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Insthictions for Candidates
1.      Write your Roll No. on the top immediately o.n receipt of this question paper.
2.      Attempt any five questions.
3.      .Parts ofa question to be attempted together.
4.      All questions carry equal inarks.
5.      Answers may be whtten either inEng|ish orHindi; but the same medium should be used  4r   `    a   .
thfongnout the paper.
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1. Ariswer the following very briefly .(any six):

i.       IAF
Audit
`Q`uality assessment

RIsk communication
AI-blockchaininfo6dindustry
Cri.tical control point
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2. Discuss tlie signi,ficance of following i.n a biscu`it manufacturing company:

(i) Quality.control      `                      (ii) Quality assurance
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•3. What is IIACCP. .Elaborate the principles of llACCP.
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4.Discussthe9ondeptof:totalqualitymanagementsystemin.detail.Givesuitableexamples.
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5. What is risk analysis? Explain the three components of risk analysis.                                                       `(1 8)
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6.    Write short notes on any three of the following:

i.       Foodtraceability system
ii.       QclaridNABL

iii.       Characteristics ofquality.
iv.        ISO9001:2000
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