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Change s inevitable for any organization 1o mainizin compelitiveness and altain
new heights. Evaluate the use of theoretical modals for managing change, which
ane would work best for your change plan. Why?

Specify reasons for BNgaging with stakehold
management process, Which slakeholders will
forward your change? Theso may nclude but a
Managers, board members 5, local COMTnity,
employers, govermimenl agencwes Why did you choose those stakeholders?
Provide raal working examples fram your org

®rs. throughout the change
YOU need lo engage with 1o drive
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INSTRUCTION - ALL QUESTIONS ARE COMPULSORY

What is Codex India and how i collaborates with Codex Alimentarius
Commission? What |g committee structure of codax India? 10 Mk
FRFH s Fm 3R T wEm A 3w (Codex Alimentanus Commission)
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Enliet vanous princples of Good Manufactuning Praclices. 'What s quality
controd and gualty assurance? Discuss various non-desinictive methords of
gualty evaluation
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Wraie a bref background on USFDA Food Safety Modemization Act. Discuss
e chalenges for global harmonization of food safety norms, reguiations and

munosrs "o India
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Pregare 8 HACCP plan o vahdate commercial sterility of thermally processed
iIow a2 1ood products
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Can we conven exsting cold storage o control /modified atmosphere storage
taciey of pershabile foods? If the statement is cormect /incorrect, give
justifications
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