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Food Hygiene and Sanitation
Diploma in Food and Nutrition (DPHCN)
1% Semester Examination 2024 (June)
Time: 2:00 hrs Max. Marks: 50
Note : This paper is of fifty (50) marks divided into Two
(02) Section A and B. Attempt the questions
contained in these sections according to the
detailed given therein. Candidates should limit
their answers to the questions on the given
answer sheet. No additional (B) answer sheet will
be issued.
dre : 39 UIYA g9 (50) bl BT § S &l (02)
Guel, & qAT @ A fA9Td B 1 udd @us H
faw Ty faega Aol & AR & v B g
AT E | Tl o geHl @ SwR & T8
IR—YRKIBT TP & AT I | PIg 3ffaRad
(1) SR YRGS TR TS D SIRAT |
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Section-A (Long-Answer-Type Questions)

Gus—'F (dd IRl a1l 9ee)

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

Q.1.

Q.2.

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

only.

. gus ‘® | ufg (05) drd IwRl ATl U &y

T g, Ud U @ forg IRE (13) 3fd FeiRa
g | Rrenfeial &1 s ¥ dad & (02) Ul B
IR o T

[2x13=26]

Shed Light on practical points for food hygiene and
safety.

QTel ¥Eead] g GRET & foly FagIRe fdgall uR yahrel
Siferg |

Discuss the ill effects of chemical contamination in
food on the human body.

Ao # Iae Aguer | "Fg TRR H BF grel
IOl B Tat HIT |
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Q.3.

Q4.

Q.5.

Explain the causes, transmission, symptoms,
complications and  prevention measures of
staphylococcal disease and botulism.

HHSABIBA T Gd dicierod & HRDI, AR,
SAEToN, AT T b & Ul DI AR
I |

Shed light on worm infestation. Discuss different types

of worm infections.

B T R YHRT Slel | A~ JbR & HH dpaon
B =@l BT |

Describe the role of Hazard Analysis Critical Control
Points and Codex Alimentarius in food safety.

Qrel GRET H SIReH fagetyor He@yol FI=or 3 o
Fredd VereRad @ yffar &1 faawor <

Section-B (Short-Answer-Type Questions)

Gus— ' (g IR a1l 9¥)

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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e : @re @ H A6 (08) Y SRl dtel WA &

Q.1.

Q.2.

Q.3.

Q.4.

Q.5.

T €, AP U & v ©: (06) 3 feiRa €|
Rrefeial &1 379 & dad IR (04) T B SR
< 2

[4x6=24]
What do you understand by personal hygiene? Why is

it important for a person's good health?

I ¥aedl | MY a1 T 8° Afdd & 3
e & foly I8 Fl Aeayol 27

Comment on Salmonellosis and Shigellosis.

Jedratad dor Roreig ) ool Sy |
What do you understand by food spoilage? How can

food spoilage be prevented at household level?

Qe &g W 31T 9T |HSI 87 BNe] Wk WR W &
BT fhd bR BT ST AT B2

What chemical changes are observed when fat is stored

for a long time and repeatedly heated at high
temperatures?

AT BT o THT T qUSRUT HR- qT 3ffSd drg
R JR—IR T HH W T JHqIAS gRadd g
ST B7

Why is food safety important? What is the usefulness
of the rules related to this?

Grel GRET RT MaeTH §° S0 ARG 1Al Bl
T SYAAAT 27
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Q.6.  What is the role of Bureau of Indian Standards in food

safety? Discuss.

IR AFd QR &1 @rel GRell § 1 e g7 g
P |

Q.7. Give the classification of food items on the basis of

parishability with examples.
R B BT &HAT & IR W E@Tel UGTAT BT SETER0]
Afed BRI BT |

Q.8.  Why is cleanliness important while preparing and

cooking food? What points related to food safety
should be kept in mind while serving food?

HIoId ddR QET qpTd THY Iaeodl ai aeddH g?
Ao RIT G @rel gRefm |l e fdgalt &
&I 34T A1MBY?
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