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RAN-2503030304033001
S. Y. B. Sc. Home Science (Sem. IV) Examination April - 2026

Major - Food Safety and Quality Control

Time: 2 Hours ] [ Total Marks: 50

k|Q“p : / Instructions

(1) D‘fp¡¼s v$ip®h¡g rhNsp¡ DÑfhlu ‘f Ahíe gMhu.
 Fill up strictly the above details on your answer book.

Seat No.:

Student’s Signature

â. 1.  kpQp¡ rhL$ë‘ ‘k„v$ L$fp¡ (L$p¡B‘Z 10) 10
 1. QuT fpB‘t“Ndp„ h‘fpsp¡ k|ÿdÆh R>¡.
  (a) ‘¡r“rkrged spp. (b) g¡¼V$p¡b¡rkgk spp.

  (c) fpBTp¡‘k spp.  (d) ¼gp¡[õV²$qX$ed spp.

 2. GM Mp¡fpL$“y„ Ap„sffpóV²$ue r“ed“ L$ep Üpfp ’pe R>¡:
  (a) L$p¡X¡$¼k A¡rgd¡ÞV¡$qfek (b) BIS

  (c) FPO   (d) ANdpL®$

 3. Mp¡fpL$S>Þe rgõV¡$qfep¡rkk L$ep L$pfZ¡ ’pe R>¡:
  (a) hpefk  (b) b¡¼V¡$qfep (c) âp¡V$p¡Tp¡Ap (d) aŸN

 4. HACCP dy¿eÐh¡ L$B bpbs kp’¡ k„b„r^s R>¡:
  (a) Mp¡fpL$ NyZhÑp  (b) Mp¡fpL$ kgpdsu
  (c) Mp¡fpL$ ‘¡L¡$tS>N  (d) Mp¡fpL$ dS>b|s b“phhy„

 5. BIS âdpZ‘Ó R>¡:
  (a) afrS>eps  (b) õh¥[ÃR>L$ (c) Ap„sffpóV²$ue (d) âpv$¡riL$

 6. rbef DÐ‘pv$“dp„ h‘fpsp¡ k|ÿdÆh R>¡:
  (a) k¡L$fp¡dukuk k¡f¡rhkuep (b) g¡¼V$p¡b¡rkgk spp.

  (c) fpBTp¡‘k spp.  (d) A¡õ‘frNgk spp.

 7. Mp¡fpL$ c¡mk¡m Ar^r“ed ¼epf¡ ‘kpf ’ep¡:
  (a) 1954  (b) 1986 (c) 2000 (d) 2011

 8. Mp¡fpL$S>Þe bp¡V$éyrgTd L$ep L$pfZ¡ ’pe R>¡:
  (a) k¡ëdp¡“¡gp   (b) ¼gp¡[õV²$qX$ed bp¡V$éyrg“d
  (c) E. coli   (d) rgõV¡$qfep

 9. HACCP rkÝ^p„sdp„ ipd¡g R>¡:
  (a) CCPs “u õ’p‘“p (b) Mp¡fpL$ dS>b|s b“phhy„
  (c) Mp¡fpL$ ‘¡L¡$tS>N  (d) Mp¡fpL$ k„fnZ
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 10. kp¡epkp¡kdp„ h‘fpsp¡ k|ÿdÆh R>¡:
  (a) A¡õ‘frNgk Ap¡fpBT¡ (b) g¡¼V$p¡b¡rkgk spp.

  (c) k¡L$fp¡dukuk spp. (d) fpBTp¡‘k spp.

 11. Mp¡fpL$ kgpdsu Å¡Md k„Qpf“p¡ A’® R>¡:
  (a) Å¡Md ip¡^  (b) rls^pfL$p¡ kp’¡ dprlsu hl¢Qhu
  (c) Mp¡fpL$ ‘¡L¡$tS>N  (d) Mp¡fpL$ dS>b|s b“phhy„

â. 2.  V|„$L$ “p¢^ (L$p¡B‘Z 2) 10
 1. Mp¡fpL$S>Þe Q¡‘.
 2. L$p¡X¡$¼k A¡rgd¡ÞV¡$qfek L$rdi“.
 3. MpÛ k¡hp k„õ’pAp¡dp„ Mp¡fpL$ kgpdsu ‘Ngp„.

