F/2019/6492

Total Pages : 3

Fourth Semester

Hotel Management and Catering Technology

Scheme July 2011
FOOD SAFETY AND QUALITY
Maximum Marks : 100

Note : i)  Attempt total six questions. Question No. 1 {Objective type)
is compulsory: From the remaining questions attempt any, five.
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Time : Three Hours
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i)  Incaseofanydoubtordispute, the English version question
should be treated as tinal.
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1. Choose the corvect answer.
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i) Common adulterant in chilly powder

(a) Chalk powder
(¢) Stoncs

(b)
(d)

Red colour

Redgram
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i) FIFOmeans
(1) Firstin firstover
(¢} Firstin firstoff
FIFQ &1 & Haad 27
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Firstin firston

First in first out
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a

i)

b)
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Food borne diseases and infections are generally caused by

(@) Virus by Genns

(c) Bacteria (d) Parasites

RS ¥ I g0 e afiv 3Athae fawis RO g 2
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(®) dactiia (g) Uwmge
Temperature range when Bacteria is inactive

(a) -20"Cto 7°C (b) —1"Cto 10°C
(¢) -30°Cto 70°C (d) —40°C to 8°C
AR Ry Qe & e @ T R

lafy —20°C | 7°C (g) -1°C ¥ 10°C
(|) 30°C 4 70°C (3) -40°C ¥ 8'C
Whatis full form of CCP

(a) Crtical Contact Point (b) Critical Coatrol Point
{¢} Cntical ContainPoint (d) Critical Common Point
CCP & §& & @1 22

(a1) frfead aicae ude (3) fpRea wga ade
(@) fnfewe &t e (3) Grfesa @ ade

What are general characteristic ol microorganism based on
occurrence and structure? 10
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What are common food bome microorganisms. Stateit? 8
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Write types and causes ot spoilage. 8
It & vpR iy wRor o
What are food sources of contamination? Write about it. 10
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4. a)
b)
5. a)
b}
6. &)
b)
7. a)
b)
8. a)
b)

{3}

What are the beneficial role of microorganisms in food.

P § geTeiEl B BIEeHE T 91 8 ?
Common disease caused by food borne pathogen.

G MR IETAHT F PR T W7

What is consumer protection act?
Iyl FRaY ST gur €7
Write about food additives.
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What are the common adulterants in food?

YT 4 379 drid a7 g7

Write types of food contaminants?

5T 599 ugrll & HbR for

What are the basic principles of food preservation?
Qe @Ryur & el Rigr a8 v

What is food satety? Write its importance.

VAT e FUT 7 SOP aR H ford)

Write about Bacteria and Fungi.
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10

10
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What are the preventive measures taken against food borne

diseases?
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