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INSTRUCTIONS: 1. All questions in Section | are compulsory.

2. Answer any 3 questions from Section I

3. Figures on the right indicate maximum marks assigned to the question

SECTION |

Q1. Pick the correct option from the choices given. (3 x 1 mark = 3 marks)

1. The mol. wt. of polymer composed of a novel monomer (mol. wt. 35) a polymerization degree of 1800 will be___.
a.51.428 c.0.0619
b. 63000 d. 36000

2. Which of the following is an example of migration?
a. Bottled water tasting like plastic c. Color of jellybeans on plastic packaging

b. Greasy paper packaging of butter d. Citrus oils from orange juice absorbed into LDPE lining

3. Lacquered metal cans are commonly used in packaging of all except
a. Pickles c. Carbonated Beverages
b. Tuna d. Acidic fruits

Q2. Expand the following acronyms and write three functions for each (any four): (4 x 2 marks = 8 marks)
a. OIE
b. ASEAN
c. WTO
d. COPANT
e. FAO

Q3. Differentiate between the following (any two): (2 x 2 marks = 4 marks)
a. FDA Approved v/is FDA Compliant

b. Crystalline v/s Amorphous plastics
c. Coated v/s uncoated metal cans



Q4.

Q5.

Q6.

Q7.

Q8.

SECTION I

a. What are the desirable properties of an edible packaging material?
b. Briefly write about any three biopolymers used in developing edible packages.

a. Discuss any four additives used in manufacture of plastics.

b. List six types of plastics. Comment on their chemical integrity and application in the food industry.

a. What are thermoplastic barrier properties? Provide suitable examples.
b. Comment on any six desirable mechanical resistance properties of a thermoplastic polymer.

a. Why do we need FSSAI? List out some of its salient features.
b. Elaborate on the three types of FSSAI food licenses issued in India.

Briefly discuss:

a. 1ISO 22000 Management System.
b. ISO 9000 Management System.
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