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B.Sc, (Part-lI) Scmester-tII Exlmination
35 : FOOD PROCESSING AND 1 ICHNOLo(;Y

(Food Presenation)
Iime I l hree Hoursl IMaximum Nlarks : 80

N,B, :- All questions are compuisory.

F'ill in the blaaks :

(i) Irlicroorganisms that are found in all rhrce domains of life is

and _.
(ii) Moisture rcmoval from a material is known as

(iii) MycoloCy is the study of _.
(if Temperature is fixed and time is varicd is krown as 2

Choose the correc! ansracrs :

G) Which ofthe following is an infection produced liom canncd foods ?

(a) Salmonellois (b) Bounisn

(c) Staph)lococcal intoxication (d) Nonc ofthesc

(ii) Cold sterilization refcrs to the preservation offood by :

(a) Rcftigeration (b) Radiation

(c) Dehydmtion (d) l.rophilisation

G) Pasteu zation is the process ofheating ofmilk:

(a) Above 121'C 1t') Above boiling point

(c) Below boiling point (d) Abovc 150"C

(iv) Mold and yeast are included in :

(a) Vruses (b) Parasites

(c) Fmgi (d) Badcria 2

Ansu,er the following in otre sentence cach :

(i) What is thc effec1 ofinadiation on vilarnins ?

(ii) Give a reason for the use ofdryilg to preveflt food spoilage.

(iii) What are the sources ofcontamination ?

(iv) l)efineTD'I. 4

Describe the principle offood preservation. 4

Give the role ofyeast in food processing. 4

Classify microorganisms. 4

OR

(B)

(A)

(B)

(c)

_ (c)
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(P) Givc the role olBacteria in tbod industry 4

(Q) Give the morphologicai charactcristics ofN'told \virh examplc. 4

(R) Define pcrishablc, semi-pcrishable, non-perishable food lvith examplcs 4

3. (A) Give rhe impo(ance ol'l{c*igeration and givc the main parts olRefiigcralor. 1

@) What is slolv and quick freezinB ? Giye its advantages and disadvanrages. 4

(C) What are the cfltcts oalha\ving on food I -l

OR

(P) Explain thc method oftha\\'ing wilh example. I
(Q) Discu-ss about cold storase with cxamplc. 4

(l) Describc fieezing; give its principles. 4

4. (A) Dcscrice paslcuizatioo method; give its adlantagcs and limilations. 4

(B) Givc thc imponance of D' \alue in food presen'a1ion. 4

(C) Describe the concept of'l hermal Dcath'lirne: give its explanation. 4

OR

(P) What arc the principles of heat penetration ? I
(Q) Dcscrihe the role ofcaruling in lood preservation. 4

(R) Describc the stcrilization and ultia hcat reatmcnl \fith cxamplcs. 4

5. l)iscuss factc,s allectirlg dehydratioo. Discuss Tuturcl dryer; give its advantagcs and disadvantagcs

with examplcs. I l
OR

l-lxplain thc lollowing drying methods rvith cxamlle aod give ils advanlages .

Belt dryel fluidized bed dryer 12

6. Discuss Radiation and Irradiation. Give irs advantagcs. uses rvith example- 12

OR

Ileline sterilizationl discuss about slcarn and dry hext sterilization \r'ith ils imlr(znce and uses in

lbod processi:rg I:rl

7. (A) Dcscribe thc propenies offlexiblc packaging. 1

(B) Give the objectives ofpackaging with example. 1

(C) Give the names ofcight t-vpcs ofpackaging. 4

OR

(P) Define lcod packaging: givc its basic funclion. 4

(Q) Describe lorl and high densiq polyethl lcne with eramplc. 4

(R) Give thc advantagcs ofpol;-vinl'l chloride. 4
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