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Fill the relevant bubble against each question:
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Chemical Personal
Hand washing falls in: hygiene hygiene Food Hygiene
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Hands usually come in contact with around
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is better than a cure. Safety Hygiene System Prevention
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Fires involving

Fires involving

live electrical solid materials |
Fires involving apparatus Fires involving {wood, paper ;
4 Fire Class C is: metals (Iron) {Short circuit) gases O ortextiles) ;
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HACCP is the concept that's been around
since in NASA.
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Time allowed: 2:00 Hours Total Marks Sections B and C: 24
NOTE: Answer any seven parts from Section ‘B’ and any two questions from Section ‘C’ on the separately

provided answer book. Use supplementary answer sheet i.e. Sheet-B if required. Write your answers
neatly and legibly.
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SECTION - B (Marks 14)
Q.2 Answer any SEVEN parts. Be brief and to the point. All parts carry equal marks. - (7Tx2=14)

(i) PPE stands for?

(i) What is contaminated food?

iii) What does HACCP stands for?

(iv) Write down low fat milk fat percentag?.

(v) Which vitamin we can get with egg c&nsumption?

(vi) What is the rank of Pakistan among tt[ne milk producing countries?
(vii) Enlist categories of dairy products. ;

(vii) At what temperature should the fresh ;meat be stored?

(ix) What is the service temperature of Cold coffee?

(x) What is mint margarita?

ECTION - C (Marks 10)
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Note: Attempt any TWO question. All questions carry equal marks. (2x5=10)

Q.3  What is personal safety? Describe it properly. Also write a detailed note on workplace safety procedures.
Q.4  Whatis Danger zone? Also explain food preservation methods in detail.

Q.5  Describe in detail the types of categories of vegetables and greens.
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