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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)  Attempt total six questions. Question No. 1 is compulsory.
From the remaining questions attempt any five.
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ii) Incaseofanydoubtor disphte, the English version question
should be treated as final.

Rt oft TpR & Geg FraT Rare o fRUfy o s v &
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1. Write short notes on the following. 2x5=10
i)  Methods of presentation (any two)
i)  Sources of contamination
freforRaa R | fewaoh ferau
D T B NS (I Q)
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2. a) Listanddiscuss the various factors respon51ble for growth of
bacteria. ’ 10
Sharuai & giy & oY STRer Rt FRe! 6t g = AR
I W T4 B
b) Explain types and causes of spoilage. 8
WRE g b UHR iR IR B Arer Hivi
3. a) WhatisFermentation? Give examples of fermentation in different
food group. 9
fpvea aar §7 fafter @y gl § v & IgreR iU
b) Explain Essential Commodities act and Consumer Protection Act.
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4. a) Write various food borne diseases in detail and also its preventive

measures. 10
fafrsr @rer e A F R § AR [ fiRa der 3 g9
& 9u +ft frRgu
b) What do you mean by food adulteration? Enlist various food
adulteration. 8
G RS § A9 T w87 AR @ sl
SRIErEAIN Y
5. Define food additives. Classify and explain various food additives being
used in Kitchen. 18

T Arsrpl B IR R g F yaw 2 arer fifter @
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6. a) Write beneficial role of micro-organisms in food industry. 9
@ S gensial B et afier fiRav
b)  Explain the principles of food hygiene. 9
Qe weedl & Rigrd i e Hifvg)
7. Write short notes on the following. 3x6=18

a) International codex Alimentarius

b) Cleaning and disinfection ‘e
c) Waste water
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