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DPHCN-03

Diploma in Food and Nutrition (DPHCN)
(Food Hygiene and Sanitation)

(e ST TS AE)

Examination, June 2025

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.

TE YA-TS T (50) Rt T T, S (02) TWUE
‘F' 1 ‘@' § fawfa g1 T@® @vE # fiu g
forega et & STTER & U9 ol 81 il | GRieImet
37U FIHI % IV §1 T IN-YlaehT dek & ifhd
Y@ HE HfaRaT () ITv-gRasr ST 78 &t
ST
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SECTION-A
(TUS—h)
Long Answer Type Questions
(@ seria ) 2x13=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.
Tug ‘&’ | Ui (05) <9 ST 99 88 T ¥, g9
g9 & faq @@ (13) i fauffa 1 frenféa ==
T G Had & (02) YA & W S T
1.  What do you understand by food safety ? Why are food
safety rules necessary ?
TITE Y& § 9 R GHH § 2 W gran el frem
Hi v ¥ ?

2. Discuss in detail the importance and principles of food

safety.
T Y& & Hew a1 fagi i fowga == sifaq|

3. Which rules are necessary to be followed to prevent

food borne diseases ?
TrE Std I 9 g9 7q fhd e &1 9o &
HERTF T ?
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4. Explain in detail the harmful effects of physical

contamination of food.
e H wifass Sgu & BN gl w1 forqa =
ST |

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

complications and preventive measures of E. coli

mfection.

3. ShIcATs TN & IO, TR0 & HIETH, L0, St
qAT YhATY s SUTAT i AT HITTU |

SECTION-B
(Tvs-w)
Short Answer Type Questions
(g I U9H) 4x6=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.
Tug ‘@' # A (08) @Y W T ¥ ™ g,
Y% W & AU B: (06) i fuifa €1 fanfet
I TTH 9 Hadl AW (04) T & SW 4 T
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Discuss in detail about AGMARK and Bureau of Indian

Standards.

T T IR Aeh &4 o fosg § faeargaes ==t
TS |

How can water be purified at domestic level ?

e T W S R gl fohE gorr foman S |ehal
€7

Comment on the importance of kitchen hygiene.

THIEER ! We3dl & Hecd T feoqoi swifsa)

How does contamination of food occur by natural

chemicals ? Explain with Examples.

TThiash WAl g 9o | Gguv {9 R g ¥ 2
IS0 Hfgd AT il |

Discuss the symptoms and mode of transmission of

botulism.
Sfered @ TSI qAT HEROT & HILAH i == hifad |
Comment on food spoilage by microbial growth.

gersiare &1 gty g e e W fewh wifsw
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7. What changes are observed in milk and milk products
when they spoil ?
Y TH Y IARI % e B W ITH 1 dgad g
BAAE 2

8. How can spoiled packaged food be identified ?

Comment.

e fessree @ e i Ug= fhd ThR it ST Tehdl
g ? feoon wifsm)
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