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Q1 (a) What do you mean by food additives?  [2] 
 (b) Classify the food additives. [3] 
    
    
Q2 (a) What is flour improver?  [2] 
 (b) Discuss the safety evaluation of food additives. [3] 
    
    
Q3 (a) What do you mean by humectants?  [2] 
 (b) What do you mean by chelating agent?  [3] 
    
    
Q4 (a) Define preservatives. [2] 
 (b) Describe the natural antioxidant and synthetic antioxidants in the terms of food 

additives.  
[3] 

    
    
Q5 (a) Differentiate between natural and artificial colour. [2] 
 (b) Write down the factors affecting the stability of flavours. [3] 
    
    
Q6 (a) What are the important criteria for understanding flavour stability?  [2] 
 (b) What is lipid oxidation with respect to stability of food flavours during processing? [3] 
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