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- UGFA- SN201
B.A./B.Sc./B.Com. (Genl.)/B.Com. (CAS)/B.B.A. DEGREE
EXAMINATION, JULY/AUGUST - 2023
(SECOND SEMESTER) (CBCS Pattern) (New Regulation)
SKILL DEVELOPMENT COURSE
Food Adulteration
) (Note : 2021-22 Admitted Students Have to Answer the

‘Questions in English Medium-Only)
Time : 1%z Hours Max. Marks : 50
“
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SECTION-A . =~ (4x5=20)
- Answerany four questions
Each question carries 5 marks

1. Adulteration.
55, |

-0

2. Poisonous substances.
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3. Spoiled parts.
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5. Processed food.
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6. Quality control.
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7. Consumer education.
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8. Describe role of voluntary agencies.
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SECTION -B (3 x 10 =30)

‘Answer any three questions

Each question carries 10 marks.

9, Explain adulteration of common foods and methods of detection.
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10. Explain the present laws and procedures on Adulteration.
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three methods of detection of adulteratlon inmilk and oil.
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| 12. Describe the highlights of food safety and standards Act 2006,
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13. Write anessay on dlﬂ‘erent types of food Adulteratlon
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