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ENGLISH VERSION

Explain chemical contamination in food.
OR
Explain food additives.

Explain about virus and bacteria responsible for food
contamination.

OR
Write about types, purposes and the importance of
food packaging.

Write on food poisoning caused by staphylococcal.
OR

Write about the infection spread by non-bacterial origin.

Give the meaning of convenience food and explain
about extruded food.
OR

Explain the aims of food fortification.

Write short notes : (any two)

(1) Food safety law

(2) Salmonella

(3) Paper as a food packaging material
(4) Disadvantages of convenience food.
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