2233

(iv) el & gfe o AR wR O R

(v) Femae o @ e & g g R e me

YET

8

[This question paper contains 8 printed pages.]

) Your Roll No.....ccceuueeaen
Sr. No. of Question Paper : 2233 I
Unique Paper Code ;2202322301
Name of the Paper : Basics of Food Safety
: (CORE-NHE)
Name of the Course : B.A. (Programme) Food

Technology NEP_UGCF

Semester ;o III

} ~ Duration : 3 Hours Maximum Marks : 90

Instructions for Candidates

1.

Write your Roll No. on the top immediately on receipt

of this question paper.
All questions carry equal marks.
Attempt any five questions. . . &

Answers may be written either in English or Hindi;

but the same medium should be used ’g_lroughout the

paper.
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Answer briefly on any SIX of the following

questions :—
(i) Benefits of Food Additives
(ii)) Safe-Unsafe Food
(iii) Characteristics of Molds and Viruses

(iv) Food Hygiene
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Write short notes on any THREE of the
following :—

(i) Street Food Safety

(i) GMP

(iii) Types of Food Hazards

(iv) Factors affecting Growth of Microorganisms-

(v) Any four common household tests for detecting

adulterants (6%3=18)
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7. (a) Discuss the various factors affecting food

safety.

(b) Explain in detail the emerging concerns in food

safety. 9+9)
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(v) Food Colours

(vi) Codex Alimentarius Commission
(vii) Food Infection
(viii) Lathyrism (3x6=18)
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What is HACCP? Discuss the various principles of

HACCP. - (18)
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What is Nutritional Labelling? Describe the
characteristics of a Good Label. Discuss the recent
regulations/guidelines of Nutritional Labelling laid by

FASSI. (18)
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4.

What is Food Poisoning? Discuss Styphylococcus

Poisoning and Botulism in detail. (18)
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What are Food Additives? Explain different types of

additives giving suitable examples. (18)
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Discuss the role of microbes causing food spoilage in
detail. Elaborate your answer with suitable examples

of different food products. (18)
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