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ENGLISH VERSION

Instruction : Attempt all the questions.

1

Write : Types and importance of food packaging.

OR

Write : Food safety laws.

Write : Microbial contamination.

OR

Write : Fortified foods available in market.

Write : Types of convenience food.

OR

Explain any two types of food poisioning by

bacterial origin.

Define food additives and explain any three in detail.

OR

Write : Qualities of packing materials.

Write short note : (any two)

(1)
2)
(3)
(4)

Extruded Food
Ergotism

Agents of contamination
Food standards
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