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B.Sc. ( HS ) Semester - 5 (CBCS) Examination
Oct/Nov - 2025 (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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ENGLISH VERSION
Que.l  Explain the Meaning and classification of food additives. (10)
Que.l  Write the meaning and objectives food fortiﬁcat?;.
Que.2  Write the types, advantages, and disadvantages of food packaging. (10)
Que.2  Give the information about Indian food laws. ox
Que.3  Define the types of materials use in the food packaging. (10)
Que.3  Explain Nutri supplements and non-Nutri supplgrrllzents.
Que.4  Write hazardous effects of any five food adulteration. (10)
Que.4  Write the Importance and selection points of focgiRpackaging materials.
Que.5 Write any two short notes. (10)

1) Stabiliser and thickness.

2) Fortification of Milk and Milk Products.
3) Objectives of food Packaging.

4) Fortification of fruits and sugar products.
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