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ST. JOSEPH’S COLLEGE (AUTONOMOUS), BENGALURU-27
       M.Sc. FOOD SCIENCE AND TECHNOLOGY - IV SEMESTER
SEMESTER EXAMINATION: APRIL 2023
(Examination conducted in February- 2023)
FST 4119- FOOD PACKAGING AND TECHNOLOGY

Time- 2 ½ hrs		                                     	               		Max Marks-70

This question paper contains 2 printed pages and FOUR parts

I. Answer any FIVE of the following						      	        3×5=15
1. What is Food Packaging? Mention its Functions.
2. List the types of Synthetic Polymers and its Applications in Food Packaging.
3. Define Kraft paper. List its types.
4. Write a short note on testing of Plastic Packages.
5. What are the factors involved in the choice of Oxygen absorbers in food packaging.
6. Write a short note on Packaging of Horticultural Products.
7. What are the advantages and disadvantages of metal packaging materials?
.

II. Answer any FIVE of the following         					 		        5×5=25
8. What is Aseptic Packaging? Discuss the advantages and disadvantages in Food packaging.
9. Describe Bioplastics and its Applications. 
10. What is Edible Packaging? Write notes on the production of the same.
11. Describe the Safety considerations and types of food safety problems associated with Food Packaging.
12. Discuss the Composition and Manufacturing of Glass packaging Material.
13. Write notes on Testing of Metal and Glass Containers.
14. Explain the Functional and Mechanical properties of Thermoplastic.


	
III. Answer any TWO of the following				                          	  10x2=20
15. Discuss in Detail the Production and types of Paper and Paper-Based Packaging Materials.
16.  What is Active Packaging? Discuss in Detail the different types of Active ingredients used for packaging and its physical and chemical properties.
17. What is Ethicap? Write detailed notes on ethanol vapours generators, applications, advantages and its disadvantages.

IV. Answer the following								     	 10x1=10
18. A type of Patented Packaging technique uses alkaline solution of pyrogallic acid as an active ingredient and useful in the packaging of Nuts, Snacks, Whole fat dry foods etc.

a) Name the technique								1 mark
b) Explain in detail the Production, types, applications, advantages and its disadvantages.											9 marks
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