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Instructions: All parts are compulsory.

PART - A
I. Answer any FOUR of the following (4%2=8)
1. Define food safety.
2. What is the Danger zone in food sanitation?
3. Mention any two types of food storage.
4. What is off-site services?
5. How to use leftover food safely?
6. Enlist any two-pest control method.
PART - B
I1. Answer any FOUR of the following (4x5=20)
1. List 5 guidelines of FSSAI for safe food handling and hygiene practices.
2. Explain the importance of personal hygiene in large food preparation establishments.
3. Elaborate on Inspection procedures in purchasing and storage.
4. Differentiate between refrigerated storage and freezer storage.
5. What are the different pest control methods? Why are they important?
6. Explain the sanitization of food contact surfaces.
PART -C
I11. Answer any FOUR of the following (4x8=32)
1. Write in detail about the significance of sanitation in a Hospital Kitchen.
2. What is food-borne illnesses? How to prevent them?
3. Explain in detail the classification of waste and methods of disposal.
4. How to develop a cleaning program for the food catering unit?
5. Write the advantages and disadvantages of machine dishwashing.
6. List out any 8 guidelines for general storage.
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