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Attempt total six questions. Question No. 1 (Objective type)

is compulsory. From the remaining questions attempt any five.
T B: U gl PIVQ | HeT sHid 1 (ITEIB UBR )
IRt & | 99 el § I fredl uia @Y gt BRI |

i)  Incaseof any doubt or dispute, the English version question

should be treated as final.

fohedt Y gpR & g st e o R & sl a9t &

99T 1 3ifcm AFT SR |

Choose the correct answer.

HE IR BT 937 HIRTT |
The factors, which affect the growth of bacteria, are
(a) Moisture (b) Time
(c) Oxygen (d) Allofthe above
SRAT b TG B TG IR det PRSP &
Il () w5
(|) Al (3) Sugea wt

The range of temperature is known as "Danger Zone"
(&) 10°Cto 50°C (b) 5°Cto63°C

(c) 0°Cto70°C (d) None of the above
(31) 10°C 3 50°C (¥) 5°C¥63°C

(%) 0°CH 70°C (3) »ig T
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i) The main cause of food poisoning is

(a) Toxins (b) Hygiene

(c¢) Pest (d) Allofthe above
W % RuThaT @1 YT PR &

(a1) fawrs oeref (9) Ta<odl

(|) e () g

i) The reason for food spoilage is
(a) Insectinfestation
(b) Chemical action
(c) Growth of bacteria
(d) Allofthe above

e verell %GR g BT BRY 8
(a1) Bie Susd
(9) TR fpar
(79) SR B glg
() Sogaa wf
v) ‘'Honey'isa preservative from
(a) Classl (b) Class1l
(¢) Both (d) None
IE TP TRED ¢
(a1) g™ 1 (3) @a 11
(7)) (v) @i
2. Define the following terms (any nine) 9x2=18
)  Drying i) Vis
i) Hygiene iv) Bacteria
v) Preservatives vi) Parasites
vii) Temperature vii) WTO
x) ISO x)  Waste water
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=1 gl @1 aRwiftg HivR (@1 h

) g i) IRy
iii) EFESAl iv) i
V)  SRED vi) URSHidt
vil)  TTIET vil) s,
x) 38U X) 9®R g
3. Write short notes on any three 3x6=18

1)  Food safety
i) Role of Fermentation
) Consumer Protection Act

v) Essential commodities Act
dfee fewfrr faRed (g =)
) T gRen

i) SN B e

i) TR HRew iy

v) EES vy ifafEm

4. Write in detail about the types of food borne diseases and their
preventive measures. 18

QT SIf+d SHRAT & YbR g I ABAH & SUR & IR § O
T I iR

5. Whatis the role of hygiene in food sector ? Explain general hygiene
practices for commodities, equipments, work area and personnel, in
detail. 6+12=18

T & H FendT B 3T T &2 avgel, Sumeon, Frived 3k
FHffa & forl I Tacwar gUIsi @ ISR A GHsTSU
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6. Explain basic principles of food preservation. What are various
methods of preservation ? Explain in detail. 6+12=18

GTET IRET B IR RAgral e R dxem & A
TIPS FIT-FT ¢? fRaR | =Syl

7. Introduce food additives. Explain various types of food additives in

detail. 3+15=18

Qe ATht BT gy SRR fafe TR & @rr aisia! of fRar @
AT

8. Differentiate between (any three) 3x6=18
a)  Virus and Fungi
b) Food contaminants and food adulterants
¢) Food safety and food hygiene
d) Alcoholic and non-Alcoholic products

3R FARY (P i)

3) IRRE Ud g

9) @RI gicdr ud @ feae
q) e GRe W@ Ee sl
T) ARE W@ IR-AeE ugref
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