
Exam.Code:l323
Sub. Code: 9572

1128
B. Voc. (Food Processing and Preservation)

Third Semester
FPP-305: Documentation and record Keeping in Food Industry.

Time allowed: 3 Hours Mas. Marks: 40

NOTE; Attempt five questions in ali, including Question AV>. ; i ctwipt*;
selecting one question fri ' rnit

1. Attempt tiv. ,ag;~

a) What is the concept o; Duration in food ii

b) How the record maintenance by transp> • • • • , • rters dif:.

c) WTiat is hazard control0

d) What is record docunv

e) Give an account t-M-'SMA Jam proicc,;ion.
.-

f) How the confidential ecords i acd.

UNIT-I

fi. Discuss the general principle i development and m;;

in food industry,

III. How..the food safety records are mainlamod in food industry. What is thr - •
of documentation in UK- risi n n

T-I1

IV, Describe- the procedure ('• • - i-on o) records in food
What is deviatuiii correc; n

V. What are the dij'frv ii. methods :. -cords in food industn.? How the dura;
record maintenance depends , i • .'..^d.

UNIT-Hi

VI. What is HACCT s-\stem? H« • i are controlled in food indi-
'

VII. Explain different types of HACCP record; . :
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