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Fill up strictly the above details on your answer book.
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1. @l ASUlQHE QuRIdlL YaHoa 9.
(a) ulalA(quu spp. (b) dseloilAa spp.
(c) RASAIUA spp. (d) sailz2(eum spp.
2. GM ViRlse vdrld [duma suL gzl g 69
(a) 51353 wi[Que2Ru (b) BIS
(c) FPO (d) 2P1HI5
3. viRlsored [QeRull su1 sREL A 9
(a) AR (b) siszlkul (c) Uil (d) 52
4. HACCP Huucd 5% oflold 18 doilfiq 9:
(a) VilRls 2919l (b) Wils AAHAl
(c) vliRls Usleral (d) viiRls Hovold oldlag,
S. BIS UHIQIYA &
(a) RUovula (b) 2a[295 (c) a1 (d) welas
6. [01uR GruledHl quldl YaHwq 9:
(a) AsAHlAl 2 (Al (b) as2leiladx spp.
(c) RATAIUA spp. (d) 22 spp.
7. Wikl GOA0 AA[AUH SR YHIR 2l
(a) 1954 (b) 1986 (c) 2000 (d) 2011
8. VlRISO/<U ol AAH sUL SRS U 69
(a) AeHl4l (b) sdllz[uH clizyadH
(c) E. coli (d) @2k
9. HACCP [Ht9idHi HY 69:
(a) CCPs «il 241yl (b) VliRLs Horold oldlag
(c) vlizLs uslral (d) WiRLs “RaQl
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UAUATAHL AURUAL YEHDY 69
(a) 21z lRISS
(©) AsAH]=4l1 spp.
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VIRLS UAMA] oAVH A™ARAL 249 9:

(a) SAVIH UlY
(c) VliRls usloral
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(b) dseioilax spp.
(d) ASBIUA spp.

(b) [Eaaurst 2ua Hledl adadl
(d) VliRls Hovojd oldldd

VAL Al BRI WIRLS AdMd] waal.

Uil Al Qvil, (5i5ugL2)
WIEL G HACCP L $IMEL.

WIRISOY < 2L 1251991 Ulsadld 2a269d1edl ¢fHsl.
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GM viRls il [quHl.
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ENGLISH VERSION

Choose correct option (Any 10)

The microorganism used in cheese ripening is:

(a) Penicillium spp.
(c) Rhizopus spp.

(b) Lactobacillus spp.
(d) Clostridium spp.

GM foods are regulated internationally by:

(a) Codex Alimentarius

(c) FPO
Foodborne listeriosis is caused by:
(a) Virus (b) Bacteria

HACKCEP is primarily concerned with:

(a) Food quality (b) Food safety
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(b) BIS
(d) Agmark

(c) Protozoa

(d) Fungi
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(c) Food packaging (d) Food fortification
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BIS certification is:
(a) Compulsory (b) Voluntary (c) International (d) Regional

The microorganism used in beer production is:

(a) Saccharomyces cerevisiae (b) Lactobacillus spp.

(c) Rhizopus spp. (d) Aspergillus spp.

The Prevention of Food Adulteration Act was passed in:

(a) 1954 (b) 1986 (c) 2000 (d) 2011
Foodborne botulism is caused by:

(a) Salmonella (b) Clostridium botulinum

(c) E. coli (d) Listeria

HACCP principle includes:

(a) Establishing CCPs (b) Food fortification

(c) Food packaging (d) Food preservation

The microorganism used in soy sauce fermentation is:

(a) Aspergillus oryzae (b) Lactobacillus spp.

(c) Saccharomyces spp. (d) Rhizopus spp.

Food safety risk communication involves:

(a) Hazard detection (b) Sharing information with stakeholders
(c) Food packaging (d) Food fortification.

Short notes (Any 2)

Foodborne infections.
Codex Alimentarius Commission.
Food safety measures in food service establishments.

Answer the following (Any 2)

Benefits of HACCP in food industry.

Role of personal hygiene in preventing foodborne diseases.
Risk management in food safety.

Answer the following:
Regulations related to GM foods.
Meat Product Control Order.

OR
Role of FSSAI in food safety.

Answer the following:
Classification of adulterants with examples.
Staphylococcal poisoning
OR
Food borne toxic infections.
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