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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.

;g iz'u&i= ipkl (50) vadksa dk gS] tks nks (02) [k.Mksa

^d* rFkk ^[k* esa foHkkftr gSA izR;sd [k.M esa fn, x,

foLr̀r funsZ'kksa ds vuqlkj gh iz'uksa dks gy djuk gSA ijh{kkFkhZ

vius iz'uksa ds mÙkj nh xbZ mÙkj&iqfLrdk rd gh lhfer

j[ksaA dksbZ vfrfjDr (ch) mÙkj&iqfLrdk tkjh ugha dh

tk;sxhA
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SECTION–A

([k.M–d)

Long Answer Type Questions

(nh?kZ mÙkjh; iz'u) 2×13=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.

[k.M ^d* esa ik¡p (05) nh?kZ mÙkjh; iz'u fn;s x;s gSa] izR;sd

iz'u ds fy, rsjg (13) vad fu/kkZfjr gSaA f'k{kk£Fk;ksa dks

buesa ls dsoy nks (02) iz'uksa ds mÙkj nsus gSaA

1. What do you understand by food safety ? Why are food

safety rules necessary ?

[kk| lqj{kk ls vki D;k le>rs gSa \ [kk| lqj{kk lEcU/kh fu;e

D;ksa vko'; gSa \

2. Discuss in detail the importance and principles of food

safety.

[kk| lqj{kk ds egRo rFkk fl¼kUrksa dh foLr`r ppkZ dhft,A

3. Which rules are necessary to be followed to prevent

food borne diseases ?

[kk| tfur jksxksa ls cpko gsrq fdu fu;eksa dk ikyu djuk

vko';d gS \
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4. Explain in detail the harmful effects of physical

contamination of food.

[kk| esa HkkSfrd lanw"k.k ds gkfudkjd izHkkoksa dh foLr`r O;k[;k

dhft,A

5. Explain the causes, mode of transmission, symptoms,

complications and preventive measures of E. coli

infection.

bZ- dksykbZ laØe.k ds dkj.kksa] lapj.k ds ek/;e] y{k.k] tfVyrkvksa

rFkk jksdFkke ds mik;ksa dh O;k[;k dhft,A

SECTION–B

([k.M–[k)

Short Answer Type Questions

(y?kq mÙkjh; iz'u) 4×6=24

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.

[k.M ^[k* esa vkB (08) y?kq mÙkjh; iz'u fn;s x;s gSa]

izR;sd iz'u ds fy, N% (06) vad fu/kkZfjr gSaA f'k{kk£Fk;ksa

dks buesa ls dsoy pkj (04) iz'uksa ds mÙkj nsus gSaA
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1. Discuss in detail about AGMARK and Bureau of Indian

Standards.

,xekdZ rFkk Hkkjrh; ekud C;wjks ds fo"k; esa foLrkjiwoZd ppkZ

dhft,A

2. How can water be purified at domestic level ?

?kjsyw Lrj ij ty dk 'kqf¼dj.k fdl izdkj fd;k tk ldrk

gS \

3. Comment on the importance of kitchen hygiene.

jlksbZ?kj dh LoPNrk ds egRo ij fVIi.kh dhft,A

4. How does contamination of food occur by natural

chemicals ? Explain with Examples.

izkÏfrd jlk;uksa }kjk Hkkstu esa lanw"k.k fdl izdkj gksrk gS \

mnkgj.k lfgr O;k[;k dhft,A

5. Discuss the symptoms and mode of transmission of

botulism.

cSVwfyTe ds y{k.kksa rFkk lapj.k ds ek/;e dh ppkZ dhft,A

6. Comment on food spoilage by microbial growth.

lw{ethok.kqvksa dh o`f¼ }kjk [kk| {k; ij fVIi.kh dhft,A
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7. What changes are observed in milk and milk products

when they spoil ?

nw/k ,oa nqX/k mRiknksa ds [kjkc gksus ij muesa D;k cnyko n`f"Vxr

gksrs gSa \

8. How can spoiled packaged food be identified ?

Comment.

[kjkc fMCckcan [kk| inkFkZ dh igpku fdl izdkj dh tk ldrh

gS \ fVIi.kh dhft,A

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


