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ENGLISH VERSION

Explain — Antioxidants, preservatives and acids and

alkalies as food additives.
OR

Give the meaning and definition of food additives and
explain flour bleaching and maturing agents food colours

and non nutritive dietary sweetners.

Explain paper and glass as a food packaging material

with its advantages and disadvantages.
OR

Explain plastic and metal as food packaging material

with its advantages and disadvantages.

Discuss food fortification in different food materials.
OR

Explain the advantages and disadvantages of convenience
food.

Write in brief : Methods of vinegar preparation.
OR

Give information about food safety law and food

standards.

Short notes : (any two)

(1) Purposes of food fortification.

(2) Types and importance of food packaging.

(3) Types of convenience food and extruded foods.

(4) Types of Vinegar.
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