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B.Sc. ( HS ) Semester - 5 (Remedial) (CBCS) Examination
Feb/Mar. -2021 (OLD COURSE)
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  Define Food Additives and types of Food Additives. (10)
OR
Q.1  Explain the objectives of food fortification.
Q.2  Discuss the points to keep in mind while selecting Food Packaging material. (10)
OR
Q.2 Explain advantages and types of Convinience food.
Q.3 Write short notes. (any two) (15)

1. Types of Vinegar
Explain glass as Packaging Material
Fortification of wheat and its product

2

3

4. Methods to prepare Vinegar

5. Different types of papers used in Packaging
6

Dairy products fortification
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