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B.Voc. (Part - IIT) (Semester - VI) Examination, May - 2019
FOOD PROCESSING AND MANAGEMENT (Paper - XXXXVII)
Food Hygiene and Sanitation

Sub. Code : 68662
Day and Date : Tuesday, 07 - 05 - 2019 Total Marks : 40
Time : 12.00 noon to 02.00 p.m.
Instructions: 1)  Solve any five questions from the following.
2)  All questions carry equal marks.
3)  Figures to the right indicate full marks.
4) Draw diagrams wherever necessary.

Q1) Write short answers (any two) [8]
a) Cold Storage
b) Properties of cleanser
¢) Ceiling and insulation

02) Define hardness and explain removal methods of hardness. [8]
03) Enlist food handling habits and explain any three of them. (8]
04) Explain cleaning operation. [8]
05) Elaborate interior designing and construction of food industry. [8]
06) Explain chemical methods for water purification. [8]
Q7) Write Short Notes (Any Two) : [8]

a) QUATS and PAA
b) Holding and serving
¢) Layout of plant sanitation
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