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B.Sc. ( HS ) Semester - 5 (CBCS) Examination

Oct/Nov - 2022 (NEW COURSE)

Food Technology And Packaging(S E C)
Time: 2:00 Hours
Instructions:
1. All questions are compulsory.
2. Figures to the right indicate marks.

Marks: 50

Y §S Al of Heeel UHAcl, YAotot Ay §S AscR At s UMl
el
W, g5 SUSEBaet oll el Al Aol & ol Ul 8.
YR, §5 ASLElad of Heeal Ml g5 sctl (A @Al 2l
Al
YR, g5 UBALoL ofl Uurieoll sl amd trllot Hi Avclletl HaL UHMA.
Y:3 4B ol Ale of SU3E3aet uHostAl.
A el
Y:3. UH(ol HElJlad Ml el s of Hecel uMesAl.
Yy, AR ocflFol Aos NYFEIL AR AHAAL
A el
Yy [Mes ual doll alellae of B33t Ml
Yy 28 ol AAL( SlE ueL &)
a. W¥flol HizRact Ui uld.
b. §s UHAoL oll SlAEL
c. 4ls AlAR HauRAAL g5 YIBRARan
d. el of SE3aLt.

ENGLISH VERSION

Q.1. Explain importance of food law and Prevention of Food Adulteration Act.
OR
Q.1. Explain importance objectives of Food Fortification.

Q.2. Explain importance of Food Additives and give information about food colour.

OR
Q.2. points to keep in mind while selecting packaging material.
Q.3. Explain fortification of wheat flour Anita products.
OR
Q.3.Explain importance of plastic as packaging material.
Q.4.Explain flour bleaching and maturing agents.
OR
Q.4.Explain fortification of milk and its products.
Q.5. Write short noted (any two).
a. Metal as packaging material
b. Advantages of food Packaging.
c. Food Preservatives used as Additives.
d. Fortification of salt.
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