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The figur* in the morgin indicate
Jull matks Jor the questlons.

Answer ang five questiors out oJ seoen'

1. (a) Explarn the working of buffer system
in foods witl. examPles. 5

h) Write tuuo applications of actds and
bases in foods' (hoo for each)

2+2=4

(c) How do chelaUng agents/sequestering
agents work? 3

(d) Define antimicrobial agents and
antibioflcs. 2+2=4
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(e)

(o)

h)

(d)

(a)

(b)

3.

How do firrning agents work ? Give
examples. 2+2=4

Write a note on low-calorie and
non-nutritive sweeteners. 10

Deflne Polyols. Give examples.
2+l=3

(c) Give three examples each for Class I
and Class II addttives.

1.5+1.5=3

Deflne emulstfylng agents and
stabtltzlng agents. 2+2=4

Explaln the Bancroft theory of
emulslflcatlon ln foods. 5

What are anti-caktng agents ? Give
examples. 2+l=3

(c) State the functions of Thickening
agents. Give examples. 2+l=3

(d) Mentlon the antlmicroblal action of any
Jour antimicrobial agents. (turo for each)

4x2=8

(e) What are tlee sources of masticatory
agents ? I
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4. Write notes on i (ang Jour)

Agmark, BIS, GATT, Export Ouality
and Inspection Act (1963),
Altmentarius, ISO, Antioddants.

5. Wdte notes on : (ang Jour)

4x5=2O

Control
Codex

4x5=2O

(a)

h)

6.

STWMA, Consumer ProtecUon Act (1986),
Fpo (1955), MMPO (19771, vCO (1978),
Em,ironment Protection Act (1986), WT\),
Flour Bleaching Agents.

Briefly elaborate on procedures to be
followed by a Food Inspector and/or
Public Analyst during seizure/collection
of food samples. 10

Write short notes on ong three of the
following terminologies as mentioned in
the Consumer Protection Act (CPA)
1986.

(i) Complaint
(it Unfair trade practlces

(in] Composition of the National
Commission

(iu) Jurisdiction of a District Forum.

3x3
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(c) According to the PFA, what is the maJor
organlc acld Present in honeY ?

I

List ;Eue informations that must be
declaratlon on the label of a packaged
food item. What are the Good
Manufacturing Practlcgs (GMP) for use
of food addltives ? 3+3

El,aborate on tlle following volatile flavor

7. (a)

h)
compounds :

0 Aldehydes

(A Alcohol

0n Adds
(iu) l,actones

(u) Terpenoids

(ul Sulfirr-containxeg Compounds.

(c) What is the major difference between

Jam and marmalade ? 2

L2

453 (FPT 7O3) FAI.G/G 100


