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r\ns*'er [i:*, folio*i;rg shorf questions: 1x?:7

{a} Whai is shelf tife of food ?

(b) Why deaerar.i** of fruit jteice is required ?

{a} How aseptre paekagiltg of fu*d is perfonned ?

fTurn over



(d) \Mry low tempe-rature stei-age ;'a*iEitates floerd

shelf life ?

(e) How caking of mitk p<lwder is ereated ?

(0 What is staling of coffee ?

(g) Mention narne of one active packaging systeffi'

t1

Fill up the. blanks ; I
(a) PET is 

-
(b) Psychrotrophic sp. named:- grows in

refrigerated food (<7-).

(c) Antifogging agents to prevent water vapour

condensation in Package -:***'

(d) Good heat sealability paekaging material is

(e) Rancidity of biscuit cause and

(f) CO, ernittcr in inteiligent pa*kagi*,g ts

absorber ire inatenffigent paekaging is

emitter is required t$ Prsvent

(2)



3. Match eolunnn A with eokrmn B : lxl$:i0

eimsjuiee

ftrr) Tee he packaging

(vi) Lipid oxidation

(viD l"lHTmilk

Column A

tviii) &[AP

Gq'gem s*avenger in

rntelligent.paekegiag

26#PT*5S4/FS&p

(MAP+L"ow temperature
+ Low aw+ bactenoein)

Ceffee packaging

eolunm B

Quality deterioration

Vaeirun/inert gas

fiushing

Faper/perforated

pouohwithpowered

iron/Vit C

r'h\

Gx)

{x,l

{3}

(a) Asrytie paekaging

(b) Paekaging ofho*i-
eulture produce

(c) Pa*agingofea$o-
nated soft drink

(d)

G)



PART * B
Ma*s - 45

4.

5. Write deteriorative reactions of food. F{ow post
harvest technologr maintains shelf life of
horticulture produc8 ? 15

7" Write about
beer, wine,

cereais, meaL
15

26ffPT-5CI4/FS&P {4} 6qeel
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