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Q.1. Give answers in one line/ one word. (Any 10)

HACCP
Food adulteration
Name of one Dioxin
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Food Microbiology

ENGLISH VERSION

Name of diseases caused by Prions

Name of compulsory National legislation
Name of adulterant mostly used in milk
Disease caused by food infection
Microorganism used for production of dosa
Microorganism used for production of bread
Name of the pathogen causing Botulism

Q. 2. Write answer in detail: (Any one)
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1.  Write about the role of microorganisms in different types of fermented

food products.

2. Write about the different types of food hazards in detail.
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Answer the following: (Any one) 10
Write in detail about principle of HACCP.

What are the factors affecting the food safety in food service
establishment?

Answer the following: 10
Write in detail about food regulations related to GM.
Write about FPO.
OR
What is FSSAI? How does it work? Explain in detail

Answer the following: 10
What are the harmful effects of adulterants on human health?
What is food infection? Write about anyone.

OR

Classification of food adulterants? What are commonly used adulterants
in different food items. Write in detail.
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