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FOOD ADDITIVES & LEGISL/ITION

Paper : FPT 7O3

Filll Marks : 100

Time : Three hours

The figures ln the margln lndlcate
full narks tor tle questlons.

Anstuer dng floe questions out of setnn.

1. (a) Explain the working mechanism of
Buffer in foods with suitable examples.

I

What are the sources of Masticatory
substances ? I

What are 'Polyols' ? Write tuo
applications in foods. l+2=3

(b)

k)

Define Chelating agents.

(d)

Contd.



(a)

(b)

(c)

(d)

(e)

2.

(e) Write a note on the various types of
Low calorie and non-nutritive
sweeteners. 10

How do antioxidants work in foods ?

3

Explain the various theories of
Emulsification in foods. 6

How do emulsifiers differ from
stabilizers ? 2

How do Firming agents work ? Give
examples of its applications. 3

What are Flour Bleaching agents ? Why
are they used in flour ? What is their
mechanism of action ? l+2+3=6

Write the applications of ang three
Antimicrobial agents. 3x2=6

What are antibiotics ? How do they
effect human health ? )+{=$

(c) Differentiate and give examples of
Class I and Class II Preservatives.

(a)

(b)
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(d)

(a)4.

Write a note on unintentional additives.
4

Deline a colour additive. Write fuo
points of advantages of using synthetic
colours over natural ones. 2+2=4

(b) Write a note on Flavoring agents.

(c) Write notes on :

(a) Clarifying agents

(b) Nutrient supplements

(c) Fat Replacers.

4

4

5. Write short notes on :

(a) Gases as additives

(b) Propellants

(c) Glazing agents

(d) PFA (1es4)

(e) Agmark

5x4:2O
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6. Write notes on : (ang fourl 4x5=2O

(a) Export Quality Control and Inspection
Act (1963).

(b) BIS

(c) GATT

(d) MMPO

(e) Codex Alimentarius

a rso

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

(a) SWMA

(b) Consumer Protection Act (1986)

(c) FPo (195s)

(d) vco (1e78)

(e) Environment Protection Act (1986)

a wTo.
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