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(1) What is Mushroom ?
(A) Bacteria (B) Vegetable
(C) Fruit (D) Fungi

(2) Which micro organisms are responsible for hookworm ?
(A) Metozol parasites
(B) Ectoparacytes
(C) Bacteria

(D) Fungi

(3) Itiscomparatively less expensive plastic film.
(A PP (B) LDPE
(C) HDPE (D) Polyamides
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Which gasis filled in pillow pack ?
(A) Oxygen ®B) CO,

©) SO, (D) Nitrogen

Glassis silicate of
(A) Nitrogen (B) Oxygen

(C) Carbon (D) Sodium

Incubation period of Salmonalla food poisoning

(in hours)
A) 10-12 @) 12-15
© 12-24 D) 24-48

It 1s used as an antioxident
(A) Buteric acid (B) Cholestrum

(C) Techoferrol (D) Cholesterol

The process in which nutrients are added to food is known as

(A) Convenience (B) Additives
(C) Fortification (D) None of them
Thawing means -

(A) Take down to room temperature
B) Cooking

(C) Frozen

(D) Drying
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(10) The full form of MSG
(A) Mono Sodium Glutamate
(B) Mono Saccharide Gluten
(C) Mono Sodium Gluten

(D) Mono Saccharide Glutamate

(11) In which year food safety and standard act has been passed ?
(A 2006 B) 2007
(©) 2005 D) 2011

(12) Which acid is used in backing powder ?
(A) Citric acid (B) Tarteric acid
(C) Ascorbic acid (D) Sulfurus acid

(13) Generallyin 1 kg salt how many mg of iodine is added ?
A 8 B) 800
©) 80 D) 8000

(14) How many substances got licence as food additives by FDA ?
A 600 B) 2400
(©) 1200 D) 800

(15) Saccharin is how many times more sweeter than sucrose ?
A 300 @B 30
(C) 1000 D) 2000
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2  Short note any three : 15

(1) Food standard
(2) Purposes of food fortification
(3) Chemical contamination
(4) Food safety and Standard Act
(5) Agents for contamination
(6) Botulism
3  Give answer in detail : (any two) 20
(1) Explain the meaning and definition of food additives
classify them and explain any three classes.
(2) Explain the food poisoning occur by non-bacterial origin.
(3) Materials used for food packaging — Explain.
(4) Advantages and disadvantages of convenience food

— Discuss.
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