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FOURTH SEMESTER

HOTELMANAGEMENT AND CATERING
TECHNOLOGY

SCHEME JULY 2011
FOOD SAFETY AND QUALITY

Time : Three Hours Maximum Marks : 100

Note : 1) Attempt total six questions. Question No. 1
(Objective type) is compulsory. From the
remaining questions attempt any five.

T D2 AT T HIQ| WA FHHATH 1(FEGRE
VR 1) a1 8 ugAl ¥ Rl ol
& hiferg |

i1) Incase of any doubt or dispute the english
version question should be treated as final.
ferelt oft wehR & wew sroan faame oY feafy &
SIS ATST & F97 BT SR |1 SR

1. Choose the correct answer. 2 each
HEl IR T ¥4 i |
1)  Damage or injuries that make food undesirable
for human consumption can be the result of .
(a) Insect damage (b) Textural change
(c) Slime formation (d) Appearance
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(2)

gldar=ie w99 SU€W & fog seeda
IS T AT & Fehell B
(&) e afa () CFTeRe afada
(w) =g @ (3) Sufeufy

ii) Which of the given below is a type of
micro-organism that cause food spoilage

(a) Yeast (b) Lactic acid
(c) Environment (d) Rodent
i fou g gemstE 7 & F @ e i ek
FRO @
(aF) @R (=) e wftre
() Tt () F=
iii) Food additives can cause
(a) Allergy (b) High B.P.
(c) Diabetes (d) Heart attack
Qe Uefesd FT aR gEhd B
(1) werstt (7) 3=a =
() 7ge (z) fo=t = <
iv) Which is a food borne pathogen
(a) Protozoa (b) Inoculum
(c) Temperature (d) Pathogens
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3)

HIT | U G Seg AT ?

(o) serrsm (@) T
(=) o (7) AvToterent
v) Bacteria also differ in their requirements
for .
(a) Oxygen (b) Carbohydrates
(c) Nitrogen (d) Calcium
A it sexa form R firet €7
(aF) srferefrerT () FmETeTEse
(|) Az (3) *icvmm
2. What factors affect the growth of micro-organism in
food? 18

HITH FRE Ao A GEAial & g o1 wmha
A B 7

3. What do you understand by food spoilage and food
preservation? Explain with the help of example. 18

1T SIS o THAT 3R FTET T A 7 TH ¢ ?

4. a) Write the basic principles of food preservation
in detail. 10

forear & wes wRew & i frgrat @ ford |
b) What are the various sources of food
contamination? 8

st g % Fafe A T
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4)

a) What common diseases are caused by food borne
pathogens explain? 10

AW FHIRAT GTey Sfad NS & FRO 0
BArg?

b) Whatare food additives explain with the help of
examples? 8

Gred Uefesq IETeRw i Heg ¥ wHETIy|

. Explain food contaminants and adulterant and the

common contaminants and: adulterants formed in
food. 18

WIS YT S AT dedfineed R seeaeed i
M FSeigred THey|

Discuss the various methods of detection of food
contaminants with five examples. 18

1= SETERVT o |1 e fHAd T a1 oRT o TRy
TRl R == T |

What do you understand by food laws and regulations
explain in detail? 18

GTed AT SR Frramt & ama 7 e 27 frear
=TE Fifsr |
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