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Q. 1. Classify food according to the “case with which it spoils”. What are the sources of contamination
in food?

OR
Q. 1. What are the signs of spoilage in “Fresh, Dry and preserved food? Discuss in brief.

Q.2. Draw the layout of food premise. What are the points you will considered in maintaining hygiene
and sanitation of the food area,

OR
Q.2: What are the sanitary practices you will use while handling of food? Discuss in brief.

Q.3.  What is the importance of good health and protective clothing in food industry? Explain,

OR
Q'. 3. What are the steps invoived in planning and implementing a “Training programme”™? Discuss in
brief,
Q. 4. What should be content of Training Programme in contest of Management and sanitation?
Explain.
_ OR
Q.4. Who would be people to whom you will provide “Sanitation Training” in food industry? Discuss
in brief,
e
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