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B.Sc. (Part-III) Semester-Vl Examination
FOOD SCIENCE

(Food Proccssing-II)
'finre : 1'hree Howsl tMaximum Marks : 8r:)

Note l-All questions are compulsory.

1. (A) lill jn the blanls :

(i) 1hc disaccharide present in milk is _ __.
(ii) _ is the most abundant mineral present in egg yolk.

(O 'fhc preservation of lruits and vegetables by using salt is called _.
(iv) __ Bacterie[ species used for the industrial productior of viregar. 2

@) Choice the correct oplions :

(i) HTST Pasteurization carried out at :

(a) 62.8oC for 30 min (b) 71.7'C for 15 seconds

(c) l3l"C for I second (d) None ofrhe above

(ii) Vhich among the follo*ing is used as a production strain for rhe producdon ofcilric
acid.

(a) Aspergillus niger (b) Penicillium crysosprcrium

(c) l'usarium oK_vslonm (d) Candida albicancc

(iil) \\'hich onc is the non-fermented concent(ated milk producr :

(a) Kurniss (b) KefiJ

(c) Khova (d) Ybghun

(i\) Which ofthe follou'ing is callcd "cold srerilization"'i

(a) Caming (b) Freezing

(c) Iradialion (d) Desiccation 2

lc.l Arsuer ill one scnlence r'ach :

(i) Define Canning.

(ii) What is Fermentation ?

(iii) What is Whcy ?

(iv) Define Spices. 4

2. (A) Define milk and describe q'pes of milk. I
1B) Describe in brieffermented milk products. 4

(C) Give an account ofconccntrated milk. 4

OR

(l) I)escribe in dctail Paslcurization. !+

(Q) Writc a note on MBRT (\,lcthylenc Blue Dye Reduction [est). 4

E) Dcscribe in de(ail composition ofmilk - 4
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3. (A) W 1,r a note on squash 4

G) Describc thc proccss of nlar aladc preparation. 4

(C) Dra\ well labelled flclllshcct diagrarn ofketchup production. 4

OR

(P) Write a note on Pickles. 4

(Q) Describe in briefqualiiY control of tiuit and vegetable products. 4

@) Defirre Juicc and explain proccss o[ fruit.iuice cxtraction. 4

4. (.,\) Desc:ibc nutritional propcnies ofegg. 4

(B) \Vrjtcr a notc on llsh and n1.al spoilage. I
(Ll) Dcscibe chemical preserlation oI meat. I

OR

(P) Dcscribe in hrief physical prcscrvation nrelhods for poultry'. meat anl 1ish. 4

(Q) U'rite a note on rneat curing. 4

(R) Describe the structure ol'cgg. 4

5. Describe in dctailAlcoholic lrcvcraue and explain beer processing. 12

OR

\\'hal are heveragcs ? Descrihe tl'rc classification ol bevemges and explain anv onc method for
processing ofnon-alcoholic bcverages. 12

6. Descrihe irr dctail induslrial lroduction olRed \\ine. 12

oR
Descrihe in detail production of chcddat.cheesc. 12

7. (A) \Vrite a short norc L)n sfices. 4

(B) Describc th(j role ot'spiccs in cookins. +

(C) \\'hat arc thc prope(ics of spices I I
OR

(P) Dcscribe mcdicinal importance ofspiccs. {
(Q) Classi! rhe spiccs. 4

(R) Write note on Masala fr.paration. I
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