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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.
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Section-A/9vs—'®’

(Long-Answer-Type Questions)/ (€€ SR} arat )

Note: Section ‘A’ contains Five (05) long-answer-type

Q.1.

Q.2.

Q.3.

Q.4.

questions of Thirteen (13) marks each. Learners are
required to answer any two (02) questions only.

Qrs ‘% H U (05) <Y SRl dTel ue U
T 2, AP U & oy ave (13) 3 FuiRa
g | Rl @ 579 ¥ ®ac 1 (02) 9l B
IR o B [2x13=26]

Explain in detail the main principles of food hygiene.

gre Weedl & = Mgl & aR § [RaRYds
TSV |

Comment on clean drinking water management. How

can water purification be done domestically?

e Ygoid geed R emell SISy | BRe R W
U BT PGP {59 TR AT ST Fehel 87
What side effects does physical contamination in
foods have on health?

e el H Alfde gy @1 wWRey WOl
TG TSl &7

Explain the causes, transmission, symptoms,
identification, complications and prevention measures

of Clostridium perfringens gastroenteritis disease.
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Q.5.

FARLISTH RIARTT TRSITTsfed T & BRI,
ORI, TV, UgHM, Sifcadei dol AGA™ B
U @) favga e SR |

Explain in detail the types of adulteration in foods.
Qrel Uil # UM & USRI Bl AGTERVl [
AT DY |

Section-B/dvs—g’

(Short-Answer-Type Questions)/ (&g IRl alet ¥%)

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

Q.1.

Q.2.

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

to answer any Four (04) questions only.
Wug G H I3 (08) Y IRl el U U

T §, UAd U & oy B8 (6) i feiRa

g | Rl o 399 | dad IR (04) T B
SR i [4x6=24]

Discuss the causes of food infections and food borne

diseases.

Grel WhHHUT 9 Qe Sfad IR B RN B gDl
PINTY |

Explain various examples of side effects of bacterial

contamination on health.

SIaTy] ARl HEUUT BT R WR GUWE & A=
SRR TR YT STfery |
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Q.3.

Q4.

Q.5.

Q.6.

Q.7.

Q8.

Explain the classification based on the possibility of
food perishability.

Gl USRIl & WRE B B GREEl & JMER W
qHTHROT B FRAT B |

Explain how microorganisms are responsible for food

spoilage.

ool fbd UhR Ao &y P oy STRer) g,
TS |

Describe the measures to avoid food adulteration.

e gl d fAdde 9 999 & SUR™ b dN H°

ERIEN
Comment on  food  supplementation  and

supplementary diet.
Gl RS 3R GRS S8R & ax ¥ ool
BT |

Briefly explain Hazard Analysis Critical Control Point

and Codex Alimentarius.

SRe RTeT wewqy PR aie ok wre
Ve R @) Gfera e HIfvTe |

How food adulteration can be tested at the household
level? Briefly explain.

BNe WR WR WrE UGl H @rE AU B S
P UBR @1 S Fapell 8?7 Ferg H qarsy |
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