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Fourth Semester

Hotel Management and Catering Technology

Scheme JulY 20ll

FOODSAFETYANDQUALITY

Time: Three llours Muximuru fularks : 100

Notc : i) Attempt total ser questions' Question No' I (Objective tlpe)

is compulsoty. From the remaining questions atternpt ruryfiue'

gH t,: qa{ 66 fifrf I q"q mqi'F t ({r'gHB iron ot)

3#rqd t r q\s qqii n t tu.€ qfq @\ ed frG\ t

ri) [u case ofany tloubt or tlispute. the English vcrsio] qu('stion

should bc trcatcd as tinal'

Brff rt non fi rjiE o+eror ftqrE 'fi filnt i grf'fr qmr fi
qec oJ 3rla'q qpal qrfi1 

I

I . Choose the conect alls\ler' I each

rr{l rtq or .rqq fiftgt
i) Common r<lulterant in chilly porvder

(a) Chalk Povi'dcr (b) Rcd colour

tc) Stoncs (.1) Redgrun

ard +d qrrrst i oh {n F-dr{d qrdt qffi t ?

(er) iro qn-req (q) affi s.,T

(n) {"&r (E) drir <Td

ii) FIFO means

(a) First in first ovcr (b) First in tirst on

(c) First in tilstoll Gl) Filst in flrst oLtt

Irllio 6,I ffil r.Tmq B?

(s) ,nre {-{ Inre 3i.r{ (q) ''Fqe fl q,re 3rf{

($) w{d fl qrrd 3r'fr (q) lF{-e iq IRi:e 3[ird
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iii) Food bome diseases and int'ections arc generally caused by

(a) Mrus (b) Germs

(c) Bacteria (d) Parasites

5 il svt g ffi eir 66u,,o A-sb onq eiot t
(3{) qrq-{s (e) q.d
(u) ffiRur (s) qtl]rEe

ir) Teurperafure rauge whcn Bacteria is inactive

(a) -20"C to 7"(-- (b) l"C to l0"C
(c) -30'C to 70"C (d) -10"C to 8"C

ffi,fur eri6 aruq-a q, fif+frq Jddr t
(er) 20"c t 7"c (e) -l"C qi l0"c
(q) 3o"c fr 7o"c (q) -40"c t 8"c

v) What is tull ibrm oICCP

(a) Critical Contact Point (b) Critiurl Control Point

(c) CriticalContain Point (d) Critical Comrnon Point

CCP 6'r sim q]{ eqr tZ
(ai) fi;fuoo oi€qe qTfe (q) frEca o=da qr&

(c) f*fuo-a otn cdz (q) Arft-rd oiEH qde

l. a) What are general characteristic ol microorganisrn based on
occurrencc iurd structure? 10

qeli 3rt{ €r+4 5 3lTsTq q{ r1eq"ftqi di r+rqrq frehrdr{ irqr

tr
b) lVhat are common food bome rnicroorganisms. State it? 8

flqi;q qtqrr d-+ ry r1*r.frq +qr t qE fur
3. a) Write tr'pes and causes ot'spoilage. 8

ffi d q-+n eis flrra ftdr
tr) What are iirocl sources of contamination I Writc about it. I 0

trWq & q$ *lld t? {irb qrt d fur
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,1. a) What are thebeneficial role ofmicroorganisms in food. l0
:fq1 d Wr-,ffd .fr sT4AiE qt+r +ar tz

b) Common disease causedby fbod bome pathogen. 8

qrq frqR tr-fl{fii } apq 31rq frqr$z

-5. a) What is consumcr protcction act?

gq+f,dr {flflur 3T,trRqq a-qr t?
b) Write rbout Lrod rdtlitir cs.

-drq tBEir{ } qrt C ftiir

6. a) What are thc conx"nor.r adulterants in fbod?

ir)-q{ q 3.rTq qrcro q'q t u

b) Wnte tlpes of food oontaminants'l

trTil qpd qEr?rJ d rf,R fiRir

7 . a) Mrat are thc basic principles of fbod presen'ation? 8

sl€i ri<\Yur fi gffi ftr<ro s'qr dz

b) \\&at is firod sa1'ety? Write its irnporlance. 10

rqp glerr ,ru t? {.{h *p q trr-}r

8. a) Write about Bacteria and Fungi. 8

ffiRql 3fr{ o+o } qri { fuit
b) What are the prcventive measures taker.r against fbod bome

diseases'l l0

qs qfi ffi a, fuc416 ftqrqo sqiq aqr t?
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