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TILAK MAHARASHTRA VIDYAPEETH, PUNE 
B.SC IN CULINARY ARTS (803) 

EXAMINATION: MAY- 2026 
SECOND SEMESTER  

Subject : Hygiene and Food Safety (80325-204) 
Date: 22/05/2026 Total Marks: 30 Time: 10.00 am to 11.30 am 

Instructions: 1) Bold figures to the right of every question are the maximum marks for that   
                             question. 

2) Candidates are advised to attempt questions in order.  
3) Attempt any three questions of the following.  
 

Q. 1 Answer the following questions.  

a. What contamination (2) 

      b. What are dry food storage containers? (2) 

     c. What is canned food storage? (2) 

    d. What is proper food handling? (2) 

   e. What first aid given in fire aid? (2) 

   

Q. 2 Answer the following questions.  

a. Write about protective clothing and its importance? (5) 

      b. Explain hygienic storage and canned food storage? (5) 

   

Q. 3 Write a Short Note.   

a. Personal Hygiene of Staff. (5) 

      b. Safety with Equipment. (5) 

   

Q. 4 Answer the following questions.  

a. Explain personal hygiene practices for hotel staff? (5) 

      b. Explain hygienic food storage conditions? (5) 

   

Q. 5 Answer the following question. (10) 

 Describe grooming standards and protective clothing in details?  

_______________ 
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