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FOOD SAFETY AND OUALITY CONTROL

SECTION—A 10. Marks S

AnswerALLquestlons B I LTI
ALL questlons carry EQUAL marks (10 x l < 10)

S --f't:l'.:;'How many pnnclples are there in aHACCP system‘7 TS
(m)elghteen ‘; (1v) ten .

) }. | 2 How is conformrty deﬁned w1th1n ISO 22000‘7 L R T
R (1) Complrance to ISO 22000 - _ (i) Actmg in accordance to requlrements

RIE 3 The Food Safety and Standard rules 2011 came into force from‘?
Ok August2011 . © o (), 20 January. 2011
- (i) 23" August 2011 (iv) 5" May 2011 -~

4 ,‘MPEDA isa statutory body functlomng under the department 0f7 L
AT (1)Socral Sc1ence ﬁ, (11) Arts (111) Sclence (IV) Commerce

A '.;5.~_What are sequestrants" e B A T AP
). They keep the food OXIdlZCd (u) added for colour LA T
- (iii) form a complex ion with metals like copper iron etc - RO RRSE
~(iv) they are added to keep the food stable S

n ,""‘;--Trme Three Hours BT o S Maxrmum 75 Marks j .

(lll) Fulﬁlment of a requrrement (w) Comphance to the standard SR o

o 6. LWhrch of the followmg addltrves help to prevent roplness in bread') S S

. (i) sugar - s, e ghte (i) sulphate
) proplomc acld - (iv) acetic acrd

- s} Which of the fOllOWIng preservatrve is not recommended in food appllcatlom E e
L (D) formoldehyde PRI (n) sorb1c ac1d i
< (m) benzorc acid -~ L (1v)n1tr1te

o "8‘;‘.- An action taken to ehmmate a detected non conformrty s
i) corrective. actlon . (ii) preventive action .
(m) control measure (1V) correctlon TR

R | 9 Whrch of the followmg is not tested m food emulsron EROR R
(1) colour (11) crlsplness e (111) length of ﬁbre (1v) smell

;,10 A tendency to llke or. dlsllke a food based on posrtlve and negatlve experrences 1s o

(1) mouth feel (n) astrmgency (111) ﬂavour o (1v)taste blas

" Answer ALL ‘Questions | e

ALL Questlons Carry EQUAL Marks | (5x7=35)

: 11 & Descrlbe the functlon ofISO 9001
b Prepare a checkhst for mamtarmng personnel hygrene to ensure food safety
12 a Summarlze\ the rlghts under Consumer Protectron Act | L '{ " S Ee
g 2 "(OR) - £ e
b Sketch the procedure for FSSAI regtstratlon



";:- 13 a State the functlons of CAC

b Show the hst of addrtlves used in mtant rmxes and ready to serve beverages

Py 1'14 a. Brmg out the general labelhng requrrements ST

.. “OR
b Descrlbe the FSSAI standard for dalry products

’ 15 a. Explam the usage of Barbenders Farmography

. "OR, B : .
b Dlscuss about the terms used i 1n sensory texture proﬁlmg

. SECTION-C (30} Marks)
RS o Answer any THREE Questtons
ALL Questlons Carry EQUAL Marks (3 X 10 30)

i 16 _(;DISCUSS the prmcrples of HACCP _‘ "33'1 T

' ‘", “ 17 .. Explam the functlons of Codex Ahmentarlous Commrssron

-

L

o . 18;f Examlne the methods to detect the presenee of adulterants m any ﬁve splces : R

i L 19 :nghllght the F SSAI standards for packaged foods

- 20. » _Dlscuss about the methods of sensory evaluatron of food quahty



