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| SECTION-A i 10 Marks}

Ansvv er ALL questions

ALL questlons carry EQUAL marks : : (10x1= _'1 0) '_'. S

. What is the maln type of mrcroorgamsm responsrble for food porsonlng‘7
() Bacterla S - (i) Mould :
(111) Yeast i 5 (lV) Parasne

.. ;Whlch of the followmg is covered under “Raw Matenal Quahty Assurance 9 :
OR Specrﬁcatrons SR (i) Survey Program S T e
(111) Service o ' (1v) All of the above .

. f.\f-Flnd the substance 1ntent10nally added to preserve ﬂavour and 1mproves taste |
i) Food addltlve ST (11) Food adulterant &
- _(111) F ood contammant . . (rv) Food materral

' AWhat is the common adulterant m turmer1c‘7 SR

® Mercury TR (11) Metaml Yellow L Eea
- (iii) GOSSYPOI o (1v) Potassmm chromate S
.~ Which of the followmg has dry puckery sensatlon‘? e e

(1) Astrlngency D) Glutamlne
o '(111) Monosodlum glutamate ' (IV) Nltrlc a01d

.’:‘;;.Identrfy the. instrument used to measure tenderness of some foods vv EEA e
- ® Penetrometer B (1) Succulometer RN

v(ru) Frbrometer .4'“_“— S N (1v) Compressrmeter

:;When Was F ood Safety and Standards Act passed’?

(i) 2003 (i) 2006

- '~(111) 2009 L ;7]"7 (1v) 2012 e T
. Find the Department under whlch MPEDA is functlomng’?
(i) Social Scrence SE - (i) Arts N f

(m) Health ’ »_-: (1V) Commerce '

_»What 1s ISO‘? . T B IR E i

(i) Indian Standard of Orgamzatlon (11) Internatronal Orgamzatron for standard

L : f.:(m) Internatronal Standard of Orgamzatron (1v) Indlan Orgamzatlon of standard

PRI 'ﬂ 10, ,'Whreh of these isa prerequlslte programlm -
LT (@) Vahdatlon s ~(i1) Codex
RN _:_¢V.'~(111) GMP & GHP E 5 (1V) FSSAI

\
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SECTION B (35 Mar_.) R e e
‘ '- “Answer ALL Questionis L T e
ALL Questlons Carry EQUAL Marks (5 x7 35) G

1 .E"FState the’vdeﬁmtxon and prmmples of food safety and quallty It
IR OR e s
o ',,'_‘:Summanze on food allergens f; s S

e ‘i: ~: Cla531fy food colours and mentlon 1ts uses
1 '.._;':Brmg out the procedure to 1dent1fy any 4 food adulterants

13 “}*:;HOW dO YOu select a panel member for sensory evaluatlon‘? Explam
e Outhne the pros and cons of ob}ectwe evaluatlon

- l4a _"r_Descrlbe the FSSAI guldelmes for labelmg - PR
e | OR.. R AT T R
State the role of BIS m food certlﬁcatlon N S AR AP

ﬁExplaln the role of WHO 1n food safety and Quallty | s e T
RN : b f.;‘:Narrate on Total Quahty Management e
e  SECTION-C (30 Marks) R
RIRTTRE Answer any THREE Questions - .~
| e ALL Questlons Carry EQUAL Marks (3x 10 30)

:--“ . Al‘6 o vEnumerate on quahty control at vanous stages of food productlon

A.} 17 , *-'f‘"v}:f:-'ClaSSlfy fOOd preservatlves nghhght thelr uses and perm1351ble hmxt : - :

B ' 'Outlme the varlous tests used m objectlve evaluatlon of food
._,'-'Af}’“-Dlseuss theirole of FSSAI in food safety S , - .
'_’;'.'-Elumdate 'thev prmmples of HACCP and hlghllght the steps m HACCP

:'.':»_..?'}certtﬁcatlon process . I e - R




