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B.Sc. FOOD SCIENCE & TECHNOLOGY
SIXTH SEMESTER
FOOD HYGIENE & SANITATION
BEFST - 605
( Use Separate Answer Scripts for Objective & Descriptive )

Duration: 3 hrs. Full Marks: 70
( RART-A: Objective ]
Time: 20 min. Marks: 20
Choose the correct answer from the following: 1x20=20
1. Aerobic lagoons are also known as:
a. Activated pond b. Stabilization pond
c. Shallow pond d. Aerated pond
2. The secondary treatment results in reduction of solids and BOD by:
a. 70-95% b. 60-95%
c. 70-80% d. 60-80%
3. Methanogenic bacteria convert acetic acid, formic acid and hydrogen to:
a. Hydrogen gas b. Methane gas
c. Fatty acids d. Alcohols

4. Stabilization ponds reduces the BOD level by:

a. 30-60% b. 40-80%
¢. 50-80% d. 70-90%
5. Fumarin is a chemical used to control :
a. Cockroaches b. Rodents
¢. Fruit flies d. House flies

6. FOG stands for:

a. Fatty acid, oils or grease b. Fats, oils or grits
¢. Fumes, oils or gases d. Fats, oil or grease

7. An example of fumigants used in food industry is:
a. Phosphine b. Methyl bromide
¢. Ethylene oxide d. All of the above

8. What is the shelf life of butter when stored in freezer storage?
a. 6-9 months b. 1-2 months
¢. 2-6 months d. 5-10 months

9. What is the shelf life of raw chicken when stored in refrigerator storage?
a.1 week b. 4-6 days
c. 1-2 days d. 2 weeks
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[PART-B : Descrigtivej

Marks : 50

[Answer question no.1 & any four (4) from the rest |

What is plant lavout? Give the advantages of good plant layout &
requirements in planning layouts.

a. Write short note on controlled atmospheric packaging.

b. Hygiene maintain 1s an important parameter during

transportation of food material. explain why.

a. Why there is a need for management of waste from food
industries?

b. Explain the methods used in primary treatment to treat meat
plant effluents.

a. Why pests and rodents are a threat to food industries?

b. Explain any four methods by which pests can be controlled in
food industries.

What is the main planning consideration for a dairy plant? Discuss
the major factors for selection of dairy equipment.

a. Why is the significance of byproduct utilization in food
processing sector?

b. Write about the various by-products from different food
industries.

a. Write down the importance of cold storage to improve the
forward and backward linkages.

b. Inside the warehouse food materials is stored separately. Give

reason.

Discuss the role of waste water treatment system/ETP in a Food
Industry.

3+2+5
=10

4+6=10

2+8=10

2+8=10

4+6=10

2+8=10

6+4=10

10

USTM/COE/R-01



