OEC-FST-003 Food Hygiene and Sanitation

Credits: 4 Max. Marks: 70
Periods per week-4 Duration of exam: 3 Hrs
Note: There are nine questions in all. Question no. 1 is compulsory; it contains five short
questions of 2 marks each. Students have to attempt five questions in all selecting at least one
from each unit.

Unit 1
Food hygiene: definition, requirement, importance. Food adulteration in India, Types of
adulterants: Intentional and incidental, adverse effects of adulteration. Measures and approaches
for control of food adulteration.

Unit 11
Food contamination and spoilage: types of contaminants, natural toxins, pesticides residues and
microbiological contamination. Cleaning and personal hygiene: introduction, necessity. Health of
staff, sanitary practices and importance.

Unit 111
Food Safety: Definition and importance, HACCP -Definition and principles. Good
Manufacturing Practices (GMP) / Good Hygienic Practices (GHP) / Good Laboratory Practices
(GLP).

Unit IV
Food Laws and Regulation: introduction, regulatory agencies, control of food quality,Food
Safety and Standards Authority of India (FSSAI), BIS, FPO.
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