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Total No. of Pages : 02

Total No. of Questions : 18

Time : 3 Hrs.

BHMCT (Sem.-4)
HYGIENE & SANITATION
Subject Code : BH-216
M.Code : 14551

Max. Marks : 30

INSTRUCTION TO CANDIDATES

1.

2.

3.

SECTION-A is COMPULSORY consisting of TEN questions carrying ONE mark
each.

SECTION-B contains FIVE guestions carrying 2%/, {Two and Hall) marks each
and students has to attempt any FOUR questions

SECTION-C contains THREE questions carrying FIVE marks each and students
have to attempt any TWO guestiens

SECTION-A

Write short notes on ¢

a

Hygiene
Contanunation
Food poisoning
Food sanitation
High risk foods
Abrasives

Pest control
Waste disposal
Bactenal infection

Cleaning agents

1)

SECTION-B
What is the place of hygiene in catening industry”?
What are Borne discases?
What is hygienic food handling?
Write a short note on Waste Disposal.

What are the various disinfeetanis used?

SECTION-C

Explain various cleaning agents used in detm] emphasising on the concept of Pest Control

How does the design of prenises and equipment affect the cleaning methods in a hotel?

Wnite a detarled note on Food Hygiene regulations,

NOTE : Disclosure of ldentity by writing Mobile No. or Making of passing request on any

z|

page of Answer Sheet will lead to UMC against the Student,
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BHMCT (AICTE) (Sem.—4)
HYGIENE & SANITATION
Subject Code : BH-216
M.Code : 14551
Date of Examination : 18-07-22

Time : 3 Hrs. Max. Marks : 3

Total No. of Pages : 02

INSTRUCTIDN TO CANDIDATES :
SEchTIDN-A is COMPULSORY consisting of TEN questions carrying ONE mark
eac
2. SECTION-B contains FIVE questions carrying 2'l, (Two and Half) marks each
and students has to attempt any FOUR questions.
3. SECTION-C contains THREE questions carrying FIVE marks each and students
have to attempt any TWO questions

SECTION-A
1. Write short notes on :

a

Hygiene

b

Food poisoning

S

-

Hygiene in terms of transfer of bactena

d) Contamination

—

Disinfection

e

f) Danger zone in relation to temperature

g) Abrasives

=

Cleaning schedule
i) Equipments in kitchen.

) Sanitation.

1| M-14551

SECTION-B
2. Write a note on food bome diseases.
3. Food must be stored properly to maintain sanitation. Discuss.
4. Discuss the role of high risk foods and food sanitation.
5. How can pests be controlled to maintain hygiene?

6. Write a note on water detergents.

SECTION-C
7. ‘Personal hygiene among staff members 15 very important’, Discuss,
8. Write a detailed note on care and hygiene required from fungus-moulds and yeast.

9. Explain the various food hygiene regulations that must be taken into account in food
sanitation

NOTE : Disclosure of Identity by writing Mobile No. or Making of passing request on any
page of Answer Sheet will lead to UMC against the Student.
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Total No. of Pages : 02

Total No. of Questions : 09

Time : 3 Hrs.

BHMCT (Sem.-4)
HYGIENE & SANITATION
Subject Code . BH-216
M.Code - 14551
Date of Examination : 08-06-2024

Max. Marks : 30

INSTRUCTION TO CANDIDATES :

1.
2.

3,

1| M-14551

SECTION-A is COMPULSORY consisting of TEN questions carrying ONE mark
oach.
SECTION-B contains FIVE questions carrying 2'/, (Two and Half) marks each
and students has to attempt any FOUR questions.
SECTION-C contains THREE questions carrying FIVE marks sach and students
have to attempt any TWO gquestions

SECTION-A

. Write briefly :

What arc hand hvgiene

a
b) Define the term and meanmng of food posoning
¢) Name any two uses of Pest Control

d) Explain the torm Abrasiver

What does the “Best Before™ date mean”

¢
f}  What 1s the ideal refngerstor food warmung tray temperature?

