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Hotel Management and Catering Technology

Fourth Semester

Scheme July 2011
FOOD SAFETY AND QUALITY

Time : Three Hours Maximum Marks : 100

Note : 1)

Attempt total six questions. Question No. 1 (Objective type)
1s compulsory. From the remaining questions attempt any five.
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In case of any doubt or dispute, the English version question
should be treated as final.
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1. Choose the correct answer. 2 each
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1)  Saltisapreservative from
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Both (a) and (b) (d) None
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1) 'Maltol'isused as:
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Glazing agent (b) Flavouring agent

Flavourenhancers  (d) None
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i) Yeastisakindof

(a) Virus (b) Fung
(c) Parasites (d) Bacteria
TR 2 U UBR H
(ar) fammo (¥) HI®
() ot (3) diRan
iv) Therange of temperature is known as 'Danger Zone'-
(@ 0°Cto50°C (b) 5°Cto63°C
() 5°Cto 70°C (d) 10°Cto 65°C
Ao & o e B TR 8 Fer e @
(31) 0°CJ50°C () 5°CH 63°C
() 5°CH70°C () 10°CA65°C
v) Themain cause of food infection is
(a) Pest (b) Fungi
(c) Bacteria (d) Alloftheabove
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2. Definethe following terms (any nine) 9x2=18
1) Bacteria i)  Hygiene
i) Fungi iv) Fermentation
v) Sweeteners vi) Milk products
vii) Adulterants vii) Pesticides
ix) Emulsifiers x) ISO
frfoad uai @ aRETea SR (P18 A1)
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3. Write short notes on (any three) 3x6=18

)
i)
iif)

)

Food Preservation

Food borme illness

Waste disposal
Consumer Protection Act
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4. a) Explainvarious types and causes of food spoilage. 9
e g & AIftE yeR @ sRot 6 arer iR
b) What are the various sources of contamination? Explain. 9
T & faftE Bid T 22 EEe|
5. a) Whatis therole of fermentation in food products? Explain with
suitable examples. 9
arer gerelt o @HNieRor Y T ufiieT § 7 Suge SeERul Rl
GSEEIED ]
b) What do youmean by food additives? Explain its types and uses
in food production. 9
Qe AT A JATTDT FAT A 27 TP A JPRI @ @
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6. Explainindetail. (any two) 2 x9=18
a) Prevention of Food Adulteration Act
b) Codex alimentarius
¢) General hygiene practices
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7. a) Explainbasic principles of food preservation. 8
e WRE & IMURYT Rigrat i aamer HfkE)
b) Explain two methods of preservation of food products. * 10

G ugrRif & TRev & 3 Dl DY FHHRY

8. Write about various methods of cleaning and cleaning agents used in
hospitality industry. 18
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