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SARDAR PATEL UNIVERSITY

B.Sc. (Home science)(IT semester ) Examination
28 March 2019 Thursday)
10:00a.m — 12:00p.m.
UHO02CVEFNI15 Food Adulteration and Testing,
Total marks: 30

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

Q1.Explain food contaminants in detail. | (06)
OR

Q1. Explain in detail the condition for license. (06)

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

a) What is Consumer Protection Act?

b) What is the importance of HACCP?

¢) What is FTC mission and legal framework?

d) How will you detect the adulteration in fruits?
¢) How does perchlorate affect health?

f) What are the powers of food inspector?

Q3. Give specification of following (Any four): (12)
a) Double toned milk
b) Groundnut oil
¢) Maida
d) Tomato juice
e) Icing sugar

Q4.Fill in the blanks: (04)
a) Canned chopped meat should not have bacteria.
b) The PFA act was established in
¢) FTC was created in 1914 by .
d) Vegetables are treated with to look green.
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