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B.Sc. ( HS ) Semester - 5 (CBCS) Examination
Oct/Nov - 2022 (NEW COURSE)
Food Processing And Packaging(S E C)

Time: 2:00 Hours Marks: 50
Instructions:
1. All questions are compulsory.
2. Figures to the right indicate marks.
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Que.l Explain preservatives and chili tan agent. (10)
Que.1 Give definition of food additives end explain its?l?ws and regulations.
Que.2 Explain food fortification of grain and cereals. (120)
Que.2 Explain aims of fortification in explain fortifica(t)i(?n in fruits and sugar products.
Que.3 Explain types of material for packaging material for packaging. (10)
Que.3 Explain objectives of food packaging an explair(1j ilfs types
Que.4 Explain adulteration in milk and fruits and explain its effects on health (10)
Que.4 Explain any three simple method of food testin(‘:(]j fF;r food adulteration
Que.5 write short note any two (10)

1. Contamination of food

2. Types of packaging and metal materials
3. Fortification of dairy product and fat

4. Non nutritive sweetness
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