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Fourth Semester
Hotel Management and Catering Technology
Scheme July 2011

FOOD SAFETYAND QUALITY
Time : Three Hours Maximum Marks : 100

Note : )  Attempt total six questions. Question No. 1 (Objective type)
is compulsory. From the remaining questions attempt any five.
Pl B: U g DIV | 5 PP 1 (TGS UPR )
AfarRf g 1 A9 ¥eAl § A foedl uig @) gT HIRG |

i)  Incaseofanydoubt or dispute, the English version question

should be treated as final.
fopedt ot ypR & g srerar farg H ARy o sirsh 9w &
we PI SiRH AHT ARRT |

1. Choose the correct answer. 2 each
HEl IR BT T Bl
1)  Whichofthe given below is a type of micro-organism that cause
food spoilage
(a) Yeast (b) Lacticacid
(¢) Environment (d) Rodent
i foy ™ gewotial & § PH-w @W 6 [Py @1 wror @
(o7) @l (3) dffes ofs
(w) uafaxor (3) 7@
1) Food additives can cause
(a) Allergy A (b) HighB.P.
(¢) Diabetes (d) Heartattack
T GSfeed T R Add 8-
(a1) wersft (3) == =@ =
(W) =ge (3) Ra =1 3w
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i) Which s a food borne Pathogen

(a) Protozoa (b) Inoculum

(c) Temperature (d) Pathogens

P T T @ S T §

(31) mersiam (%) g

(|) a9 (3) ARl
iv) Bacteriaalso differ in their requirements for

(a) Oxygen (b) Carbohydrates

(¢) Nitrogen (d) Calcium

Yot i sova fpd TR = g7

(31) e (3) PalEEse

(W) ArggIeH (3) bk
v) Food handler should be

(a) Healthy (b) Il

(¢) Both (a)and (b) (d) None

WM B WHIe ATl @ -

(1) wEXy (1) MR

() @ () w@ (@)  (3) @ T

2. Write short notes on 3Ix6=18
) Bacteria
i)  Consumer Protection Act

i) Personal hygiene
<t fevafrl forlRaR|

) ofeefan

i)y SUHEd e st
i) afdaTd AR Hhg
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Differentiate between 3x6=18

1)  Additives and Preservative

1)  Fungiand viruses

i) Adulteration and contamination

TR TS |

) dN® IR gfRe@

i) Wit R aRw

i) e ok Agwor

a) Explain Five ways by which diseases are transmitted through
food indirectly. 10
URIET Y F AN & HIEH | M F UG @ P dra a¥iep! @b
AISTEY |

b)  List four most common symptom of a food borne disease. 8
ST S dHR B HEH T gR A&l B 9drsd|

Explain any six types of garbage disposal methods in detail. 18

PR & AR F gl B Wiel Bl AR ¥ g9

a)  What do youunderstand by hygiene? 9
e W Y 7 FHEd 8 ?

b) Whyhygieneis important in hotel industry? Explain with suitable
examples. 9
gleeT JEN H Faesd] Fal JEeaqul 37 SHEd SERU gRT IR |

Explain various types of food additives. 18

Y= TR & O™ RS B GEEEd|

Explain the following terms. 6x3=18
) PFA i) WTO

i) Fermentation v) HACCP

v) Pest vi)  Adulteration
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fa=ferRead ugl @1 w9

) dUHT i) Segcla.
i) GHRIARO iv) wEoHLEL L
v) @I vi) fiemEe

ATy =P
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