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DPHCN-03

Food Hygiene and Sanitation
QTel IgTedl 3N A%hTs

Diploma in Food and Nutrition (DPHCN)
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—'d’

(Long-Answer-Type Questions)/ (€€ SRl Il 439)

Note:

Q.1.

Q.2.

Q.3.

Section ‘A’ contains Five (05) long-answer-type
questions of Thirteen (13) marks each. Learners are
required to answer any two (02) questions only.

Qrs ‘H H U (05) <Y IRl dTel ye U
T 2, AP U @ oy ave (13) 3 AuiRa
¢ | Rl &1 599 9 daa & (02) v b
IR o 2 | [2x13=26]

Discuss the Prevention of Food Adulteration Act
(PFA) in detail and highlighting its usefulness.

U= o %S Tsage Tac (PFA) & R H
fIeqa =al HIY T $Hd] IUIINAr IR JhTe
Siferg |

How many types of worm infestations are there?

Explain each in detail.

S I fhaT YHR B B 27 UAD B IR A
foeIRYd® qarsy |

Explain the classification of foods based on their
perishability, with examples.

Qe YeTil & WRIE B $I &l & SR W el
P ITHROT BT AR AHSNSY |
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Q.4.

Q.5.

Explain the ways to identify and prevent the following
foodborne diseases:

e Staphylococcal disease

e Shigellosis
=1 e SIfd R B ugEr 9 NPAM b SU
qdIu:

* WHISADIHA T

o R
How can clean drinking water be managed at the
household level? Explain in detail.
BNe] WR W W Uil Yeed g bR fhar o
Al 57 [RYd® 9amsy |

Section-B/dve—"q’

(Short-Answer-Type Questions)/ (g SR dTel )

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.

Gus ‘W' H 3G (08) oY IRl dTel U A
T E UAd U B fow Bt (06) o feriRa
g | Rierfeal & 399 A PacT IR (04) Ul &
IR & § | [4x6=24]
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Q.1.

Q.2.
Q.3.

Q4.

Q.5.

Q.6.

Q.7.

Q8.

What is Hazard Analysis Critical Control Point
(HACCP)? What is its role in food safety?

SIRgH faeeiyor Heeayol =1 i (HACCP) &
27 T GRE H Sl T e 8°

Highlight the transmission and symptoms of cholera.
SOl & HTRUT JoIT 0l TR UHTeT SIfey |

Explain the symptoms and modes of transmission of
botulism.

JIcfersd I & SeA0 9 FARUT & aNId] Bl AR
N |

What impact does bacterial contamination have on
human health?

SIATY] AT WeuT BT AT WRe W T G4
Uedr 27?

What hygiene precautions should be taken during food
preparation and serving?

HIoF dIR &R a2 WRIFd FHT Geed] aHel /T
AR SRa-T A12g?

Why is it important to control co-contamination to
prevent food contamination?

IS BT AHHAd BF W gdM @ oy S
A W T HAT T} MaeqS Bl 27
How do enzymes and rodents cause food spoilage?
Comment.

GOITSHl AT i g1 WTd &3 {5 UdHR 8rar 87?
feafy B |

Explain the role of the Bureau of Indian Standards in
food safety.

IRAT A4S RN B @Rl GRefT H a1 I W
BT |
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