different food borne diseases.
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2. Elaborate in detail the chemical contamination

of food products.
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3. What do you understand by term food safety?
Explain AGMARK and BIS in detail.
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Section-B (TUs—%)
(Short Answer Type Question) (oTg STRIT U)

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. (5x4=20)
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1. Give the classification of food products based

on their shey life with examples.
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2. Explain the main symptoms and preventive

measures of cholera and Typhoid.
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3. Explain in brief about bacteria.
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4. Explain consumer protection act.

SUNIGdT  WRef] I @ fawy W ==t
PIRTT |

5. Explain various advantages and

disadvantages of cooking food.
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6. Elaborate HACCP and Codex Alimentarius.
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