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Fourth Semester
Hotel Management and Catering Technology
Scheme July 2011
FOOD SAFETYAND QUALITY
Time : Three Hours Maximum Marks : 100
Note: )  Attempttotal six questions. Question No. 1 is compulsory.
From the remaining questions attempt any five. '
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I) Incaseofany doubtor dispute, the. English version question
should be treated as final.
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1. Match the following: 10
A B

)  Lactobacillus a)  Preservative
i) Yeast b)  Mayonnaise
i) Bacteria c)  Papayaseed
1v)  Food poising d 1995
v)  Salt e)  Fermentation
vi) Emulsion f  Cud
vii) Consumer protection Act g)  Corona
Vill) Virus “h) 1986
ix) Adulterants of black pepper i) Vomiting
x) WTO ) Shigella
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2. Write a short notes on any two: | 2x9=18

a) General principles of food hygiene
b) Common adulterants in food

¢) Micro organismin food
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3. How are micro organism are beneficial? Explain their beneficial role.18
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4. What do you mean by food additives? Explain their types. 18
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5. Explain food spoilage, type and cause of spoilage with proper
example. 18 .
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6. Write a short notes on any two: ‘ ~ 2x9=18
a) Types of food contamination
b) Foodborndiseases

¢) Method of food preservation
el & W Efem Ruoft Sl
3) W A P TR

9) @™ Sfg [

) grer wxeor At

7. Write short note on any one: 18
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