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PSG COLLEGE OF ARTS & SCIENCE '
(AUTONOMOUS) -

| BVoc DE_GREE EXAMINATION MAY 2022
- (Thlrd Semester) : -

Branch "FOOD PROCESSING TECHNOLOGY
HYGIENE AND SANITATION '

Time: Three Hours . j’ - 7 Maximu'm:’75 Marks- ~

 SECTION-A (10 Marks)
, - Answer ALL questions o 7
ALL questtons carry EQUAL marks f(ilO'-x 1=10)

. When you cough or sneeze in the kitchen .

A) Use your apron to cover your mouth
B) Use any handy cloth and wash your- hands later -

'C) Do nothing, may be no one has noticed

D) Use dlsposable tlssues and wash hands before workmg

The temperature range of 5°C to 63 °C is commonly referred as o
A) Refrigeration temperature . B) Danger zone

- C) Safe zone ] D) Holdmg temperature

A new green technology to revive indoor air quahty based ona photocatalytlc ox1dat1on :

. system and ultraviolet germicidal irradiation is termed as

A Encondmomng - B) Air conditioning o
(C ) Exhaust - D) Ventllatlon S
How do houseflies transmlt disease germs to foods? :
A Regurgltatmg on food " B)Defaecating on food
- C) Its ha1ry body and sticky feet - D) All of the above o
. State the perm1ssxble levels of collforms in dnnkmg water accordmg to quahty
standards. . -
- A) 0/100ml R B)NotmorethanZO/lOOml s
- C) Less than 100/100ml - D)No standard T A
. Which process durmg waste water treatment removes dlrt and sand?
~~ A) Chlorination =~~~ B) Sedimentation -
'C) Flocculatlon o D) Aeration
. Name the chermcal which is an active 1ngred1ent of the ‘bleach' a'-_h'ousehold'

decontammatlon product used to kill bacteria, fungi, and v1ruses‘7

' A) Sodium chloride =~ B) Ethylene oxide .

- C) Sodlum hypochlorlte D) Ethyl alcohol

/Method of dlsposal of refuse and sludge in whlch waste is decomposed by

~ microorganisms. to form a humus like material is termed as:
 A) Biosanitiser . "~ B) Incineration
. ’C) Vermlculture D) Compostmg

.Identlfy the process- Cleamng of eqmpment and vessels at the same place w1thout

 movement of them to a different place.
‘Ayc - BCop

10.

ose R D)SOP

Identify the physwal agents used for samtatlon of food—processmg equipment

" A) Hot water and Steam. B) Hot air and UV 1rrad1at10n -

) Optlon Aand B - D) Detergents
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. SECTICN - B (35 Marks
‘Answer ALL Questions.
ALL Questions Carry EQUAL Marks (5 Xx7= 35)

11 A Brmg out the necessity and 1mportance of personal hyglene practlces in food industry.
OR
B When is handwashmg essentlal‘? How should hands be washed and dried?

- 12. A. Describe the advantages of green pest management
OR
B. How do rodents contammate food? What are the main sxgns of a rodent mfestat10n‘7

13 A. State the chemlcal d1s1nfectants used in purlﬁcatlon of water.
: OR _
B. Enumerate the steps requ1red in punﬁca’uon of water

14.A. Outlme the procedure for the three-bucket method of cleanmg
: . "OR '
B D1scuss the methods of sohd waste dlsposal

15. A. Explaln the concept of ﬁrst in and first out.
OR
B. Summarize cleamng methods applicable to food industry.

SECTION - C (30 Marks)
~ Answer any THREE Questions
ALL Questions Carry EQUAL Marks (3 x10= 30)

- 16. Examme the guidelines for proper food storage

17. Elaborate on index and 1nd1cator mlcroorgamsms used in samtary quality evaluatlon

18. nghhght the criteria for Judgmg water quality. -
19. Discuss the types of cleamng agents and comment on their merlts and demerits.

20. How do you prepare a SSOP'7 Outline the steps.
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