State any two uses of yeast

-

4

h) Mention the vanous kind of bome discases

—

i) State any two essentials of bypenic food handling

3} What do you understand by termn waste disposal and its two benefits”

]

SECTION-B
Explain mild food poisoning symptoms.
State the main features of food hygiene regulations.
Mention the basic requircment for the storage of food.
State the uses and advantages of water detergents as a clearing agent,

How would you prevent bacteria in high risk food? Explain.

SECTION-C

. What do you understand by High Risk foods? State the various techniques to prevent

containment in high risk food.

. Describe the various types of cleaning agents, their uses as well as advantages in a brief

manner.

Explain the various precautions to be taken for storage of foods.

NOTE : Disclosure of Identity by writing Mobile No. or Making of passing request on any
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page of Answer Sheet will lead to UMC against the Student.
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BHMCT (Sem.-4)
HYGIENE & SANITATION
Subject Code : BH-216
M.Code : 14551
Date of Examination:18-12.2024

Time : 3 Hrs. Max. Marks : 30

INSTRUCTIONS TO CANDIDATES :

SECTION-A is COMPULSORY consisting of TEN questions carrying ONE mark
each.

2. SECTION-B contains FIVE questions carrying 2%, (Two and Half) marks each
and students has to attempt any FOUR gquestions.

3. SECTION-C contains THREE guestions carrying FIVE marks each and students
have to attempt any TWO gquestions

SECTION-A
1. Write short notes on:
a Hvpene

b Samitauc

¢ Moulds

d Food Poisoning
e Stenle

I, Ihsinfectants

£ Abrasives

h  PEST Control
1 Waste Disposal
) Bactena

1] M 14551 TREAL]

SECTION-B
2 Bnefly outhine the various ways in which garbage can be disposed off
3. Explan the three sink method of dishwashing
4 Wnie a short on the vanous equipments used in the kitchen used for cleaning purpose?
5 Whan steps you will keep in mind to prevent food borne diseases”
6 What are high nisk foods?
SECTION-C

7. What are general guidelines for food storage? State temperature to store fish, poultry,
eggs and milk

8. Duscuss the role of PEST control in detail

9 Enumeratc on the imponance of Hygiene with special reference to personal hygiene of
staff members

NOTE : Disclosure of Identity by writing Mobile No. or Making of passing request on uny
page of Answer Sheet will lead to UMC against the Student.
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BHMCT (Sem. -4)
HYGIENE & SANITATION
Subject Code : BH-216
M. Code = 14551
Date of Examination - 03-06-2025

Time : 3 Hrs. Max. Marks : 30

INSTRUCTIONS TO CANDIDATES
1. SECTION-A is COMPULSORY consisting of TEN questions carrylng ONE mark
each,
2. SECTION-B contains FIVE questions carrying 2'; (Two and Hall) marks each
and students has to attempt any FOUR gquestions.
3. SECTION-C contaige THREE guestions carrying FIVE marks each and students
have to attempt any TWO guestions

SECTION - &
1. Write briefs
a) What 1s mecant by hvgienc

b

What are water deterpes

What are Abrasives

H

d) What is meant by pastry bygicne

¢} What is a hazard

1 What are disenfectams

£) What 15 the role of dssendectants

h) What are Moulds and veass

) What are the vanous water borme disesses
1} What is PEST control”

1] 814551

SECTION - B
2. Discuss the various ways of handling hygienic food
3. Discuss the importance of hygiene in catering industry,
4. Pen down the ways for waste disposal.
5. Discuss the types of designs of premises and equipment in the kitchen,

6. Discuss the role and importance of personal hygiene for siaff members in food
production areas.

SECTION-C

7. What arc the high risk foods? Discuss the role of temperature control and its types in
order to prevent food contamination,

8. What is food Poisoning in water and food? Discuss the various types of food and water
bome diseases and ways to prevent the same.

9. Discuss the role, importance and use of Water detergents, disinfectants and Abrasives in
cleaning and maintaining hygicne

NOTE : Disclosure of Identity by writing Mobile No. or Making of passing request on any
page of Answer Sheet will lead to UMC against the Student.
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