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Q1  What are the sources of contamination? Explain the sign of spoilage 15
in fresh, dry and preserved food. -
OR
Q1. Draw the layout of food store. What precaution you will take to 15
enhance the food life and quality?
Q2  What is the importance of personal hygiene, while handling the food 15
product? Explain
OR
Q2 What are the sanitary practices are used in managing in food 15
qualities? Discuss in brief
Q3 What are the different protective gears used in food industries? 15
Explain.
OR
Q3 What are the importance of sanitation, training and education? How 15
it is implemented on employees
Q4 What are the steps involved in training of empioyee? Explain i5
OR
Q4 Classify the food. Explain with ease with which food spoil. 15
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