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1. Define milk adulteration. 

SIXTH SEMESTER U.G. DEGREE EXAMINATION, MARCH 2023 

3. Define non probability sampling. 

(Pages :2) 

FTL 6B 17--FOOD SAFETY, FOOD LAWS AND REGULATIONS 

(CBCSS-UG) 

7. Define intelligent packing. 

Food Technology 

2. What are low risk foods and list out examples. 

8. What is IS022000 ? 

9 

(2019 Admissions onwards) 

4. What are the different types of food adulterants ? 

Each question carries 2 mnarks. 
Maximum 25 Marks. 

5. Describe the testing method for detection of starch in milk. 

Part 

6. Differentiate between cleaning and sanitizing. 

319733 

What are the microbiological hazards that can affect food safety ? 

10. Define GMP. 

11. Expand FDA and write any one purpose of FDA. 

13. List out the 5 basic sampling methods. 

12. List out the common adulterants in sugar. 

Name. 

14. What are the common adulterants Used in vegetable oil ? 

Reg. No.... 

15. Expand HACCP, FSSAI, SSOP, BIS and MAP. 

319733 

Maximum : 80 Marks 

Turn over 



(2
 x 

10=
 20

 

ma
rks

) 

27. Lis
t out the 
7 

HA
CC

P 

pr
in

cip
les

. 

26. 

Wh
ich

 are the 

co
mm

on
 

pl
as

tic
s 

use
d in

 
foo

d 

pa
ck

ag
in

g 

? 

25. 

Ex
pla

in the 

FS
SA

I 

gu
id

eli
ne

s for food
 

rec
all

 

usi
ng

 a 
flo

wc
ha

rt.
 

24. 

Br
ief

ly 

de
scr

ibe
 

abo
ut 

An
sw

er any two 

of
 

the 
fo

llo
wi

ng
. 

Eac
h 

qu
es

tio
n 

ca
rri

es
 2 

ma
rks

. 

Pa
rt 

C
 

23. 

Wh
at is

 
an

tim
icr

ob
ial

 

pa
ck

ag
ing

 ? 

22. 

Wr
ite 

sho
rt 

no
tes

 on
 

pr
ob

ab
ili

ty
 

sa
m

pl
in

g. 

21. 

Wh
at are the 

ge
ne

ral
 

gu
id

eli
ne

s for foo
d 

sto
rag

e 

? 

20. Wha
t is

 
ISO 

14
00

0?
 

19. 
Wh

at is
 

the 
im

po
rta

nc
e of

 
pe

rso
na

l 

hy
gie

ne
 in

 
food

 

saf
ety

 ? 

to
 

de
tec

t 

sta
rc

h in
 

mi
lk.

 

18. 

Wh
at 

is
 

the 

dif
fer

en
ce

 

be
tw

ee
n mil
k 

co
nt

am
in

ati
on

 and mil
k 

ad
ul

te
ra

tio
n 

? 
De

sc
rib

e the tes
t 

use
d 

17. 

Wh
en 

is
 

han
d 

wa
shi

ng
 

ess
en

tia
l and how 

sho
uld

 

han
ds 

be
 

dri
ed and 

wa
she

d 

? 

16. List
 out the 

ste
ps tha

t are 

ne
ce

ssa
ry 

to
 

im
ple

me
nt 

qu
ali

ty 

ma
na

ge
me

nt 

sy
ste

ms
. 

M
ax

im
um

 3
5 

Ma
rks

. Eac
h 

qu
est

ion
 

ca
rri

es 

5 
ma

rks
. 

Pa
rt 

B
 

2 C
 

40
55

8 31
97

33
 

the 
ob

jec
tiv

es 

of
 

food
 

sam
pli

ng
. 



{ "type": "Form", "isBackSide": false }


{ "type": "Form", "isBackSide": false }

