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‘SARDAR PATEL UNIVERSITY
T.Y.B.Sc. (Home) VI — Semester
saturday 30 March 2019
HYGIENE AND SANITATION (UHOGEFDNO4)

Time: 10:00am to 12:00pm
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Which points you will keep in mind during construction of :
1) Floors 2) Ceilings ‘ 3)walls
OR

Classify pest and explain controlling measures of any two in detail.

Write shortnotes: { any three)
food storage

Types of sanitation
Compulsory Indian standards
Detergents and its properties

Answer thefollowing questions : ( any three)
\Write.in brief about hand hygiene.

Describe the method for disposal of solid waste.
What are protective clothing's?

Enlist the conditions to get licence for food industry.

Explain theterms: ¢
Blast freezing
Hygiene
Food soil
Sanitising
Match A with B:
A B

Totél Marks: 30
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Hazard ' 1. Achieved with the help of earth warms

Fruits and vegetables 2.051063C
Vermiculture 3.-1t01 -C

Storage temperature of Fish 4. Can be Physical, Microbial and Biological
Danger Zone 5_\Washed in a 50 ppm chlorine solution
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