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(b) Total quality management, . ;15 ¢ &
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(c) Hygiene and sanitation régula ations/
standard 1 .,
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8. D1scu§s the principle of HACCP. Explain its

1mportance in ensuring food safety and hygiene
standards’ : . 18
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(a) Write your Roli'No. on‘the top 1mmed1ate1y
, onreceipt of this question paper: -
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. (b) Attempt five questionsin all. , ~
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1 Write short notes on followmg (any 3)
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(a) Importance of sanitation in commumty
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(b) WASH *
WASH.(aey, dfesrrieiit asx‘rha) '
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(c) Food waste' management
g(,d) Food infection and intoxication® .
(e) WHO five keys to safe food >
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2. Describe the objective, importande ancflmpact
of Swachh Bharat Abhiyan «in improving
samtatlon and hygiene in India. - 18
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8. Discuss in'detail dbout quality control and
quality assufanée in maintaining food quality.
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4. Discuss thé*pFifitiple of ‘Fobd preservation.
Explain the Variols"” 'ﬁ‘i"éthods of food

~ y, +preservationss « - ALRSTE e 18
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*¥ 8. ¢ Discuss food hyglene practices i ih food service
* ~I¥ institution. Expldin the 1mportance of food
waste management 18
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6. Discuss the food borne microbial diseases.
Explain their symptoms, mode of transmission
and prevention. 18
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7. Discuss briefly following (any 2) : 2x9=18
Frefife w @8 & ==t Hfw (@ 2) :

(a) Food hygiene practices in food service
institution .
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