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Note: (1) Answer all questions in Part-A and any five questions in Part-B.
(2) Answer Part-A & Part-B separately in the same answer script.

Part-A

Q 1. Discuss operating principle and usefulness of the following in food industry. [2.0x3= 6.0]
(a) RF & Dielectric heating
(b) Ultrafiltration & Reverse osmosis
(c) Irradiation & MW cooking

Q2. Write major changes in the material characteristics during following food processes. [1.0x4= 4.0]
(a) Baking of the leavened bread dough.
(b) Withering of tea leaves
(c) Fermentation of withered tea leaves
(d) Roasting of coffee bean

Q3. Giving at least one example examples of each differentiate among the objectives of the following.
[2.0x3= 6]

(a) Fortification & Emulsification
(b) Blanching & Sterilization
(c) Acidification & Leavening

Q4. Write salient features of the technology of manufacture of following food products. Discuss
material quality requirements, major unit operations and process parameters. [3.0x3= 9.0]

(a) RTE & RTC cereals
(b) Milk chocolate & cocoa butter
(c) Meat analogues & meat extenders

Part -B

Q5. How sugar syrups, jellies are relatively free from spoilage - explain. Solutions containing 18-
25 % salt prevent the growth of all microorganisms, but it becomes unacceptably salty to taste.
How can you utilize this fact of preservation? Kettle evaporator uses direct flame or steam for
concentration which damages most of the food's quality. Even then syrups are manufactured by
this process - why? To prepare purees super heated steam (150 °C) is injected into the food
which boils off water - this process of concentration is known as .... Explain the process of
multiple effect evaporators. What are the primary differences between osmotic concentration
and concentration by reverse osmosis? [0.5+0.5+0.5+0.5+2.0+ 1.0]
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Q6. Define with examples isotonic, hypertonic, and hypotonic solutions. Briefly explain the
principle of freeze concentration. What are the advantages of dehydrated foods? What do you
mean by case hardening? What are the factors which affect rate of drying?

[1.5+ 1.0+ 1.0+0.5+ 1.0]

Q7. Match the following driers typically commonly used to dry food stuffs: [0.5 X 10]

(A) Milk, vegetable juice (i) Spray drier
(B) Vegetables (ii) Cabinet drier
(C) Meat products, coffee (iii) Kiln drier
(D) Fruits and vegetables (iv) Tunnel drier
(E) Fruits and vegetables (v) Rotary drier
(F) Meat products (vi) Drum drier
(G) Fruit juice concentrates (vii) Vacuum drier
(H) Juices (viii) Fluidized bed drier
(I) Milk, whole egg, egg yolk (ix) Foam mat drier
(1) Apples (x) Freeze drier

Q8. Are all lipids fats? When lipids combine with proteins or carbohydrates, what are they known
as? What is acylglycerol? Expand PUFA with an example. Why some fatty acids are called
essential fatty acids? What do you mean by crude fat? What happens when sterols are mixed
with NaOH? Guess no. of carbons in waxes. [0.5+ 1.0+0.5+0.5+0.5+ 1.0+0.5+0.5]

Q9. What are softening, slipping, shot melting, smoke, flash, and fire points? Define Reichert
Meissl, Polenske, saponification and iodine number. [0.5 X 6 + 0.5 X 4]

Q I O. Functions of the constituents of ice cream - discuss with appropriate composition. Discuss the
process flow chart of preparation of ice cream mentioning related parameters. [3.0+2.0]
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