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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 is compulsory.
From the remaining questions attempt any five.
P B: T g DIVT | 997 hmiep 1 farf g 1 95 wel
3l uTg @ gl HIvT |
i)  Incaseof any doubt or dispute, the English version question
should be treated as final.
feit ot SPR & o areraT faare Y UMY o ash wrwr %
e I 3 AT STRAT
1. Write short notes on the following. 2x5=10
1)  Fermentation in various foods
i)  Causes of food spoilage
fFefeiRad W dfdm fewof forRay)
) o= @ uert 9 fhugs
i) WIS TR B9 & PR
2. a) Explain common food borne micro-organisms. 9
3 W ST gershal df IRem S|
b)  Explain basic principles of food preservation. 9
WY AR & AERT gl d e vl
3. a) State the sources of contamination and explain the beneficial role
of micro-organisms. 12
RGO b I qeTS 3R qewiial Bt BN vt i e
HIRT|
b)  Write types of food borne diseases. : 6
I ESIEC IR Ca MG
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4. Explain types of food additives and food contaminants. 18

e NIl AT Gl AGTD! B FBRI DY AR BT

5. Explain the following. 18
i)  Essential commodities act
i) Regulatory agencies
i) Consumer Protection Act
ffeiRad & e Hfw
) ETd g STfm
iy frmT deemd
i) STrAT ARewr Irfdrfee

6. Describe common adulterants in food and methods of their
detection. 18

Mo d I fHeidel 3R ISP a1 o & Rl a1 quis i

7. Write an essay on "Hygiene and Sanitation in food industry". 18

"Gl S H TendT Ud IR R Uh Heey iRy
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