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FOOD PRODUCTS PACKAGING TECHNOLOGY-215

(Semester—II)

Time : Three Hours] [Maximum Marks : 74

Note : Attempt rwo questions each from Section A and B carrying

II.

I1I.

Iv.

11 marks each and the entire Section C consisting of
15 short answer type questions carrying 2 marks each.

SECTION -A

What is Tetrapak? Elaborate the structure and functions of
its each layer diagrammatically. 11

Compare and differentiate CAP and MAP along with their
applications in food preservation. 11

Describe the following :

(a) Vacuum packaging and its advantages.

(b) WVTR and its significance in packaging of green
vegetables. (5.5x2=11)

Discuss significant considerations for selecting good food
packaging material and design. 11
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SECTION - B

V.  Describe the material requirements for packages and working
of form, fill and seal machines. 11

VI. Describe the salient features of Food Safety and Standards
Act, 2006 and enlist some functions of FSSAI 11

VII. Write a detailed note on aseptic packaging describing its
principle, applications and advantages. 11

VIII. Write notes on following :
(a) Functions of Food label.
(b) Irradiated packaging and its principle. (5.5x2=11)

SECTION -C

IX. Write notes on the following :
(a) Role of head space in cans.
(b) Shrink wraps.
(c) Prepackaging materials.
(d) Microwaveable packaging.
(e) Objectives of food packaging.

(f) Advantages and disadvantages of glass as food
packaging material.

(g) Benefits of vacuum packaging.

(h) Bursting and tearing strength.
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(i) Significance of drop test.

(G) Gross weight and Net weight.

(k) Packaging requirements for fruits and vegetables.
() Packaging materials used for egg and egg products.
(m) Intelligent packages.

(n) Advantages of nano based packages.

(o) Blowing operation in formation of plastic bottles.
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II.

II.

IV.

PUNJABI VERSION

: 391 An3 Bfed €-€ YAG 91 I9X YFG € 11 mid

JI&| Fd1 C € AW 15 FEY 833 T8 yAs &aH 76
3 JIX YHS € 2 Wid TS|

gTal-A
2oaud o 32 fER € 791 Ud3 dt 9539 i3 J9d
dt Jur-fg3g Afas fonrfumr ad| 11

316 A3 {9 CAP »i3 MAP @, 8ust €t <33 Afa3
3IB&T Id ¥3 M3 AUAC S| 11

Jo feftmt T TIas &9

(8) u®Wi (Vacuum) Udfdar w3 fem © @fee

(M) WVTR w3 Idit rasert & afdar feg fem
& HI33I (5.5x2=11)

941 316 UdfHdr AHG M3 faaels dt 9 96 &t

HI3eyds fegdt &t g9gr a3 11
3Ta1-B

UdH BE AHG 831 vi3 U, 396 »3 Hig HAlsT &

IIA-HIB3T & TI6E IJ| 11
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IX.

SHG FIfHnT ni3 fHld 3166, 2006 it Yy fermsTet
T TI&E A9 M3 FSSAI € I3 a9t & Fet g
11

darg 3faz dafra '3, fer € fAuist, 233" w3 arfefant
'3 fex fersfazs & f&al 11

J5 faftmit °3 & foy

(8) 375 BB T AH

(M) THAH (Irradiated) Uafridr »i3 fer € fAUi3|
(5.5x2=11)

gTar-C
Jo it 3 a2 &y
@ Sfanr f<9 vy AUA <t giHa
(b) fAHes sucsl

(¢) YI=-UdfHar AHG

d) HEFIITHI YA

() 3As Uafdar & 8eHI

() 3A Udfddl AHG & 39 '3 HIR € ofee »i3
SIS |

no

() YW Udfdar € @fee|
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(h)y ST M3 U3T 3IE3|

() 39U SAE T HISI

() B T 3 HU I9I

k) T W3 AgAMf BT ddfHar 337

1) 3 w3 iz G3uwst &t T93 AT Udfrdl
AN |

(m) FITE US|

(n) &6 Mufds UadAr & afed|

(o) um3fea §3% © =39 9 UaE (blowing)
fafanm (15%2=30)
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