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(Marks allotted to each question are given in brackets) 
______________________________________________________________________ 
Q.1. Define food contaminants.  Discuss the various types of food contaminants. 

OR 
Define food adulteration.  Discuss the simple tests used for detection of commonly 
used adulterants in foods. 

(10) 
Q.2. List different national and international food laws and regulations.  Discuss FSSA, 

2006 in detail. 
OR 

Enlist the general principles of food hygiene.  Discuss the GHP for various 
commodities and equipment used in kitchen. 

(10) 
Q.3. What do you understand by HACCP?  Discuss the principles of HACCP. 

OR 
What is HACCP?  Discuss the potential benefits of implementation of principles of 
HACCP by a catering establishment. 

(10) 
Q.4. Write short notes on any two: 
 (a) Genetically modified foods  (b) Characteristics of a food label 
 (c) Types of a food storage  (d) Food hazards 

(2x5=10) 
Q.5. Discuss the role of micro-organisms in the fermentation of foods. 

OR 
 List the measures to be adopted to prevent food borne diseases. 

(5) 
 

Q.6. What do you understand by food additives?  Discuss the role of food 
preservatives in the preparation of food. 

OR 
 Discuss any five methods of food preservation 

(5) 
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