1903030103030041
EXAMINATION FEBRUARY -MARCH 2024
BACHELOR OF SCIENCE (THIRD SEMESTER)
FOOD SAFETY & QUALITY CONTROL (TH)

[Time: As Per Schedule] [Max. Marks: 50]

Instructions: Seat No:

1. Fill up strictly the following details on your answer book
a. Name of the Examination : BACHELOR OF SCIENCE (THIRD
SEMESTER)

b. Name of the Subject : FOOD SAFETY & QUALITY CONTROL
(TH)

c. Subject Code No : 1903030103030041
2. Sketch neat and labelled diagram wherever necessary.
3. Figures to the right indicate full marks of the question.
4. All questions are compulsory. Student’s Signature

Q.1  oflAstiell 25UI WdleL MIYL (S1FURL V116) 8
Answer the following in short. (Any eight)

1. Al )esU
Antibiotics

2. A5 Al
Baker's yeast

3. AAURERLS LS
Chemical hazard

4. (s(254 5216 Ulge
Critical control point

5. 515Sle WY
Cucumber pickle

6. WISl WallS
Food spoilage
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7. URNSIsY
Probiotics

8. exle
Tempeh

9. WI& YR8l
Food safety

Q.2 25l «tlul duil. (s18uwl o)
Write short notes. (Any two)

1. (Mley
Prions

2. W1(es Ad Hecdyal Ad 1 w1l dlddl Gallesil
Economically important fermentation products

3. HACCP i @ledl
Benefits of HACCP

Q.3  olAsil UL (515U W)
Explain the following. (Any two)

1. AGMARK (A9l (d21dclR YHexdl,
Explain in detail about AGMARK.

2. HACCP <l [Riegidl) (A2l ofld qu).
Write a note about the principles of HACCP.

3. ¥[[aAs LS Uoildd 16l e [FHuH) (A9 oLl

Explain about the advantages and regulations related to organic foods.

Q4  olAsil Usil oil waAlod BIY],
Answer the following.

A. (MY 6l1o5S Wi UM (Al qul.
Write about the misbranded food articles.
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A. Y1 Ad1Ya 1l GAULHI edl GUALL (Rl ¢u).

Write about the uses of microbes in industry.

B. $18URL 6] oil %cl 104 B{IUL
Answer any two.

1. A[dYel SosRjuo0sl U A5 ol ).

Write a note on Avian Influenza.

2. FPO UR «{ltl quil.
Write a note on FPO.

3. U215l adl el U 1S «ly qud).
Write a note on food borne illness.
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