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SY BSc (Home) III Semester Examination 
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2.30 - 5.30 pm 

UH03CVFN13 : FOOD PACKAGING 

        Total Marks : 60 

Note : (1) Overwriting / Scrating may not be checked. 
  (2) Figures to the right indicate full marks. 
 
 
Q.1 List down the modern techniques in food packaging and explain any two (10) 
 in detail. 

OR 
 Enlist types of paper packaging material and explain any two in detail. 

  
 
Q.2 Wrtie in detail classification of packaging material.      (10) 

OR 
 List down types of plastic packaging material & explain any two in detail. 
 
Q.3 

(a) Give reasons : (Any three)           (06) 
 (1) AGMARK is necessary for agricultural products. 
 (2) Retortable flexible pouches are better than tin container. 
 (3) FPO is important in food industries. 
 (4) Dehydrated mashrooms should be packed in four-ply laminate  
  pouch. 
 

(b) Explain the terms : (Any three)          (06) 
 (1) Retortable Pouches  (3) B.O.P.P. 
 (2) Packaging    (4) laminate 
 

(c) Write the full torms : (Any three)          (03) 
 (1) PET   (4) TFS 
 (2) PVC   (5) LDPE 
 (3) HTST 
 
Q.4 

(a) Answer in short : (Any Five)           (10) 
 (1) Explain in brief about unit packs. 
 (2) Write in short history of packaging material. 
 (3) Write down the importance of packging. 
 (4) Explain in brief advantages of Aluminium. 
 (5) Write down any two properties of glass countainers. 
 (6) List down any two testing methods of paper packaging. 
 

(b) Write short note on Any one :          (05) 
 (1) Properties and advantages of LDPE 
 (2) Reasons for using Asceptic packaging material 
 (3) B. I. S. 
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Q.5 Choose the appropriate option to complete the following statements :  (10) 
 
(1) The common sterilizing agent for flexible packaging material is _______ . 
 (a)  Hydrogen Peroxide  (b) Chlorine   (c) Hot air 
 
(2) For vaccum and gas packaging ___________ is used for filling. 
 (a) Air    (b)  Carbon dioxide (c)  Both 
 
(3) Modified atmosphearic packaging is used to increase __________ . 
 (a) Quantity   (b) Quality   (c)  Shelf life 
 
(4) _________ act is used for Prevention of Adultration. 
 (a) AGMARK  (b) P.F.A.   (c) F.P.O. 
 
(5) Fruit juices, fruit Pulps or Concentrates can be Packed in he Packaging 

material by _____________ . 
 (a) Hot filling  (b) Cold filling (c) Medium temperature filling 
 
(6) Cobalt-60 is used as __________ sterilization. 
 (a) Physical   (b) Chemical   (c)  Radiation 
 
(7) Microwave packaging should be ____________ . 
 (a) Transparent  (b) Semitransparent (c) Dark 
 
(8) 'Strictly airtight" word is used for ___________ . 
 (a) Hermetic   (b) Tetrapack  (c) Retortable Pouch 
 
(9) Raw material for aluminium container are _____________ . 
 (a) Bauxite   (b) Chromium  (c) Sulphate 
 
(10) Corrosion due to chemical reaction in Packaging material occurs mainly 

in ____________ . 
 (a) Glass   (b) Metal   (c) Plastics 
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NyS>fpsu sfS|>dp¡ 
Ly$g NyZ : 60 

 
â.1 MpÛ `v$p\® _p `¡L¡$Æ„N_u Ap^yr_L$ `ÙrsAp¡_u epv$u b_php¡ s\p L$p¡C`Z b¡   (10) 
 rhõspf `|h®L$ kdÅhp¡. 

A\hp 
 `¡`f `¡L¡$Æ„N dqV$qfeg_u epv$u b_php¡ s\p L$p¡C`Z b¡ JX$pZ`|h®L$ kdÅhp¡. 
 
â.2 `¡L¡$Æ„N dV$ufueg_y„ hN}L$fZ KX$pZ`|h®L$ L$fp¡.        (10) 

A\hp 
 àgp[õV$L$ `¡L¡$Æ„N dV$ufueg_p âL$pfp¡_u epv$u b_phu L$p¡C`Z b¡ rhi¡ JX$pZ`|h®L$ gMp¡. 
 
â.3 
(A) L$pfZp¡ gMp¡ : (L$p¡C`Z ÓZ)           (06) 
 (1) M¡suhpX$u_p„ DÐ`pv$_p¡ dpV¡$ A¡NdpL®$ S>ê$fu R>¡. 
 (2) V$u_ L$ÞV¡$C_f L$fsp„ qfV$p¡V£$bg ãg¡[¼kbg `pDQuk h^y kpfp R>¡. 
 (3) Mp¡fpL$_p DÛp¡Np¡ (aŸX$ CÞX$õV²$u) dp„ A¡a.`u.Ap¡. ANÐe_y„ R>¡. 
 (4) (X$ulpCX²¡$V¡$X$) k|L$h¡gp diê$d Qpf àgpehpmp g¡du_¡V¡$X$ `pDQdp„ `¡L$ L$fhp„ Å¡CA¡. 
 
