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DPHCN-03
Diploma in Food and Nutrition (DPHCN)

(Food Hygiene and Sanitation)

(T TesdT Ud HrS)

1st Semester Examination, Session December 2024

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 answers to the
guestions on the given answer sheet. No

additional (B) answer sheet will be issued.
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Section-A
(@Us—h)
Long Answer Type Questions
(&rd 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. What is Meat and Meat Products Act ? Discuss

briefly.
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2. Discuss the causes of food contamination and food

borne diseases.
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3. Write in detail about the measures to achieve food
hygiene.
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4. How food gets contaminated by intentionally added
chemicals and unintentionally added additives ?

Explain in detail with examples.
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5. Explain the causes, mode of transmission, symptoms,
complications and preventive measures of Shigellosis

infection.
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Section-B
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Short Answer Type Questions
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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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What are quality standards ? Discuss the specific

requirements for these standards.
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What points should be kept in mind for household
cleanliness ?
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Comment on the use of equipment for checking and

controlling physical contamination in food items.
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Explain the classification of food items on the basis
of their perishability.
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Discuss the chemical and physical changes observed

in food items when they spoil.
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6. What chemical changes are observed when fat is heated

repeatedly and stored for a long time ?
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7. Write the symptoms and preventive measures of cholera

and typhoid.
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8. Comment on worm infestation.
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