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Instructions for Candidates
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Write your Roll No. on the top immediately on receipt of this question paper.
All questions carry equal marks.

Attempt any four questions in all.

Part of the questions to be attempted together.

Answers may be written either in English or Hindi; but the same medium should
be used throughout the paper.
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Answer any five of the following briefly: (5%3 = 15 Marks)
Temperature control is vital for food storage

Food handlers need to have good personal hygiene

Good manufacturing practices ensure safe food

AGMARK is a quality standard

Three adulterants usually found in spices

Three physical hazards that can be present in prepared food
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Q2. What are the different factors that determine the safety of food? Discuss giving suitable
examples. (15 Marks)
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Q3. What do you understand by the term ‘Risk Analysis’? Describe the steps of risk assessment,

taking the examples of different types of hazards. (15 Marks)
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Q4. Explain how physical, chemical and biological hazards can enter the food chain citing suitable
examples of different types of hazards in each category. (15 Marks)
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QS. Write short notes on any 3 of the following: (3*5= 15 Marks)

1. Pest and rodent control methods
2. Codex Alimentarius Commission
3. Emerging chemical hazards

4. Safety of food contact services
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