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1.      Explain  the  following  (any  Zfaree)  :

(i)     TemHprature  Danger  Zone

(I.i)    Mycotoxins

(jjz)  Veterinary  Drug  Residues

(Zz;)   Emerging  Food  Preservation  Technologies

(L))    Physical  Hazards.
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2.      (c»    What  are  the  toxicants  associated  with  the  sea  food  ?  Also  list.their

adverse effects.                                                                                                          10

(Z7)    Explain  what  you  understand by  the  term  "Risk Analysis."                   8

3.      (cz)    What  do  you  understand  by  Total  Quality  Management  ?  Describe  its

components.                                                                                                                10

(a)    Explain how the  genetically modifed plants can  act as  a threit to.food
s afety.                                                                                                                           8

4.      (cz)    Describe how the food packaging material° can act as a source of chemical

contamination  of food.                                                                                           9

(a)    How  will  you  apply  the  principles  of  HACCP  in  a  food  production
facility?  Explain  giving  any  example.                                        `a                    9

5.     (a)    Explain  briefly  the  National  Regulatory  Regime  of our  country  with

respect to  food safety.                                                                                              9

(a)    What are the indicator organisms ? Describe the method of detection of
bacterial  contaminants  in water.

6.      Write  short  notes  on  (any  ffaree)  :

(i)     Organic  foods

(ZZ)    Food  allergens

(ZZZ)   Rapid  detection  of food  borne  pathogens

(Zz;)   Pest  control  in ^food  industry

(I;)     Dioxins

(zJj)   Heavy  metals  in  food.
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