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Part- A 

Ql. (a) Write different types products used as breakfast cereals and discuss general characteristics 
)' of raw materials and salient features of processing technologies used to prepare these 

products? With the help of a process flow chart discuss the method for commercial 
production of com flakes. [2+3=5.0] 

(b) Write characteristic of raw materials and discuss salient features of the process technology 
to control the quality of (i) Macaroni, and (ii) Meat analogues. [2x1.5=3.0] 

Q2. (a) Write methods used by the industry to process coffee cherry and explain major physical 
and chemical changes in coffee bean during roasting. With the help of a process flow 
chart discuss the technology for commercial production oflnstant tea. [2+2=4.0] 

(b) What do you understand by (i) Flavour enhancers, and (ii) Non-nutritive sweeteners? 
Name two commonly used chemicals each to (i) Prevent caking, (ii) Extend shelf life, 
(iii) Improve baking quality, and (iv) Prevent oxidation. [1 + 1 +4x(2x0.25)=4.0] 

Q3. (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) Giving details of the equipments and process parameters discuss the process tecbnologies 
for (a) Solvent extraction, (b) Chemical refining, and (c) Hydrogenation of vegetable 
oils. [2+2+1= 5.0] 

Part-B 

. Q4. Prepare a 5000 kg mix to test 15% sugar, 12% fat, 11% serum solids and 0.3% stabilizer. 
Use 7% milk and plain condensed milk testing 9% fat and 22% serum solids, and then as 
much of the following lots of cream as may be needed, and in the order given: Lot (i) 400 
kg of 38% cream, Lot (ii) 500 kg of 35% cream, Lot (iii) 700 kg of 40% cream. Assume all 
the lots of cream have a serum solids content of 5.8%. [5] 

Q5. Using single screw vented extruder how much sandesh, testing 28.7% moisture you ·can 
make from 2 kg ofmilk testing 4% fat, 12.1% TS, and 87.9% moisture? Give quantitative 
estimation of all input and output. [ 5] 

Q6. Explain different types of freezers. Mention at least 3 merits and demerits of them. [5] 

Q7. Define cheese, green cheese and curing. Explain the method of preparing cottage cheese. 
What are the merits and demerits of film packaging of cheese? [5] 

Q8. Though fat is not soluble in water, ~ow fat globules remain stable in milk? Discuss the 
composition of the membrane of

1 
a fat globule. What is meant by degree of 

homogenization? What is the importance of critical diameter of fat globules? [S] 




