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but the  same medium  should be used throughout the

Paper

P.T'O.



7494

as i} iaTI iafu

I       xp iTRT-TrF ifr ian tt i3;qt ft TTT iftrfRFT leant TR  anFT

fflrfe frm I

2+     t5aifrowhwh+ffTiTzrmq¥i

3.     whwh.i±iH{Tae 3in¥`

•    4+        HEj¥ tFT¥EFT  elTiTTTEFrTHier i;FtF{FTdri

5.    i3iR 3anqTianSfaniFTwh¥aftr*irtivEFTa
i]TcaTt5TchfiniHTFTqTRIi

1.      Briefly  answer  any  six  of the  following:       (6x3=18)

(i)   Contaminant

(ii)  Potentially  Hazardous Food

(iii)  Growth  curve  of bacteria
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8.      Describe  any  three  of the  following                (3x6=18)

(i)   Any  three  food  borne  infections   of  bacterial

origin

(ii)  Green  food processing

(iii)  Consumer Protection  Act

(iv)  Personnel  Hygiene  for  food  safety

(v) Food intoxication

RHrtlRqtl ti a fan th tFT ife q¥

(i)   ifiqTT TF i} as th ira rfu tiin

(fi)   rfu ffl Harfu

(iii)  Gqrfu rfu 3Tfun
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`i5iET Tars fflr H{Ta in'  TfflT €`  @`+rtlRqtl  HTF qHffi i}

iF{iF ch i} q5Tdi  3ife atRT ql ed qR.:

(iFT)  gr  Sis gr a ch t3RT

(H)  its Tea qfflS

7.      Describe  the   main   features   of  Food   Safety   and

Standards  (FSS)  Act  and  Regulations,  2006.  Explain

the food recall procedure as given by FSSAI regulation

(2017).                                                                                                      (18)

REiF  gen   Sire  qTqtF   (ngTtlBH)   8Tfun   3ft{  fafin,

2006   th  gFT  iain3fi.  iFr  th  ij}.I   Km<tlKtiterte

fafirqFT   (2Oi7)   Ei{r  it  TTS  TRliF  rfu  rfu  tft  qiRIT

i+:+i`'
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(iv) Mycotoxins

(v)  Physical hazards  in  food

(vi) Metallic contaminants

(vii)  Food  infections by parasites

(viii) Food Handler

TiHrtlRqtl  S a ia5th 5a t5T rfu a. Silt ¥:

(i)    iisF

(ii)   tiife RI a RlatiTiF in

(ri)  a± ffl ifro iTF

(iv)    tli€ch`iclrqtlri
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(v)  in fi ire ed '

(vi)   ng viFT

(vii) qRE RT RT tin

(viii) iiffl  tfqTFT

2.      Explain    the    factors    which    influence    food

safety.  Discuss  any  five  emerging  concerns  of food

safety.                                                                             (8+10=  18)

iFiF gen ch mTTRI Fri wh qiTdi th qTen qRi  RliF

gen a tire fan ifa 3qdi iandi q{ ed q#i

3.      With the help of suitable examples, explain the General

Principles  of Food  Hygiene.                                           (18)

TGt7gqH 3ed. iPr tl5iqen a HiF 55aT Er enFiq iffi+

qfr i- qrm I
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4.      Discuss  the  factors  that  influence  the  growth  of

microorganisms in food.                                                   (18)

in + qap. th S qh Hrfu ed wh ed+ t5T
fiaFT q±  I

5.      What is contamination? Describe the origin and health

consequences of biological and metallic contaminants

present  in  food.                                                                      (18)

giv TfflT g7 in S fry ifro 3it €ife rigi# th
3rfu  Sire iqTtap qRFTrif tfiT ife qRi

6.      Describe the term  `food spoilage'.  Discuss the causes

and prevention of spoilage of following foods:

(a)  Milk and milk products

(b)  Canned  foods (18)
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