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ENGLISH VERSION

What is food additives and write any three additives.
OR
Write about yeast used for vinegar preparation.

What is food fortification ? Explain about fortification of
cereals and cereals products.

OR

Give name of type of food packaging. Write about any one
packing materials.

Write about methods of vinegar preparation.
OR
Write fortification of dairy products and salt.

Write about convenience food.
OR
Write about Food Safety Law.

Write any two short notes :

(1) Food standards

(2) Advantages of food packaging

(3) Qualities required for food packaging material
(4) Objectives of food fortification.
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