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FOOD ADDITTVES AIYD LEGISLI\TION

Paper : FPt 703

Full Marks : 1OO

TIme : Three hours

Tlrc figures in thle mo;rgin indicate
Jull marks for the questiotts.

Answer ang .fiae questions,

1. (o) Explain the worldng of buffer system
in foods. Write one applicatton of acids
and bases as additlves in foods.

@ Wrlte a note on ttre low calorie
non-nutriuve sweeteners.

(c) Deflne polyols and write anA one
funcflon, l+l=2
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(d) Dcplaln chelatlng/sequesterlng aCents;

What are the sources of masticatory
substances ?

How do and-orddants work?

Explaln the Bancroft theory
emulslffcaflon tn foods.

What are stabtllzlng agents?

What are a4tl:caklng agents ? Give
o<amples.

Gtve examples of Thtckeners/
Thtckenlng agents. 2

How do firrnfng agents work ? Glve
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(c)

(d)

(e)

(n
o<amples. 2+2-4

3. (al Explain the anfl-mlcrobtal action of any
three antimlcroblal agents.

3x2=6

b) Write a note on Flour Bleaching 
"g""t"
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(c) What are antibiotics ? How do they
effect human health ? 2+2=4

(d) Differentiate Class I and Class II
preservatives

4. Write notes on : (ang Jour) 4x5=2O

FPO (f 955), BIS, Environment Protection Act
(1986), rSO GAT[, VCO (1978)

5, Write notes on : (anv Jour) 4x5=2O

SWMA, MMPO (1977), Agmark, Codex,
Export Ouality Control and Inspection Act
tr963), wro.

6. (a) List..1ftue different ways a food.item may
be termed as "adulterated".

5

(b) Describe briefly the three major
functions of a Central Food Laboratorv.

"3

(c) Give an example of each of the
following: 2
(t) A natural anti-oxidant

@ A natural preservadve
(nr/ A food emulsifier, and
(iu) A thickener.
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(d)

7. (a)

Glye a llst of Sixinformatlon ttrat must
be gfven on the label of a food packet.

3

What are the powers bestowed upon a
Food Inspector? 7

What are food addltlves ? Wrlte the
purpose of the followireg food addltlves
urittr turo o<amples for eactr.

(t) Anfl-oddants

@ Antl-caldng agents

(il0 Thlckeners
(iu,l Emulslflers.

Wrlte short notes on the following :

Natural food colorants

Publtc Analyst.
0
@
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