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X-x-X

L. Answer the following:-
a) What are the major sources of fooq poisoning?
b) What is the importance of personal responsibilities in maintaining hygiene?

¢) What is freezing and its types?

d) Why hygiene is important during the transportation of food? (4x2)
UNIT -1
Il Whatis food poisoning. its causes and sym;ﬁtoms‘? (8)
[II.  How hygiene can be controlled in direct and indirect factory environment? (8)
UNIT - 11
IV. Why cleaning of hands, face. wounds are important in personal hygiene? (8)

V. What are pests and how they can be controlled? How their access can be prevented? (8)
UNIT - 111
VL. Discuss in details cleaning out of place and cleaning in place. (8)

VIL. How temperature control can be used for the storage of foods? Explain with suitable

examples. (8)
UNIT - IV

VIII. Explain how hygiene can be maintained during labelling of the food. (8)

IX. How hygiene can be ensured during packaging of the food? (8)
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