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ENGLISH VERSION

Instructions :
(1) Q.no. 11s M.C.Q.
(2) Q. No. 2 - Answer any two of the given question.
3) Q. No. 3 - Answer any three short notes.

1 MCQ.: 15

(1) Virus, bacteria and fungi are responsible for

(A) Pollution (B) Contamination
(C) Adulteration (D) Drying
2) is an example of food intoxication.
(A) Botulism (B) Food Poisoning
(C) Parasites (D) Womitting
3) bacteria are responsible agents for food Poisoning.
(A) Samolina (B) Stephylococal
(C) Botulism (D) All of them
(4) In dairy and confectionary products is used in large
scale.
(A) Emulsifier (B) Sugar
(C) Preservative (D) Colour
B) stops the browning reaction in dry fruits.
(A) Sugar (B) Salt
(C) Sulphur dioxide (D) Acetic acid
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6) helps in preventing growth of yeast in bread and cake.
(A) Propionic acid (B) Benzoic acid
(C) Acetic acid (D) Sulphur dioxide

(7) To prevent the change in colour in soft drink

chilliting agent is added.
(A) Benzoic acid

(B) Citric acid

(C) Nitric acid

(D) Lecithin

(8) Strongness of packaging material is increased with
(A) Plastic (B) Aluminium foil

(C) Lamination (D) Paper

(9) Thin sheet of metal is known as
(A) Polyfilm (B) Polyamides

(C) Plastic D) Foil

(10) B H.A.,, BH.T. and P.G. are
(A) Preservative
(B) Colour
(C) Antioxidants

(D) Emulsifier
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(11) The products added from outside to fulfill the deficiency of

nutrients is known as

(A) Additives

(B) Food fortification

(C) Food Adulteration

(D) Preservation

(12) Salt is fortified with -
(A) Iodine (B) Sodium
(C) Iron (D) Mineral

(13) The food which are partially cooked and can be easily used

are called .
(A) Preservative
(B) Packed food
(C) Convenience food

(D) Other

(14) Prevention of Food Adulteration Act commenced from

year.
(A) 1958 ®B) 1955
©) 1964 O) 1959

(15) Government of India passed_  Act from 1946.
A) ISI
(B) Aggmark

(C) Branding
(D) Fruit Product Act
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2  Answer any two of the following questions : 20

(1) Explain Botulism food poisoning.

(2) Discuss about Ergotism and Alphatoxin

(3) Discuss the purpose of food packaging and points to keep
in mind while selecting it.

(4) Discuss about types of convenience food, its advantage
and disadvantage.

3 Write short notes : (any three) 15

(@) Fortification of Dairy Products and Fruit items

(b) Explain prevention of Food Adulteration Act

(©0 Explain food colours and antioxidants

(d Explain aims of food fortification

(e) Explain metal as packaging material

@® Discuss about the solutions to prevent food intoxication.
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