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Answer all questions. Assume data wherever necessary.

1. a) Explain the details of post mortem changes in fish.

b) What are the potential applications of high pressure processing?

(3)

(2)

c) What are the stages of fresh water fish processing and equipment used for an improved quality
products? (5)

2. a) Define z-value in thermal processing of any fish product. How z-value is related to total
processing time of the product? What is F value concept in canned fish processing? (4)

b) A fish sample having z-value of 8°C requires 3.7 min to achieve eight log cycle reduction of
the indicator organism at 12l.1 °C temperature. Calculate the process timerequired to achieve
the same degree of microbial inactivation at 130°C. (3)

c) Fish fillet in can was heated in a retort for sterilization. The time and temperature in thecentre of
the can were as follows: 0-20 min - 71.1 °C; 20-40 min - 98.9 °C and 40-65 min - 110°C.
If, z-value for the sample is 10°C, calculate the process time in min. (3)

,

3. a) What are the freezing methods used for fish? Explain the construction and functioning of plate
freezer for fish with the help of a diagram. (4)

b) Enumerate the norms followed in plant location and layout for shrimp. Draw a floor diagram of
modern shrimp processing unit and compare the sections with process flow diagram. -:- (6)

4. a) Explain the components and operation details of multi stage multi-mode drying process and its
relative advantages over conventional tray drying process. (3)

b) Enumerate the instant fish curry preparation using retort pouch processing. Explain the purpose
of different layers in the retort pouch with a skelton diagram. (4)

c) Calculate the amount of raw fish with required to produce one ton of dry fish with 6% (d.b.)
removing moisture content from 90% (w.b.). Also estimate the amount of water removed in the
process during drying. (3)

5. a) Enlisting the ingredients required for fish soup powder manufacturing and explain the process
with the help of a flow chart. (3)

b) Explain fish meal and fish oil preparation using a flow chart and mentioning inputs and outputs
in the process. (4)

c) Estimate the amount of ice required to cool 10 kg of shrimp from ambient condition 28°C to
chilled condition 2°C, assuming the process efficiency is 80%. (3)
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