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RECENT TRENDS IN FOOD SAFETY AND
QUALXTY &IANAGEMENT

Fult ktarks - i00

Time - Three hours

The figrres in the rrraqgin indicate fuil rnarks
for the questions.

Answer my fwe questions.

1. (ai Describe Juran's triology to deseribe his
eoncept on quality managernent system. 9

ft) Describe the PDCA / PDSA cycle. How caa
it be used to achieve contrnuous imprcvement

4+2=6

(c) Define Food Safery Management Systern
(FSMSi. Explain the differenees between
"quality eontrol" arid ..quaiiff assurance,'.

2+3=5
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2. (a) In the 2lst century, food chain has become
and ensuring safe
become increasingly

5

(b) Explain with diagram the ,antibiotic resistance
snechanisms of 5x3:15

(i) p-lactamase

(ii) Lipopolysaccharide modification

(iii) Efflux pump.

3. (a) What is lag phase of growth, ffid explain any
two major factors, on which the lag time for
a particular bacterial species depends ?

2+3:5

(b) What is six-sigma ? The following data set
represents the number of defeets produced by
an ice cream manufacturing line every day
of a week during a month. Prepare a check*
sheet along with a frequency disfribution with
the following data ranges : 0 - tr, 2 - 3, 4 - 5,
6-7,8-9, l0-11 3+7:10
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Day Mon Tue wed Thu Fri Sat Sun

J I 0 9 4 6 I

1l 1I 7 1 5 I l0

0 5 6 4 3 11 9

10 3 0 2 7 I 4



(c) Write short notes on:

(i) Intoxication

(ii) Infection.

4. (a) What is The Global Standard f.or Food
Safety / Global Food Safety Initiative and its
standard focus ? What are the salient features

s. (a)

(b)

@) How CCP are calculated for HACCP
implementation ? 5

(c) State the differences between euality confiol
and Quality assurance. 5

What is Total Quality Management ? State the
role of TQM in food safety. 6

State the relationships of ISOg000, ISO22000-
FSMS and HACCp. 4

(c) What are the prerequisite programmes re-
quired for implementation of HACCp ? 3

(d) State the relationships of different elements
present in food safery system. How Food
safety and Qualiff system can be improved ?

7
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6. (a) Write a note on FSSAI witli its general
sfructure and funetions f,or fcod safety. g

(b) Write short notes on: 4x3=1.2

(i) eAs

(ii) PFA

(iii) Brs.
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