â. 3.  âñp¡“p„ S>hpb gMp¡.  (L$p¡B‘Z 2) 10
 1. MpÛ DÛp¡Ndp„ HACCP “p apev$p.
 2. Mp¡fpL$S>Þe fp¡Np¡ AV$L$phhp ìe[¼sNs õhÃR>sp“u c|rdL$p.
 3. Mp¡fpL$ kgpdsudp„ Å¡Md ìehõ’p‘“.

â. 4.  “uQ¡“p âñp¡“p S>hpb Ap‘p¡: 10
 1. GM Mp¡fpL$ k„b„r^s r“edp¡.
 2. dp„k DÐ‘pv$“ r“e„ÓZ Ar^r“ed.
    A’hp
 1. Mp¡fpL$ kgpdsudp„ FSSAI “u c|rdL$p.

â. 5.  “uQ¡“p âñp¡“p S>hpb Ap‘p¡: 10
 1. c¡mk¡m L$f“pfpAp¡“y hN}L$fZ Dv$plfZp¡ kp’¡.
 2. õV¡$apegp¡L$p¡L$g T¡f
    A’hp
 1. Mp¡fpL$ Üpfp ’sp T¡fu Q¡‘.

ENGLISH VERSION

Q. 1.  Choose correct option (Any 10) (10)
 1. The microorganism used in cheese ripening is:
  (a) Penicillium spp. (b) Lactobacillus spp.
  (c) Rhizopus spp.  (d) Clostridium spp.

 2. GM foods are regulated internationally by:
  (a) Codex Alimentarius (b) BIS
  (c) FPO   (d) Agmark

 3. Foodborne listeriosis is caused by:
  (a) Virus  (b) Bacteria (c) Protozoa (d) Fungi

 4. HACCP is primarily concerned with:
	 	 (a)	Food	quality	 (b)	Food	safety		 (c)	Food	packaging	 (d)	Food	fortification
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	 5.	 BIS	certification	is:
  (a) Compulsory (b) Voluntary (c) International  (d) Regional

 6. The microorganism used in beer production is:
  (a) Saccharomyces cerevisiae (b) Lactobacillus spp.
  (c) Rhizopus spp.  (d) Aspergillus spp.

 7. The Prevention of Food Adulteration Act was passed in:
  (a) 1954  (b) 1986 (c) 2000 (d) 2011

 8. Foodborne botulism is caused by:
  (a) Salmonella  (b) Clostridium botulinum
  (c) E. coli   (d) Listeria

 9. HACCP principle includes:
	 	 (a)	Establishing	CCPs	 (b)	Food	fortification
  (c) Food packaging (d) Food preservation

 10. The microorganism used in soy sauce fermentation is:
  (a) Aspergillus oryzae (b) Lactobacillus spp.
  (c) Saccharomyces spp. (d) Rhizopus spp.

 11. Food safety risk communication involves:
  (a) Hazard detection (b) Sharing information with stakeholders
	 	 (c)	Food	packaging	 (d)	Food	fortification.

Q. 2.  Short notes (Any 2) (10)
 1. Foodborne infections.
 2. Codex Alimentarius Commission.
 3. Food safety measures in food service establishments.

Q. 3.  Answer the following (Any 2) (10)
	 1.	 Benefits	of	HACCP	in	food	industry.
 2. Role of personal hygiene in preventing foodborne diseases.
 3. Risk management in food safety.

Q. 4.  Answer the following: (10)
 1. Regulations related to GM foods.
 2. Meat Product Control Order.
   OR
 1. Role of FSSAI in food safety.

Q. 5.  Answer the following: (10)
	 1.	 Classification	of	adulterants	with	examples.
 2. Staphylococcal poisoning
   OR
 l. Food borne toxic infections.


