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Fourth Semester
Hotel Management and Catering Technology

Scheme July 2011

FOOD SAF'ETYAND QUALITY
Time: Three Hours Maximum Marks : 100

Note : I Attempttotalszxquestions. QuestionNo. 1 (Objectivetype)
is compulsory. From the remaining questions attempt ffiry fwe.
ger E: qe;r Ed fift\ I qqq m-qio 1 ({{gfrE y-ox or)
sTFqd t t elE cqii ii t A-6 qiq d ea 6lfrq r

D [ncaseofanydoubtordispute, theEnglishversionquestion
should be tueated as final.

ffi tfr nors S riit eiern ft-.qrq fr fufr ii eiffi qrqr h
cec o) siftq q-qr qr}ql 

I

1. Choose the correct answer. 2 each

sS sr-s e-r qqs 6lftqr

D Which ofthe given below is a type ofmicro-organism that cause
foodspoilage

(a) Yeast (b) Lactrcacid
(c) Envinrnment (d) Rodent

fin Rq ,ri qer$-{i ii it +tc-sr sd fr ffi q or<q t
(er) ufi< (e) dFe-o qRs

(e) u-+le-<ur (s) ?n?D

ii) Food additives can cause

(a) Allesr O) HighB.P

(c) Diabetes (d) Heart attack

gt-q GE-"H crrll o-{ H-f,i t-
(er) q-d-tr (e) BEq {+iT qM

(q) qgt-t (q) trd d Ekr
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D Whichis afoodbornePathogen

otc qr vf, srq qF-d Rh t
(er) drNen (q) {+grgq

(n) ou+r+ (q) Mt
lv) Bacteria also difterintheirrequirements for

(a) Protozoa

(c) Temperature

(a) Oxygen

(c) Nifrogen

O) Lroctrlum

(d) Pathogens

(b) Carbohydrates

(d) Calcium

(e) ordfdr{ie

(q) &€eTqq

ffiRqT fr qt-a fr{r q-dl-{ ft-q t?

2

v) Foodhandlershouldbe

(a) Healttry (b) Ill
(c) Both (a) and (b) (d) None

sri o\ +ilai qrar dcr qrEi-

(c) w*u (q) fiqR

(rr) dti (ei) vq (e) (q) oi{ Te

Write shortnotes on

D Bacteria

0 ConsumerProtectionAct

D Personalhygiene

dfNr ffiIqf ftR*dr

nedRqr

sqqqaT g-qelr sTfUfrqq

qfrdrd r+tq' ss-r{

3 x 6:18

D

ii)

di)
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3. Differentiatebetween 3x6:18

D Additives and Preservative

ii) Fungr andviruses

rii) Adulterationandcontamination

eieq edr$.dr

D d-d{ eil-s cR{em

ii) tF ft 3ilq q*,"fl

iii) fr-dq-c eir uq"1

4. a) Explain Five ways by which diseases are transmitted through
food indirectly. 10

qier sc ri qsq il muqq i\ R),ri il iftd Efi il qiq dfui o\
erel{d r

b) List fourrnost common synptom of afoodborne disease. 8

glq qF=d qffi il qlq$ oilq sT{ detC C e-dr{dr

5. Explain an-u- srx tlpes of garbage disposal rnethods in detail. 18

o-si il ft.*dr<or il 6. affi o) fr{dr{ r\ qEsr$l

6. a) What do youunderstandbyhygiene? g

{q.uirT r\ enq +q q].qsa t?
b) Whyhygiene is important in hotel industry? Explain with suitable

examples. 9

Ef.d B-Cq { rq.o-or 4s) q5-GW }; w-gao sqt5-{!-il fl<T rlq-fls}r

7 . Explainvarious types offood additives. 18

frft_q !-+-l-{ il srq FrqMi C HEsr{dl

8. Explainthefollowingterms. 6x3:18
1) PFA ii) WTo
d) Fermentation rv) HACCP

v) Pest ra) Adulteration
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ffifud c-ql d erfl-gr

D fr.qq.q 0 s""nd d,

iii) Effitta<ur iv) Tq.q.fr.fr.fr.

v) fic vi) ft-dr+d

-€r<> €>€-
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