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Q.1(a) What are antioxidants?  [2] 
Q.1(b) What do you mean by flavour and flavour enhancers?  [4] 
Q.1(c) Describe the safety evaluation of food additives. [6] 

   
Q.2(a) What do you mean by stabilizer and thickeners? [2] 
Q.2(b) What do you mean by emulsion and emulsifier? [4] 
Q.2(c) With respect of food additives give the concepts of acid bases and buffer. [6] 

   
Q.3(a) Differentiate in between natural and artificial colour [2] 
Q.3(b) Write short notes on alkyl isothiocyanate and vanillin. [4] 
Q.3(c) What are the factors affecting stability of flavor? [6] 

   
Q.4(a) Write down the characteristic of intense sweetener. [2] 
Q.4(b) What is sweetener? classify the sweetener? [4] 
Q.4(c) Write down the chemical name and draw the structure of the following sweeteners: 

Saccharine, Nitroaniline and Aspartame. 
[6] 

   
Q.5(a) What is protein deficiency? [2] 
Q.5(b) Write down the processing of fats and oils. [4] 
Q.5(c) Describe saturated and unsaturated fatty acid. [6] 

   
Q.6(a) Why colours are used in food additives? [2] 
Q.6(b) Classify the presence of food colours in food additives.  [4] 
Q.6(c) Write notes on food colour additives. [6] 

   
Q.7(a) What do you mean by dietary fibres? [2] 
Q.7(b) Describe the dietary fibre content in various food. [4] 
Q.7(c) Write down the analysis of dietary fibre by enzyme chemical method. [6] 
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