(b) iåv$p¡ kdÅhp¡ : (L$p¡C`Z ÓZ)           (06) 
 (1) qfV$p¡V£$bg `pDQuk  (3) bu.Ap¡.`u.`u. 
 (2) `¡L¡$Æ„N    (4) g¡du_¡V¹$k 
 
(L$) k„`|Z® ê$` gMp¡ : (L$p¡C`Z ÓZ)           (03) 
 (1) `u.C.V$u.   (4) V$u.A¡a.A¡k. 
 (2) `u.hu.ku.   (5) A¡g.X$u.`u.C. 
 (3) A¡Q.V$u.A¡k.V$u. 
 
â.4 
(A) V|„$L$dp„ S>hpb Ap`p¡ : (L$p¡C`Z `p„Q)          (10) 
 (1) eyr_V$ `¡L$ rhi¡ V|„$L$dp„ kdÅhp¡. 
 (2) `¡L¡$Æ„N dV$ufueg_p¡ Crslpk V|„$L$dp„ gMp¡. 
 (3) `¡L¡$Æ „N_p dlÐh rhi¡ V|„$L$dp„ gMp¡. 
 (4) A¡ëeyrdr_ed_p apev$pAp¡ rhi¡ gMp¡. 
 (5) Ágpk L$ÞV¡$C_f_u L$p¡C`Z b¡ gpnrZL$spAp¡ gMp¡. 
 (6) `¡`f `¡L¡$tS>N_u L$p¡C`Z b¡ V¡$õV$]N_u fusp¡_u epv$u b_php¡. 
 
(b) L$p¡C`Z A¡L$ D`f V|„$L$_p¢^ gMp¡.           (05) 
 (1) A¡g.X$u.`u.C._p apev$p A_¡ gpnrZL$spAp¡. 
 (2) A¡k¡àV$uL$ dV$ufueg_p¡ D`ep¡N L$fhp_p„ L$pfZp¡ 
 (3) bu.ApC.A¡k. 
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â.5 ep¡Áe rhL$ë` ip¡^u hp¼e `yfy L$fp¡.           (10) 
 
(1) ãg¡[¼kbg `¡L¡$Æ„N dqV$fueg_p õV$fugpCT¡_ dpV¡$_y„ kpdpÞe `v$p\® R>¡ __________ . 
 (A) lpCX²$p¡S>_ `¡fp¡¼kpCX$  (b) ¼gp¡fu_   (L$) Nfd lhp 
 
(2) iyÞephL$pi s\p N¡k `¡L¡$Æ„N dpV¡$ ____________ h`fpe R>¡. 
 (A) lhp   (b) L$pb®_ X$pep¡¼kpCX$  (L$) b„_¡ 
 
(3) dp¡X$uapCX$ A¡V$dp¡iauefuL$ `¡L¡$Æ„N ____________ h^pfhp dpV¡$ \pe R>¡. 
 (A) S>Õ\p¡   (b) NyZhÑp    (L$) k¡ëa gpCa 
 
(4) c¡mk¡m AV$L$phhp dpV¡$ ____________ L$pev$p_p¡ D`ep¡N \pe R>¡. 
 (A) A¡NdpL®$  (b) `u.A¡a.A¡.    (L$) A¡a.`u.Ap¡. 
 
(5) am_p¡ fk, am_p¡ `ë` s\p L$p¡ÞkÞV²¡$V$ _¡ ____________ Üpfp `¡L¡$Æ„N dV$ufuegdp„ `¡L$ 

L$fhpdp„ Aph¡ R>¡. 
 (A) Nfd aug]N (b) W„$Xy$ aug]N    (L$) dÝed sp`dp_¡ aug]N 
 
(6) L$p¡bpëV$-60 A¡ ____________õV$fugpCT¡i_ sfuL¡$ h`fpe R>¡. 
 (A) auTuL$g  (b) L¡$duL$g    (L$) f¡qX$e¡i_ 
 
(7) dpC¾$p¡h¡h_y„ `¡L¡$Æ„N ____________ lp¡hy„ Å¡CA¡. 
 (A) V²$pÞk`fÞV$  (b) k¡du V²$pÞk`fÞV$   (L$) X$pL®$ 
 
(8) ""õV²$u¼V$gu A¡f V$pCV$'' iåv$ ____________ dpV¡$ h`fpe R>¡. 
 (A) ld£qV$L$  (b) V¡$V²$p`¡L$    (L$) qfV$p¡V£$bg `pDQ 
 
(9) A¡ëeyrdr_ed L$ÞV¡$C_f b_phhp_p¡ L$pQp¡dpg ____________ R>¡. 
 (A) bp¡¼kpCV$  (b) ¾$p¡rded    (L$) këa¡V$ 
 
(10) L¡$duL$g fuA¡¼i__p L$pfZ¡ ____________ `¡L¡$tS>N dV$ufuegdp„ L$pV$ gpN¡ R>¡. 
 (A) L$pQ   (b) d¡V$g (^psy)   (L$) àgp[õV$L$ 
 
  
  

* * * 
  


