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1 Explain - Classification of food additives.
OR

1 Explain - Food poisioning by bacterial origin.

2 Name the different food packaging material and explain
any two.

OR

2 Explain - Food poisioning by non-bacterial origin.

3 Discuss the advantages and disadvantages of convenience
food.
OR
3 Discuss the Microbial contamination in food.
4 Explain — Chemical contamination in food.
OR

4 Explain — Food fortification in different food groups.

5 Short notes : (any two)
(1) Food Safety and Standard Act.
(2) Objectives of food fortification
(3) Agents of food contamination

(4 Qualities required for food packaging material.
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