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Time : 2:00 Hrs. Max. Marks : 50

Note :— This paper is of Fifty (50) marks divided into Two
(02) Sections ‘A’ and ‘B’. Attempt the questions
contained in these Sections according to the detailed
instructions given therein. Candidates should limit
their answersto the questions on the given answer
sheet. No additional (B) answer sheet will be
issued.
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Section-A
(@)
Long Answer Type Questions
(Srd ST W) 2x13=26

Note :— Section ‘A’ contains Five (05) Long-answer
type questions of Thirteen (13) marks each. Learners
are required to answer any two (02) questions only.
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1. Discuss the food decay caused by enzymes in detail.
TSTEH R B el e &9 ohi faRgaeh ==l whifelg |
2. What do you understand by chemical contamination of
food ? In how many ways does chemical contamination
occur in food ?
fIS o THEfTR OO W 3T B A § 2 e A
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3. Give details of social factors affecting nutrition.

WY hl YT hid ol TTHISTR hieh] ol foaRor
EiE
A-0072/CFN-03 (2)



4. What measures are taken to improve the nutritional

quality of food items ? Discuss in detail.
s gt H WSof T[uret GURA ¥ N U fRY S
€ ? fargds ==f Fifem)
5. In how many categories are food items classified on the
basis of possibility of spoilage ?
TS B I GEIEA & YR W @rd uSidl i fha
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Section-B
(Tvs-wa)
Short Answer Type Questions
(ST T T99) 4x6=24
Note :— Section ‘B’ contains Eight (08) Short-answer type

questions of Six (06) marks each. Learners are

required to answer any four (04) questions only.
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1.  What are the principles of food hygiene ?
e el & fag # € ?
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2. Why are food safety rules necessary ? Discuss.
@ e Tl e = eavas € 2 == i
3. What are the characteristics of good food items ?
ITH TR ! WE a&gei w1 o fogmand 2t € 2

4. How does E. coli spread ? How is it recognized ? Also

throw light on its symptoms and complications.
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5. How are rodents and insects responsible for the decay

of food items ?
F<eh Td hic T YR HIed TqTell & &9 &g Suaram
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6. What do you understand by household cleanliness ?

Please explain.
S T TEE F 3T 1 G § 2 HHEE

7. Throw light on the practical points of food hygiene.
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8.  Comment on the following :
(@ Staphylococcal disease
(b) AGMARK
(c) Fermentation
fr=fafea @ feooft aﬁﬁq :
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