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Section-A 

I. Answer any eight of the following questions                                 (8x4=32 Marks) 
1. Physical methods of food spoilage 
2. Microbial agents of food contamination 
3. Balanced diet 
4. Sugars in preservation 
5. Salting and preservation 
6. Dehydration 
7. Bulk packaging 
8. Edible food wraps 
9. Metal food packaging 
10.Antioxidants 
11.Dietary fiber 
12.Functional foods  

Section-B 
II. Answer the following questions                                                     (4x12=48 Marks) 

13.(a) Write the concept of : 
      (i) Food  (ii) Nutritionally Adequate Diet  (iii) Food Technology 

(OR) 
(b) State and explain the role of food technology in lowering malnutrition in  
      developing countries. 
 

14.(a) Elaborate in detail on commercial methods of food preservation. 
(OR) 

(b) What are the various drying techniques used to preserve foods. 
 

15.(a) What are the various laws related to food packaging implemented by food  
       industries. 

(OR) 
(b) Write in detail about the functions, requirements and classification of packaging. 
 

16.(a) Define (i) Phyto chemicals (ii) Fortified food and objectives of food fortification. 
(OR) 

(b) What are neutraceuticals? Classify them and write their importance. 
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