
TIME: 1 hour 

Answer all the questions 

QI Detine additives. 
Q2. Briefly explain the function of additives in food. 

Q3. What is the primary purpose of using anticaking agents in food. 
Q4. What do you understand by zero calorie swectener? 

Q5. Mention few examples of anticaking agents. 

Q1. Hydrocolloids 

Q2. Humectants 

Q3. Curing agents 

Discuss the role of the following (any two) in food industry with suitable examples 

Answer any one of the following 

Section 

Q1. Write in detail about the FDA approved non-nutritive sweeteners. 
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food products with suitable examples of each. 
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