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ENGLISH VERSION

1 Explain the importance of food packaging, in detail. 15
OR
1 Write about the meaning, definition and bacteriostatic 15

method of food preservation, in detail.

2 Discuss about the importance of food preservation, 15
in detail.
OR
2 Explain about the selecting criteria of food packaging 15

materials, in detail.

3 Give information about the types and uses of food 15

preservatives, in detail.
OR

3 Discuss about the bacteriocidal methods such as high 15
temperature, pasteurization, canning, boiling and irradiation

methods in food preservation.

4 Write short notes : (any one) 5
(1) The meaning and types of food packaging.

(2) What 1s food preservatives ? Write about the negative

effects due to excess uses of food preservatives.
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