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Fourth Semester
Hotel Management and Catering Technology
Scheme July 2011
FOOD SAFETYAND QUALITY
Time : Three Hours Maximum Marks : 100

Note : i)  Attempttotal six questions. Question No. 1 (Objective type)
is compulsory. From the remaining questions attempt any five.

T B 9T g HINNI U HAB 1 (I THR )
Far &1 9w geAl § @ i ufg @l gar BN

i) Incaseofany doubtor dispute, the English version question

should be treated as final.
foelt Wt UpR & g sreran Rare H Ry & sl wwr &
ueT 1 3ifer =T SR
1. Choose the correct answer: 5x2=10
JE I BT T i)
1) Which vitamin is added to fried, which reduces the incidence of
pellagra.
(a) Nicotinyl alcohol (b) Niacin
(¢) Vitamin-A (d) Vitamin-C
S8 5 -1 Rerf e e 27 R Sam a1 uew
HH &l ST 8
(31) Telefe semEa  (3) FRRE
(|) frerf=-A (g) faerfm-Cc

i)  Food that provides nutrients that may otherwise not be
consumed in sufficient quantities is called
(a) Food Enrichment (b) FoodFortification
(¢) Food Substitution (d) Food Supplementation

I HISH I UINe o WeH BRaT 21 S SISl GITe " ¥ Qe
el e ST Hawar &, hean &
(31) @ wfcReTge () H wicrbem
(/) @ |aua (3) 9RH RS
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i) Healthier food choices of white rice is

(a) GoldenRice (b) BrownRice
(¢) YellowRice (d) PlainRice
e TTael & vawed Hio fided §
(31) TRT T (@) R T
(§) dienm amad (3) @@ amEe
v) The is a secondary/some what complementary

method to the two traditional costing techniques
Y URIRS @ dait & Y o Areafie oo

B 9 W Ry g
(a) ABC (b) ACB
() ACC (d) BCC
V) Who among the following is responsible for quality in a given
product.
(a) Worker (b) CEO
(c) Supervisor (d) Alloftheabove
Frrferfad 3§ & @i el S § T 5 forg Rrer 3
(31) ToRR (g) CEO
(7)) wdes (%) wft
2. Explain the following terms: (attempt six) 6x3=18
)  Adulterated food i) CAC
i) BIS iv)  Commodity Act 1955
v) CCCF vi) OIE
vi) SEZ vii)  Quarantine
frfeiRac o &1 samean &)
) e |E i) CAC
iy BIS v) PHIRE w@E 1955
v) CCCF vi) OIE
vi) SEZ vitl)  FITR=CIST

3. Enumerate the powers of the Central Government under Section 23 of
the PFA Act. Also justify the head for integration of food laws. 18

PFA 3if¥ifaam &1 URT 23 & T5d dhg TRBR 61 AfFrdl Bl 0T x|
T A P T THaR0 6 Aaegder 3 ff IR own B
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4. Give the salient features of the Fruit Product Order (FPO) 1955.
Also describe Codex Standard Setting Process. 18

B IUET R H g [dwan faRaul 1955, dRed oS
aféwr ufssar @1t aul Hifdrg)

5. Whatdo you understand by the FSSAI? Differentiate between FSSAI
and HACCP. 18

FSSAI & 19 g1 §931q 27 Ud FSSAI 3iR HACCP ¥ 3icR we
HIfTU

6. Write short notes (any three) ' 6 each
a) Codex India
b) Eco-mark Scheme

c) Duties and Function of Food
d) Meat Product Order

Hfég e ford|

) HIES 3vsaT

¥) sHI-ATh wHH

q) AeH & B g rmgiRar
g) e mede oM

7. Define Standard. What are the various type food standards state their
significance. 18

gFe aRYISE o1 Rt YR & Wy 99e &1 87 IS9P el
TS|

T WP
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