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Q.1(a) Discuss the development of national food control strategy in brief. [6] 
Q.1(b) What do you mean by funding and NFCS? [6] 

   
   

Q.2(a) What are the novel methods of food processing? Describe any one of them. [6] 
Q.2(b) What is HPP of food safety? Describe a method of infrared heating process. [6] 

   
   

Q.3(a) What is Codex committee? Write down in brief the licensing and registration of food business. [6] 
Q.3(b) What is risk analysis? Point out the prevention of food adulteration act. [6] 

   
   

Q.4(a) Give brief idea about food safety. What do you mean by National focus point for animal production food 
safety? 

[6] 

Q.4(b) Write short notes on following: CSE, SPS and TBT agreement. [6] 
   
   

Q.5(a) What is the responsibility of business operators? Describe the power of insecticide inspector.  [6] 
Q.5(b) Point out the food product act. What do you mean by scientific validation? [6] 

   
   

Q.6(a) Explain the term exposure assessment in terms of risk assessment. [6] 
Q.6(b) Write notes on risk management.  [6] 

   
   

Q.7(a) What do you mean by generic HACCP guidelines? Point out the HACCP principles and what are the 
flexibility in implementing HACCP principles?  

[6] 

Q.7(b) Write notes on ISO 9000 Quality Management System. [6] 
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