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Part A (Short answer questions)

Answer all questions. Each question carries 2 marks.

. List any two factors affecting food safety.

Explain on laws related to food hygiene.

Define GMP.

List the benefits of a FSMS programme.

Describe the objectives of traceability.

Describe the basic components of CIP system.

Define Detergents.

Explain low level & intermediate level Disinfectants.
Explain on Thermal Sanitizer.

Define FPO.

List the four stages before fixing the AGMARK label.
Define Food adulteration.

Quote on how detergent is detected in milk.

Quote on how fennel seeds is detected in cumin seeds.

Define Random sampling.

Part B (Paragraph questions)

Answer all questions. Each question carries 5 marks.

Distinguish between High risk foods & Low risk foods.

Maximum : 80 Marks
Credit: 4

(Ceiling: 25 Marks)



17.

18.

19.

20.

21.

22.

23.

24.

25.

26.

217.

Describe ISO 9001.

Make a note on Codex alimentarius commision.

Desribe in detail on PFA act.

Make a note on BIS.

[lustrate on the different adulterants & their tests in oil.

Explain on the different adulterants & their tests in tea,pulses,sugar & Honey.

Explain on different tests to ensure food safety & quality of food samples which are perishable.
(Ceiling: 35 Marks)
Part C (Essay questions)

Answer any fwo questions. Each question carries 10 marks.
Categorize the SSOP to be followed in a food processing plant.comment on water quality.
Define Sanitizer and explain in detail about the procedure and classification of sanitizer.
List in detail about chlorination.

Define food laws& explain in detail about different food laws.

(2 x 10 =20 Marks)
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