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FOOD HYGIENE AND SANITATION (Paper - XXXXVII)
Sub. Code : 68662

Day and Date : Thursday, 03 - 05 - 2018 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 right indicate full marks.
4) Draw diagram wherever necessary.

Q1) Write short Answers (Any Two) _ [8]
a) Acid cleaning compound
b) Importance of Hygiene and sanitation.

c) Operational flow through pattern.

02) Explain sources and classification of impurities of water. [8]
03) Write in detail about Personal hygiene. [8]
04) Describe sanitation process by chemical, process/method. [8]
05) Elaborate layout of food plant sanitation. (8]
Q6) Write in detail sources and storage of water. : ' [8]
Q7) Write Short Notes (Any Two) : _ [8]

a) Food storing
b) Sanitation of equipment

c) Additivesused in cleaning
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