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QUESTION 1

a) Outline the application and mechanism of a substance applied to the packaging
material of sponge cake to inhibit mould growth.

b) Describe the use of tin plates as food packaging material.
QUESTION 2

a) Explain the process involved in the manufacturing of laminates.
b) Discuss the systems used for food packaging.

QUESTION 3

a) Examine the role of active preservation technology in food packaging.
b) Discuss the molecular level formation of plastic.
QUESTION 4

a) Examine the application of traceability technology within the food packaging
industry.

b) Discuss the role of each gas used in Modified Atmosphere Packaging.

c¢) Describe the importance of lacquering in cans.

QUESTION 5

a) Explain the use of metallic materials in food packaging and outline their advantages

and disadvantages.

b) Discuss the advantages and disadvantages of using glass and polyethylene
terephthalate (PETE) as types of food packaging.

END OF THE EXAMINATION
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