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CFN-03 

Food Safety and Quality Control 

Certificate Course in Food and Nutrition (CFN) 

Examination 2026(Feb.) 
 

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 questions on the given answer sheet. No additional 

(B) answer sheet will be issued.  

uksV % ;g iz'ui= ipkl ¼50½ vadksa dk gS tks nks ¼02½ 

[k.Mksa d rFkk [k esa foHkkftr gSA izR;sd [k.M esa 

fn, x, foLr`r funsZ'kkssa ds vuqlkj gh iz'uksa dks gy 

djuk gSA ijh{kkFkhZ vius iz'uksa ds mRrj nh xbZ 

mRrj&iqfLrdk rd gh lhfer j[ksaA dksbZ vfrfjDr 

¼ch½ mRrj iqfLrdk tkjh ugha dh tk;sxhA 

 

P.T.O. 



A-0322                             2 

 

Section-A/[k.M&^[k.M&^[k.M&^[k.M&^dddd**** 

(Long-Answer-Type Questions)/ ¼nh?kZ¼nh?kZ¼nh?kZ¼nh?kZ    mRrjksa okys mRrjksa okys mRrjksa okys mRrjksa okys iz'u½iz'u½iz'u½iz'u½ 

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. 

uksV % [k.M ^d* esa ik¡p ¼05½ nh?kZ mRrjksa okys iz'u fn;s 

x;s gSa] izR;sd iz'u ds fy, rsjg ¼13½ vad fu/kkZfjr 

gSaA f'k{kkfFkZ;ksa dks buesa ls dsoy nks ¼02½ iz'uksa ds 

mRrj nsus gSaA    [2x13=26] 

 

Q.1. Explain in detail the main principles of food hygiene.  

 [kk| LoPNrk ds eq[; fl)karksa ds ckjs esa foLrkjiwoZd 

crkb,A 

Q.2. Comment on clean drinking water management. How 

can water purification be done domestically?          

 LoPN is;ty izcU/ku ij fVIi.kh dhft,A ?kjsyw Lrj ij 

ikuh dk 'kqf)dj.k fdl izdkj fd;k tk ldrk gS\ 

Q.3. What side effects does physical contamination in 

foods have on health?   

 [kk| inkFkksZa esa HkkSfrd lanw’k.k dk LokLF; ij D;k 

nq"izHkko iM+rk gS\ 

Q.4. Explain the causes, transmission, symptoms, 

identification, complications and prevention measures 

of Clostridium perfringens gastroenteritis disease. 
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 DykSLVªhfM;e ijfÝuftUl xSLVªks,UVªkbfVl jksx ds dkj.k] 

lapj.k] y{k.k] igpku] tfVyrkvksa rFkk jksdFkke ds 

mik;ksa dh foLrr̀ O;k[;k dhft,A 

Q.5. Explain in detail the types of adulteration in foods.   

  [kk| inkFkksZa esa vifeJ.k ds izdkjksa dh lksnkgj.k foLrr̀ 

O;k[;k dhft,A 

Section-B/[k.M&^[k.M&^[k.M&^[k.M&^[k[k[k[k**** 

(Short-Answer-Type Questions)/ ¼y?kq mRrjksa okys iz'u½¼y?kq mRrjksa okys iz'u½¼y?kq mRrjksa okys iz'u½¼y?kq mRrjksa okys iz'u½ 

Note: Section ‘B’ contains Eight (08) short-answer-type 

questions of Six (6) marks each. Learners are required 

to answer any Four (04) questions only. 

uksV % [k.M ^[k* esa vkB ¼08½ y?kq mRrjksa okys iz'u fn;s 

x;s gSa] izR;sd iz'u ds fy, Ng ¼6½ vad fu/kkZfjr 

gSaA f'k{kkfFkZ;ksa dks buesa ls dsoy pkj ¼04½ iz'uksa ds 

mRrj nsus gSaA     [4x6=24] 

 

Q.1. Discuss the causes of food infections and food borne 

diseases.     

 [kk| laØe.k o [kk| tfur jksxksa ds dkj.kksa dh ppkZ 

dhft,A 

Q.2. Explain various examples of side effects of bacterial 

contamination on health. 

 thok.kq lEcU/kh lanw"k.k dk LokLF; ij nq"izHkko ds fofHkUu 

mnkgj.kksa ij izdk'k Mkfy,A 

P.T.O. 



A-0322                             4 

Q.3. Explain the classification based on the possibility of 

food perishability.  

 [kk| inkFkksZa ds [kjkc gksus dh lEHkkouk ds vk/kkj ij 

oxhZdj.k dh O;k[;k dhft,A 

Q.4. Explain how microorganisms are responsible for food 

spoilage. 

 lw{etho fdl izdkj Hkkstu {k; ds fy, mÙkjnk;h gSa] 

le>kb;sA 

Q.5. Describe the measures to avoid food adulteration.   

  [kk| inkFkksZa esa feykoV ls cpus ds mik;ksa ds ckjs esa 

crkb,A 

Q.6. Comment on food supplementation and 

supplementary diet. 

  [kk| lEiwjdrk vkSj lEiwjd vkgkj ds ckjs esa fVIi.kh 

dhft,A 

Q.7. Briefly explain Hazard Analysis Critical Control Point 

and Codex Alimentarius.  

  tksf[ke fo'ys"k.k egRoiw.kZ fu;a=.k vad vkSj dksMDl 

,sfyeUVsfj;l dh laf{kIr O;k[;k dhft,A 

Q.8. How food adulteration can be tested at the household 

level? Briefly explain. 

  ?kjsyw Lrj ij [kk| inkFkksZa esa [kk| vifeJ.k dh tk¡p 

fdl izdkj dh tk ldrh gS\ la{ksi esa crkb,A 

 

 

 
********************** 


