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B.Sc. ( HS ) Semester - 5 (Remedial) (CBCS) Examination
March/April-2023 (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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Q.1  Explain Flavorings agent, stabilizers agent and thickness agent. (10)
OR

Q.1  Give definition of food additives and explain its laws.

Q.2  Explain fortification of salt, oil seeds and Fat. (10)
OR

Q.2 Explain fortification of macaroni rice end corn mill.

Q.3  Write types of packaging material and explain any two type. (10)
OR

Q.3  what is food packaging? explain it's with example.

Q.4  what is adulteration? Explain causes of adulteration. (10)
OR

Q.4  Write about adulteration of oil spices and explain its effect on health.

Q.5  Write any two short note. (10)

1. adulteration in milk and milk product
2. Obijectives of packaging

3. Objectives of food fortification

4. Chilton agent
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