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Instructions to the candidate:
1) All questions are compulsory.
2) Figures to the right indicate full marks.
3) Draw a well labelled diagram wherever necessary.
Q1. Multiple choice question: (01 X 05 =5M)
1. Infood industry is considered as physical hazard.
a. Stone b. Air c. Water d. Microbes
2. Disease is state of health.
a. Positive b. Neutral c. Negative d. Acidic
3. is a pest found all over the world.
a. Fruitfly b. Housefly c.Botha &b d. None of the above
4. Agricultural waste can be used as after appropriate treatment.
a. Reuse b. Pesticides c. Chemicals d. Fertilizer
5. is used to detect metal in the food.
a. Colorimeter b. Metal detectors C. Spectrometer d. X- Ray
Q2 Answer the following questions (Any Five) (02 X 05 =10 M)

Define hazard and give examples.
Enlist various mode of transmission of disease.

Explain in short incerinator.

. What do you mean by Allergen?

1
2
3
4. Elaborate on cross contamination of foods.
5
6. What do mean by food safety?

7

Elaborate on parasitic disease.
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Q 3. Write Short Note on the following (Any Two) (02 X05=10 M)

1. Mode of transmission of diseases.
2. Blanching and Pasteurization.

3. Moist heat sterilization.
4

Freezing.

Q 4. Answer the following questions (01 X05=05M)
1. A food infection is transmitted by comma shaped bacteria, which is present in water
contaminated with fecal matter. Identify the bacteria. Write disease caused by that
bacteria, symptoms, incubation period and preventive measure.
OR

2. Elaborate on importance of personal hygiene.
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