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RAN-2503030304033001

S. Y. B. Sc. (NEP-NCF) (Sem. - IV) Examination April - 2025

Food Safety and Quality Control - Major

Time: 2 Hours ] [ Total Marks: 50

k|Q“p : / Instructions

(1)

 

“uQ¡ v$ip®h¡g  r“ip“uhpmu rhNsp¡ DÑfhlu ‘f Ahíe gMhu.
Fill up strictly the details of  signs on your answer book

Name of the Examination:

 S. Y. B. Sc. (NEP-NCF) (Sem. - IV)

Name of the Subject :

 Food Safety and Quality Control - Major

Subject Code No.: 2503030304033001

Seat No.:

Student’s Signature
 

â. 1.  A¡L$ hp¼e/A¡L$ iåv$dp„ S>hpbp¡ Ap‘p¡. (L$p¡B‘Z 10) 10

 1. HACCP

 2. MpÛ c¡mk¡m

 3. A¡L$ X$pep¡[¼k““y„ “pd

 4. râAp¡Þk Üpfp ’sp fp¡Np¡“p “pd

 5. afrS>eps fpóV²$ue L$pev$p“y„ “pd

 6. v|$^dp„ dp¡V¡$ cpN¡ h‘fpsu c¡mk¡m“y„ “pd

 7. MpÛQ¡‘ Üpfp ’sp¡ fp¡N

 8. Y$p¡kp“p DÐ‘pv$“ dpV¡$ h‘fpsp„ kyÿdkÆhp¡

 9. b°¡X$“p DÐ‘pv$“ dpV¡$ h‘fpsp„ kyÿdkÆhp¡

 10. bp¡V$éyrgTd dpV¡$ S>hpbv$pf ‘¡’p¡S>¡““y„ “pd

 11. aŸX$ dpB¾$p¡bpep¡gp¡Æ

â. 2.  rhNshpf S>hpb gMp¡: (L$p¡B‘Z A¡L$) 10

 1. rhrh^ âL$pf“p Ap’¡gp MpÛ DÐ‘pv$“p¡dp„ kyÿdkÆhp¡“u c|rdL$p rhi¡ gMp¡.

 2. rhrh^ âL$pf“p Mp¡fpL$“p Å¡Mdp¡ rhi¡ rhNshpf gMp¡.
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â. 3.  “uQ¡“p“p¡ S>hpb Ap‘p¡. (L$p¡B‘Z A¡L$) 10

 1. HACCP “p rkÙp„s rhi¡ rhNshpf gMp¡.

 2. MpÛ k¡hp“u õ’p‘“pdp„ MpÛ kyfnp“¡ Akf L$fsp ‘qfbmp¡ iy„ R>¡?

â. 4. A. “uQ¡“p“p¡ S>hpb Ap‘p¡: 10

 1. GM k„b„r^s Mp¡fpL$“p r“edp¡ rhi¡ rhNshpf gMp¡.

 2. FPO rhi¡ gMp¡.

A’hp

 1. FSSAI iy„ R>¡? s¡ L¡$hu fus¡ L$pd L$f¡ R>¡? rhNshpf kdÅhp¡.

â. 4. B. “uQ¡“p S>hpb Ap‘p¡. 10

 1. dp“h õhpõÕe ‘f c¡mk¡m“u lpr“L$pfL$ Akfp¡ iy„ R>¡?

 2. Mp¡fpL$“p„ Q¡‘’u iy„ ’pe R>¡? L$p¡B‘Z A¡L$ rhi¡ gMp¡.

A’hp

 1. Mp¡fpL$dp„ c¡mk¡m“y„ hN}L$fZ. rhrh^ MpÛ QuÅ¡dp„ kpdpÞe fus¡ L$B c¡mk¡m ’pe 
R>¡. rhNshpf gMp¡.

ENGLISH VERSION

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

 1. HACCP

 2. Food adulteration

 3. Name of one Dioxin

 4. Name of diseases caused by Prions

 5. Name of compulsory National legislation

 6. Name of adulterant mostly used in milk

 7. Disease caused by food infection

 8. Microorganism used for production of dosa

 9. Microorganism used for production of bread

 10. Name of the pathogen causing Botulism

 11. Food Microbiology

Q. 2.  Write answer in detail: (Any one) 10

 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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Q. 3.  Answer the following: (Any one) 10

 1. Write in detail about principle of HACCP.

 2. What are the factors affecting the food safety in food service 

establishment?

Q. 4. A. Answer the following: 10

 1. Write in detail about food regulations related to GM.

 2. Write about FPO.

OR

 1. What is FSSAI? How does it work? Explain in detail

 B. Answer the following: 10

 1. What are the harmful effects of adulterants on human health?

 2. What is food infection? Write about anyone.

OR

	 1.	 Classification	of	food	adulterants?	What	are	commonly	used	adulterants	

in different food items. Write in detail.


