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1.    ?     . 10 
 

1.           .  10 
 
2.     ?         . 10 

 
2.             ?  10 
 

3.  ,         . 10 
                                                       
3.    ()      ? 10 
 

4.     , , , ,         
 . 10 

                                   
4.         . 10 
 

5. -     (  ) 10 
 (1)    ? 
 (2)       ? 
 (3)     ? 
 (4)     ? 
 (5)        ? 
 (6)       ? 
 (7)     . 
 (8)         ? 
 (9)       ? 
 (10)     ? 
 (11)    . 
 (12)    . 
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1. What is hygiene ? Explain the use of hygiene in human life. 10 
OR 

1. Give information about the control and eradication of rats and other pests. 10 
 
2. What is food safety ? Explain the basic principle of it and state the reasons for Food 

Poisoning.  10 
OR 

2. Give the general principles of food processing and explain the points to be kept in mind 
during food processing. 10 

 
3. Give detailed information about types of waste, collection and its disposal. 10 

OR 
3. What will be kept in mind for the cleanliness of the premises in terms of sanitation ? 10 
 
4. Give detailed information about Contamination and infection of food items such as 

milk, butter, cheese, fruits and vegetables. 10 
OR 

4. Give detailed information about causes and rules related to food hygiene. 10 
 
5. Write answer in one-two lines : (Any Ten) 10 
 (1) What is sanitation ? 
 (2) What should be done to keep clean water ? 
 (3) What is food hygiene ? 
 (4) When hands should be washed ? 
 (5) Which aspects are included in personal hygiene ? 
 (6) What are the general principles of food safety ? 
 (7) Write two benefits of maintaining hygiene. 
 (8) In how many hours do the symptoms of food poisoning appear ? 
 (9) What is the storage temperature of milk ? 
 (10) What is Food Safety ? 
 (11) Write the definition of Food Pollution. 
 (12) State the types of Food Pollution. 

____________ 


