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I Fill in the blanks: ~ (10 x 1=10)

1. HACCP stands for

2  is specification and criteria for produa characteristics

.3. FSSAI established in the year

4.,^J^S^ands for
5. ̂^^^at^oduct order was promulgated in the year

Defiuie the following

6. Food sanitation

7. Critical control point

8. Food safety audit

9. Plant layout

10. Minimum acceptable quality

II Answer any ten questions (10x3=30)

you mean by risk communication?

2. Define process standard

3. What is the importance of food standards?

4^^^^>?Kat^the importance of air sanitation in Food Industry
5. Write the importance of fruit product order

6. What is an L shaped flow pattern?

7. What are the factors considered iu designing a work station?

8. What is the need for sanitation in food industries?

g^^^^„>0efhie GMP

XO. Write the procedure for waste water sanitation

11. Write tlie principles of KACCP

12. What is ISO 9000 and write its importance

m Answer any Six questions (6 x 5=30)
1. Explm the features of ISO 22000 series

is hazard? Desaibe the types of hazards

3. Wcke''Slniote on technical barrier to trade



4. Write the application of GMP in good industries

5. Write the steps for good sanitation practices

6. Write about the pest control sanitizing procedures and its importance

7. E:^lain about the laws and regulations involved in sanitation

8. What is ISO 14000? Write its significance and importance in food applications

rv Answer any one question (1 x 10=10)

1. W^ about the design and implementation of HACCP system in meat process industries

2«''^rite in detail about sanitation procedures for food packaging systems




