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The figures in the margin indicate full marks

for the questions.

General Instructions :

l. Illushate your answers with suitable,sketches and

examplc uftersver lrcoessaty.

2. ldake suitable aszumption(s) nherever, whenever

applicable.

3. heferably, rrrirc the answers with sequential

ord€tr
PART - A
tvlarl$ - 25

l. Write full name of the packaging materials :

I x8:8
(a) PET is 

- 
(b) HIPS is 

-(c) LDPE is 

- 
(d) HDPE is 

-(e) PP is (0 PvC is 

-G) EvA is 

- 
G) oPP is
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2. Answer the following short questions : Lx7:7

(a) What is rnefrnyoglobin ? \l/hy it is not
desired ?

(b) What is perishable food ?

(c) What is shelf life of food ?

(d) Why aseptic package integnty is evaluated ?

(e) Why vacuum packaging is useful for flesh
food ?

(0 Why refrigerated storage of food irnproves
shelf liie ?

(g) How plant hormone ethylene has both
positive and negative effects ?

3. Match the following: lxlFl0
(l) EnzJnmatic browning

(ii) Nonenz5matic browriing

(iii) Clostriditrm botulinum

(iv) Decay conbol

(v) Climacteric

(vi) Rancid flavor and fat

bloom

(a) ldAP, MPFVs

(b) pigneNil of fr,esh meat

(c) lipid oxidation

(d) Dairy and flesh food

(e) Maillard rwtion

(0 ICUnq with in€rt sub
strate filled in sacha
to trse inside pckage
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(vii) Vacuum packaging

(viii) Myoglobin

(ix) Packaging of
horticultue
products

(x) Ethylene adsorber

(g) Lethal food poisoning

(h) Polyphenol oxidase

(i) Fumigation

O Respiratory pattern.

I 0x3:30

PART - B

Ma*s - 45

4. Answer any three questions :

(a) How packaging helps in storage and trans-

portation of food ? Briefly write about

deteriorative reactions in fbod.

(b) Briefly write about packaging of horticulture

products specifically mentioning IVIAP,

MPFVs.

(c) Why IvIAP with refrigerated storage helps in

better shelf life of food ? Write some

important and nequired characteristics of a
suitable packaglng material.

I
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(d) Briefly discuss about 'active paclcaging

system' specifically mentioning o)rygen

scavengers, ethylene scavenger, moisturizer

absorber etc.

5. \Mrite short notes on any two : 7r/z+7r/rl5

(a) Aseptic packaging systent.

(b) Packaging of beverages like coffee, teo, fruit
juice, carbonated soft drink.

(c) Important parameters fon suitable packaging

laminates for br€aldast celpals, snacks,

biscuits.
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