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Part- A 
Q l. F om the following list of brief descriptions of treatments for foods, identify those 

t atments that will increase the storage life of foods. Give reasons to support your 
a swer. [4.0] 

Treatments 
Heat jars of peaches in boiling water bath for a specified time 
Blanch and freeze cauliflower bits 
Harvest cherries and hold at room temperature 
Harvest banana and keep in cold store 
Subject strawberries to a Co60 source 
Make grape jelly 
Prepare potato salad and refrigerate it 
Place sulfured apricots in the sun for several hours 

Q2.(a) What is chocolate liquor? With the help of a process flow chart describe the 
technology of milk chocolate manufacture. Also discuss how the melting properties 
of cocoa butter affect the eating qualities of chocolate. [1 +2+ 1 = 4.0] 

(b) at are different unit operations in black tea processing? Discuss major difference in 
manufacturing process of green tea and black tea. With the help of a flow chart 
explain the process for industrial manufacture of instant tea. [1+2+2 = 5.0] 

hat do you understand by "Pasta Products"? Write characteristic features of a good 
quality "Macaroni" and discuss its process technology giving major unit operations 
and process parameters. [1 +I +2 = 4.0] 

(b What do you understand by the term "Breakfast Cereals"? With the help of a process 
flow chart discuss the method for commercial production of com flakes. [I+ 3 = 4.0] 

Q4. Wh t do you understand by food poisoning? Write different types of food poisoning with 
ex mples. Also write manifestation, causative agents and preventive measures for 
boulism. [1+1+2=4.0] 

Part- B 

Q5. Wit the help of phase diagram, explain freeze drying process and giving an example. 
Ex lain how can you decrease water activity (aw) without use of heat energy? What 
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happens when an aqueous system containing low molecular weight materials like sugars 
& other carbohydrates, is cooled to a temperature much lower than its melting point? 

uring freezing of tissues, water from the solution is transferred into ice crystals of a 
variable but rather high degree of purity - what are the changes associated during this 
rocess in the unfrozen water? During the early stage of freezing, the process is 
ovemed by mass transfer or heat transfer -justify your answer. [ 1 + .5+ .5+ 1 + 2] 

Q6. re C2Ht02 and C5Hw04 carbohydrates? Why glyceraldehydes being the simplest 
onosaccharide is not a sugar? What are enantiomersand racimic mixture? Show the 

tructural formulae of (a) a-D-glucose, (b) f3-D-fructose, (c) sucrose, and (d) lactose. 
hat do you mean by 1-4 linkage? Give an example of an aglycon. Why can not we 

igest cellulose? Differentiate between amylose and amylopectin. What is syneresis? 

(!h+ !h+ !h+ 2+!h+ !h+!h] 

Q7. Why lipids are not soluble in water? When lipids are attached to proteins or 
carbohydrates, what are they called? Justify the statement - I gm of fat stores more 
than six times as much energy as a glycogen. What is essential fatty acid -give an 
example. What is crude fat? What are the components which are not present in a 
saponifiable fraction of crude fat? What are Smoke, Flash and Fire Points? What is 
Reichert Meissl Number and state its significance. Why butter has highest 
saponification number? Both Oleic and linolenic acid has 18 carbon chain -which one 
will consume more iodine and how much more? While determining the iodine number, 
the excess iodine is measured by thiosulphate - how do you ascertain the end point of 
the reaction? [.5+.5+.5+.5+.5+.5+ 1.0+.5+.5+.5+.5] 

Q8. What are the constituents of ice cream? What do the constituents of ice cream do? 
Correct the statement if required - In ice cream, the average size of the ice crystal is 6 
to 8 Jlm, the average size of the air cell is 100 to 150 Jlm, the average distance between 
ice crystals or between ice crystals and air cells is 110 to 185 Jlm, and the average 
distance between air cells is 45 to 55 Jlm. [2+ 2+ I] 

Q9. What do you men by Climacteric fruits? How do ethylene ripen fruits? How ethylene 
is formed? 
Show pictorially the types of freeze drying process. What are the structural changes 
during freeze drying? [ 1 +I+ 1 + 1] 
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