
AV-1776

B.Sc. Part-lI Semester-Mxernination
45 : FOOD SCIENCf,

(Tood Prcscrvation and Quelity Conrol)
Time: Three llours] [Maximum N,farks: 8t)

Notc :-(t) All questions are compulsory.

(2) lJse diagrarn whcrcvcr necessar).

l. (A) fill in thc blanks :

(i) Combinatiofl oftaste, smcll/aroma ctc. is colleclively known as _
(ii) AmonS dry heat and moist heat. _ is more lethal Ibr microorganisms.

(iii) The unit of measuriEg radiation is _.
(i\,) 'lhc addition ofinferior subslances and removal ofvital elemcnt is knotln as

@) Choose the correct altemative :

(i) PEL apackitrg bottle matcrial stands for:
(a) PolyenvleneTctrachloride (b)PolyetherTerephthalate

(c) Polyethylene lerephthalate (d) None of the above

(ii) An cxample ofthermal sanitizer is :

(a) Petrol (t') Steam

(c) COr (d) Chlorine

(iii) Brou,ning of applc is due to :

(a) Microorgnnism O) f)rrz1me

(c) CO. (d) None of the above

(iv) Ifehydration differs from drying as it uses :

(a) Solar energ-v ft) Controlled condirions

(c) Radiation (d) None ofthese

(C1 Ansuer in oue senteoc( each :

(i) What is chemical spoilagc ? Give an example.

(ii) Define freczing.

(iii) Define sanitization.

(r, W'hat arc anti-oxidants ?

2. (A) Explain the factors affecting food spoilagc.

(B) Discuss the sensory characteristics oflbod contributing to quality.

(C) Explain qpcs ofspoilage.

OR

(P) $hat is quality ? Explain the hidden factors conlributing to quality.

(Q) Discuss chemical and enzymatic food spoilagc with exainples.

1R) Explain any four factors causing food spoilage.
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3. (A) llxplain dre difference benveen reliigeration and frcczing. 4

(B) Dillarcntiatc bet\reen slo* (sharp) licczin.c itnd quick ticczing- 4

((:) I)iscr.rsi the principlcs ot food nr(scr\rlion 4

OR

(P) Discuss presen,ation b]'rcmLrval of microorganism. I
(Q) Cive the cla.ssification o1'all metlrods off(nd presell'ation. 4

E) Discusr fte eflect of lreezing on food. 4

4. (A) Iliscusr the microbiologl ol driccl lbods. 4

(R) Diflcrcntiate bet\r'een opcn sun drying and solar air drying. 4

(C) What is drying and dehydration ? Give the advantages. 4

olt
(P) Discus:j pasleurir,ation. 4

(Q) Discuss thc facto* aifectus the clltc! of ternperalure on rnicroorganisms. 4

fi.) Cive introduction to Yarious mcthods of lood prescn'ation abo\e 100'C temp. 4

5. Discuss the construction ofmjcrol,,'a\'e ovenTvith diagran. compare lith conr,cntional ovcn rvith
is principle. 12

OR

C lass i0, preservatives u'ith examplcs DtscrLss class I preservatives. Explain pickeling. 12

6. Glve the list oforders formulated under l-,CA lFlssential flonmodities Act). Give the salient
leatures oI PFAAct. 12

OR

What is iood sai'e(y'l Give the principles ol llACCP with its reed. 12

7. (A) Discuss thc functions ofpackaging. 4

(U) Gilc the properties offle\ible films \\ith its use. 1

((') Givc an account ofpersodal hlgiene. 4

OR

(P) Define sanitization. What arc the tvpes ol i.rnilizers used in food indust4 I 4

(Q) Ilxplain the sources ofconlaninauun. 4

(R) Discuss mandaton labclliog. 4
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