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

Oct/Nov - 2024 (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.1l Explain the importance of Food Additives and Flour Bleaching Agent. (10)
Que.1l Discuss the purpose of Food Fortification. oK
Que.2 Discuss points to consider while selecting Packaging Materials. (20)
Que.2 Explain the Fortification of Cereals and its pl’OdS:I'[?S.
Que.3 Explain about different Food Packaging Materials. (20)
Que.3 Discuss about the methods to prevent Food Aduﬁ(?ration.
Que.4 Explain the importance and different types of Food Law. (20)
Que.4 Explain the side effects of Food Adulteration onOHR:eaIth.
Que.5 Write Short Notes. (Any Two) (20)

1. Non-nutritive Sweeteners and Flavoring Agents.

2. Fortification of Salt.

3. Food Colors.

4. Chiliting Agents and Stabilizers.
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