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Instructions:

1. All questions are compulsory.
2. Figures to the right indicate marks.

Ysl-1 g5 UFAL0L oll g Aol UEIN sl awa Lot Aviallell HarAl{l uAl 5. (10)
wcl

yst-1 - §S AEleosoll cauvaut il 818 ugL AQL [Qcel AmesAl.

Ys-2 (AR sletiaaltell L1l ugld @QA cwl. (10)
wgcl

Ys-2  YlAuesels vidloll YsiA AHestcl
ys-3  gsellu Aul.(slgunl 2lel) ()
(1) g5 REEBatetol dqAl
(2) g5 UFWIL HElJlact 3y ‘sl
(3) Aous
(4) 331 Wlssed ual Auiloll oticies] S1EME30t
(5) wee QxR
(6) YlAugels Wiglell ASLUEL
English Version

Q-1 Discuss the purpose of food packaging and points to keep in mind while selecting it. (10)
OR

Q-1 Define food additives and explain any three in detail.

Q-2  Write about slow method of vinegar preparation. (10)
OR

Q-2  Explain types of convenience food..
Q-3 Write Short notes.(Any Three) (15)
(1) Objectives of food fortification
(2) Glass as a food packaging materials
(3) Agmark
(4) Fortification of dairy and rice products
(5) Malt vinegar
(6) Disadvantages of food packaging
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