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Seek and Ye Shall Find
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Course Outcomes

1. Understand the introduction to food safety and issues in India

2. Getting familiarised on the functions of national and international organisations for food safety

3. Gain knowledge on safety assessment of food additives and supporting laws

4. Acquire insights on food and nutrition security and globalisation of food system

5. Learn about the food and agricultural policies


Part A

        10 x ½  = 5       
           
Choose the correct answer

           1. What is an example of Biological Hazard




          CO1  K2
a. Salmonella


b. Dirt

c. Cleaners

d. Antibiotics
           2. Coffee is adulterated with





                    CO1  K1
a. Saw dust

b. Chicory

c. Ghee

d. 
All of these

           3.  Agmark act 1937 comes under






CO2  K1

a. Dept. of consumer affairs, Govt. of India

b. Dept. of Agriculture and Cooperation

c. Dept. of Marketing and inspection


d. Dept. of Legal Meterology
           4. How many acts are repealed by Food Safety and Standards act, 2006

CO2 K2

a. 4


        b. 7


c. 5


d. 8
       5. A food additive is considered to be safe when:




CO3  K3

           a. No evidence of human toxicity has been observed over the period of its use
        

   
b. Estimated Daily Intake (EDI) from its presence in food is less than its ADI



c.  Its toxic effects are observed only at doses 100x the EDI




     
d. Its benefits outweigh its risks  
       6. Which of the following does not ensure food safety




CO3  K3
a. GDP
    
      b. GMP


c. GAP

   
d.  GHP


       7. What is food security?







CO4  K1

           a. It relates to efforts to prevent terrorists from poisoning food supplies




b. It is about ensuring everyone's access to food.







c. Its component elements include availability, utilisation, and stability, as well as access.


d. Food security focuses primarily on ending micronutrient malnutrition
     8.   When was the Antyodaya Anna Yojana (AAY) scheme launched


CO5  K1

a. In Jan, 1999

b. In May, 2000
c. In Dec. 2000
d. In October, 2005
      9.   Which agency is responsible for procurement, distribution and storage of food grain 
            production in India?








CO5 K2

a. Ministry of Agriculture
b. Food Corporation of India
c. NAFED

d. TRIFED
     10. Pick the food assistance program from the following options


CO5  K2

a. Food for work

b.RLEGP

c.NREP


d.  TRYSEM




                            Part B

                                         5 x 4 = 20

Answer ALL questions

Each answer should not exceed 200 words or one page
11.a.  Describe on the various types of food hazard





CO1  K2
(or)

11.b.  Interpret the need and importance of food safety in food industry


CO1  K3
12.a.  Discuss the role of BIS in ensuring food safety




       CO2  K2 
 
(or)

12.b.  Differenciate codex APEDA and codex alimentarus




CO2  K2


13.a. Identify the need for food safety assessment 





CO3  K1
(or)

13.b. Report the effective ways of managing disposal of food waste



CO3  K3
14.a. Define malnutrition. How will you measure it





CO4  K1
(or)

14.b. Interpret the salient features of “globalisation of the food system”


CO4  K
2

 15.a. Are supply side policies effective in combating food insecurity? Justify


CO5  K5                   

                                                            
(or)

15.b. State the key features of demand side policies in India




CO5  K1






        Part C                                                           5 x 7 = 35
 Answer ALL questions

Each answer should not exceed 600 words or three pages

16.a. Identify some common adulterants in food and methods to detect them


CO1  K2
(or)

16.b. Describe food safety regulation? Elaborate on the regulatory authorities ensuring 
         food safety in food industries






           CO1  K1

17.a. Recall are the objectives of FSSAI? How does it help in regulating food safety in India CO2  K1
                                                                   (or)

17.b. Examine the role of any two international organisation for food safety


CO2  K2
18.a. Explain are the guidelines for food safety assessment for foods



CO3  K3
(or)

 18.b. Define GMP? Explain its role in ensuring food safety




CO3  K1
 19.a. Draw the food security model and explain its features




CO4  K4
(or)

 19.b. Explain the strategies adopted at national and international level to overcome food insecurity













CO4  K4
 20. Define sustainable agriculture? How does it help in attaining food security and nutrition.














CO5  K1
(or)

 20.b.List the various food assistance programmes. Explain the role of any two programmes in alleviating poverty and malnutrition in India








CO5  K1
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Part A

        10 x ½  = 5       
           
Choose the correct answer

     1. a. Salmonella
     2. b. Chicory





     3. a. Dept. of consumer affairs, Govt. of India


     4. d. 8
5. b. Estimated Daily Intake (EDI) from its presence in food is less than its ADI

6. a. GDP



7. c. Its component elements include availability, utilisation, and stability, as well as access.
8. c. In Dec. 2000
9. b. Food Corporation of India


10. a. Food for work


