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Noge:— Answers may be written either in English or in Hindi: but the same medium should be
used throughout the paper. :
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Answer any five questions. All questions carry equal marks.
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1. Write short notes on any three of the following:
) Public Health Nutrition (PHN)
(i)  Storage of non-perishable foods
~ (iii)  Sweeteners
(iv)  Nutrition labeling
(v)  Agmark
&= &9 wr wftra Rufri fom;
(i) HE9MS WReg qiwo (PHN)
(i) sferedie @@ Rl @ HuEy
(i) oM SO B g vert
(v) O oEfdT - - -
(v) T 5x3=15

2 a) Describe briefly the various levels of health care.
b) Define food safety. What are the new challenges to food safety?
a) [T AGvE WAl @ RIS WRl &1 9w v 5
b) TTel gRe 1 uRAIT X | Wl geEn § B @ w1 gfaal € 10

3 a) How can food be contaminated for human consumption?
b) How can food be prevented from contamination by insects and rodents?
a) Tl BT Ao PN R B war 27 5
b) Fe—AHIE 7 Tl g1 Wie B gt O ¥ B gu o wEw 22 10
P.T.O.




4 a) Discuss the pﬁnciples of HACCP system.
b) Discuss the role of preservatives in processed foods.

a) HACCP wurielt @ flagial &1 faga &< 10
b) Hefe wor uewRl ¥ uReesl @ e @ S| B 5

5 a) Define food adulteration.
b) Discuss adulteration in pulses and milk & milk products.
a) MERIY faemae & wRwfiT o | 5
b) 3T T §¥ 9 U ¥ T ygnrRil § fAdae &1 Seog dN| 10

6) Describe the following illnesses in brief:
-a) Botulism
b) Staphylococcal intoxication
c¢) Lathyrism
frefolaa e &1 e fad=a o
a) SICyfersH |
b) RWIAPIP fAuTad ,
c) AR - 5X3=15

7a) Describe the main features of FSS Act 2011.
b) Explain the role of Codex Alimentarius Commission.
a) @WIEl GU&T T4 A& (FSS) TaeE 2011 & AW &1 qoiF & |
b) BISE o= Raw sfes & e &1 faes w |

8a) Describe the good health practices (GHPs) in food handling.
b) What is the role of FPO? _
2) HIvT 3 TAN § Taoodl Gee) IeRI 3T ool by | 10
b) FPO & q1 HffveT 27 5
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