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SARDAR PATEL UNIVERSIT Y
B.Sc.(Home science)(IT semester ) Examination
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10:002.m — 12:00p.m.
UH02CVFEN15- Foed Adulteration and Testing.
Total marks: 30

Note: Figures t the right indicate marks
All questions are compulsory.

Q1. Enlist the different food laws and explain one in detail. (06)
' OR

Q1. Explain in detail the different adulteration occurring in meat and fish products (06)

Q2. Write in brief any four of the Following : (08)

(a). What are the duties of a food inspector?

(b). How according to DFA food counted to be adulterated? *
(¢). Explain conditions of sale.

(d). How will you detect the adulteration in Butter?

(e). What is food residue?

(f). What is FTC?

Q3. Give specification of following (Any four): : (12)
(a) Cream
(b) Fresh Juice
(c) Masoor whole
(d) Clove whole
(e) Toddy
(f) Coconut oiL. ,
Q4 Fill in the blanks: (04)
a) Dried papaya seeds is added in
b) Chicory is added in
¢) ISIisnow known as .
d) Fruit product order looks after .
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