647510 BHS5FtpSEO5A Seat No :
B.Sc. ( HS ) Semester - 5 (Remedial) (CBCS) Examination
March/April-2022 (NEW COURSE)
Food Technology 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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English version

Que-1 Explain the importance of Food additives and discuss non-Nutritive sweeteners. (10)
OR

Que-1 Explain the Fortification of Wheat and Wheat Products.

Que-2 Explain in detail Prevention of Food adulteration Act. (10)
OR

Que-2 Explain the purpose and advantages of Food packaging.

Que-3 Explain the Purpose of Food Fortification. (10)
OR

Que-3  Explain the importance of Plastic in food packaging.

Que-4  Explain the fortification of Dairy Products and Fruit Products. (20)
OR

Que-4 Explain the factors to consider while selecting food Packaging.

Que-5 Write Short Notes (any two) (10)

1 Flour Bleaching and Matuaring agent.
2 Explain fortification of salt.

3 Importance of Metalin food Packaging.
4 chilliting agent and Stabilizers.
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