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FullvMarks 80 (Q. Nos. 1 to 5) (for 023 Batch)

‘45 (Q. Nos. 1 to 3) (for 2024 Batch)
60 (Q. Nos 1to 4) (for 2025 Batch)

Time '3 hours (for 2023 Batch) o
2 hours (for 2024 and 2025‘ Batch)

The ﬁgures in the margln lndlcate full marks
for the questlons

1. —«ﬁawﬁ @ me ~ 2x5=10
Answer any ﬁve of the followmg quest10ns
(@) wwwwwﬁm S
Define food preservatwe :
(b) AR comieRRe’ 3R B @

What do you mean by the term “ood
adulteration’

(¢ R e 7o s ImgF TN 1
Name any two artificial food colours.
(d) RITT TAMIR Ty 9 |
Write the compositions of milk.
(e) TEDAT @Fe «fb B BT ford |

Write a short note on dulcin.
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O e e TR e Tl Rcy forar 1

Write the detection method for  the
presence of chicory in coffee.

2. wR SNERT R @Il Ao Tey R 4x5=20
Answer any five of the following questions :
(@) TR GORAGT SRS B B Bt forar |
Write a short note on monosodlum
glutamate.
(b) AT < % FSSAI 9 w1 kg 2 419 969
o] T 2 e vy wiews
fereTR 1 6 7 1+1+2=4
What food colours are banned by ,
FSSAI? What is the limit for using food
colour? What are the harmful effects of
artificial food colour?
() aaﬁ?wmrcwmmﬂ—ﬁmq
[T 0 .
Explain the ' qualitative - analysis of
caffeine in coffee and tea. |
(@) T ST GMER T[T T {m \
AR G TKEH SN, FRAFAL
Explain the modern industrial technique
to preserve food in large scale.
(e) < CouE TN Yo IR e e
What are the main reasons for the |
adulteration of food? ‘

(0 HERT TR P B T8 W IR i
ey fersn | | | ‘
What do you mean by inorganic |
pigments? Write about its uses. |
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S. O MART R e fofbi T fomn 5x3=15
Answer any three of the follbwingaquestions :

(@)
(b).

RfSw et 3716 2ot 37 |

Describe the different types of 'yogurt
(TEERI (FREPIIT? TR R % R
(ST ¢RI (SHEPRRFCINRT T R | 2+3=5

How many types of adulterant are
there'P Write the names of adulteration

. present in common salt and cooking oil.

(c)

(@)

ITETe ) ton-ndige W fﬁmwcw
BT TS I 4 |

Describe one method to 1dent1.fy the oil-
soluble colour in food stuff.

0 ATHD ﬁsm @W@’ﬁﬁ? ﬁﬁw \‘svﬁ— «BI

Nashco i

- Write a note on benzo1c a01d as food

preservative.
K Addltlonal for 2023 and 2025 Batch )

4. R PG Ty A \ Sx3=15 |
Answer the followmg questlons e = t

(@)

(b)

26P/120

P AL TEGF A BT B R 2
P AN ST FEl RIS IE6T
IRRER & 2 901 SRS 679
IR el & /s 2 | 1+2+2=5
What are the main sources of .coal tar
dye? What are their uses.,in cosmetic
product industry? What are the side
effects of using coal tar dye?

g TR RS “Iafecarg a1 |

‘Describe various techniques used for

food preservation.
( Turn Over )
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(c) SRS A couE Sz 2 4 (wE AT
Sy R0 (owE W AR R0 R TR
J% APV [T [ F10 o 14242=5
What is the Food Adulteration Act in
India? What is the purpose of the Food

Adulteration Act? Explain the health
problem caused due to adulterated food.

( Additional for 2023 Batch only )

5. TR AT Ted i : | . 5x4=20
- Answer the following questions :

(@) TR SIF WS T BT Tom e
amAT oS < Bl PR Fore Fikes
ﬁm&«wﬁ‘mwu\

Write a note on fat content and minerals
found in milk and butter. Also explain
the method of their analy31s

(b))  GRIR e <BT G BT

. Wnte a note on sacchann

(c) T &F e B @R owE IR T2
(SR, ﬁw'@ ﬁﬂW‘T aﬁ? mﬁf ? SICABA
I
What types of food adulteratmn is found

in pulses and asafoetlda? How can they
be detected? D1scuss

(d) TS AR 16 f?wnwcr I Wﬁwq
41 S 39T 0 |

Describe the method to idenﬁfy and
isolate synthetic colour in food product.
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