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Q"1"

Section - A

Attempt all questions. (Maximurn word limit 50)
a. Define food processing.

b. What do you mean by liquefaction.
c. What are humectants and anti-caking subtances?

d. How to turn water soft?
e. What is UHT?
f. What do you mean by the term aseptic processing?
g. What is a compressor?

h. Define expansion valve of a refrigerator

Section - B
Q.2. Answer any one of the following:

a. Comment on the diff'erent parameters of tbod processing.

b. Write a note on the primary processing techniques.

Q.l. Ariswer anv two o{'the foiiowirrg:

a. Discuss the diiferent types of impurities present in water.

b. Comment on the role of salt and sugar as additives.

c. What are preservatives? Give examples.

Q"4. Answer any two of the tbllowing:

a. Explain the canning operation.

b. What is irradiation? Mention certain drawbacks of irradiation.

c. Discuss some applications of microwave heating.

Q.l. Answer any tw'o of the following:

a. Briefly elaborate about direct and indirect freezing methods.

b. Discuss about different types of refrigeration systems.

c. How'does the microt'lora present in food effected if the food is freezed?
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