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FOOD PROCESSING AND SAFETY (SKILLENHANCEMENT COURSE)

Time: 1:30 Hours Marks: 35
Instructions:
1. All questions are compulsory.
2. Figures to the right indicate marks.
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ENGLISH VERSION
Q.1  Explain the importance of food Additives and describe preservative, chiliting agent and food (10)
colour as additive.
OR
Q.1  Discuss the points to keep in mind while selecting food packaging.
Q.2  Explain the fast method of preparing vinegar. (10)
Q.2  Discuss the aim of food fortification? Discussotlf?e fortification of cereals and their product.
Q.3 Write short notes. (any three) (15)

Advantages and disadvantages of convenience food.
Types of vinegar.

Fortification of milk and sugar preparation.

Explain plastic as packaging material.
Responsibility of food safety officer.

Types of convenience food.
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