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F'OOD HYGIENE AND
PLANT SANITATION

Paper : FPT 7OL

Full Marks : 100

Time : Three hours

The figures ln the mdrgln lndlco;te
full rnarks for the questlons.

1. (a) Justify the title of the
how quality of food
hygiene.

subject. Explain
is related with

3+2=5

1x 10= 10

(t) What were the main objectives of
"Natural Hygiene Movement" ?

(tt) What are the directives for
manufacturers and users of food
processing equipment related to
hygiene ?

(b)

Contd.
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(b) How many tYPes of Pest Management
. Standards are used in food industry ?
Expl ann ang tttto pest control products.

2+6-_g

(cl What are the factors that affect
microbial growth ? ExPlain. 6

5. (a) Explain the working principle and uses
8of autoclave.

Explain the typical CIP cycle. How is
CIP process different from COP
process ? 4+4=8

Define the term Sanitation. How can
sanitation of a food Plant be done ?

1 +3=4

Explain the principles of sanitary
design 10

What is PCR ? Write the steps involved
in each cycle and exPlain. 1+9=10

Explain anA tu.to cleaning methods
applied in food Plant. 5x2=10

Explain qny tlvee.
with their mode
food plant.

s3 (FPT 701) FHPS/G

(b)

(a)6.

(b)

7. (a)

(b)


