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Q1 (a) Write down the significance of food additives. [2] 
 (b) What are the disadvantages of food additives? [3] 
    
    
Q2 (a) Describe the effect of food preservatives. [2] 
 (b) Classify the food additives. [3] 
    
    
Q3 (a) What do you mean by chelating agents? [2] 
 (b) Write short notes on antioxidants. [3] 
    
    
Q4 (a) What are emulsifiers? [2] 
 (b) Describe the term in flavour and flavour enhancers. [3] 
    
    
Q5 (a) Write down the effect of non-thermal processes. [2] 
 (b) What are the pathway for chemical changes flavour during process? [3] 
    
    
Q6 (a) Differentiate between colours and thickners. [2] 
 (b) Describe the different classes of flavours. [3] 
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