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Instructions: Answer any five questions. Make reasonable assumptions wherever necessary. 

Ql.a) What are the steps followed in ideal curing method? Enlist the factors affecting the quality 

of dried fish. [3+ 3] 

b) Draw and label the schematic of a rate versus moisture content in drying of fresh fish. What 

are the factors affecting the drying process? [2+2] 

Q2. a) Describe the process, with the help of a flow chart, used for salting of Mackerel. Mention 

one traditional name of light curing of fish. 121-1] 

b. What are the different primary & secondary refrigerants used in aquacultural processing 

industry? [03] 

c) Classify the freezer systems and enumerate IQF freezer system with a neat diagram. [2+2=4] 

Q3. a) What are the benefits of value addition? Enlist various value added aquatic products.[2+2=4] 

b) A continuous counter current shrimp dryer is being used to dry 500 kg of dry solids/h containing 

0.05 kg total moisture/ kg dry solids to a minimum possible moisture of 0.005 kg /kg of dry 

solids. The shrimp enters at 25°C and is discharged at 60°C. The dry solids has a heat 

capacity of 1.47 kJ/kg K, which is assumed constant throughout the process. Hot air enters 

at 85°C having humidity of 0.014 kg/H20/ kg dry air and is leaving at 40°C. Calculate the 

air flow requirement and the outlet humidity assuming 10% of input energy heat losses in 

the dryer. Heat of vaporization at 85°C is 2495 kJ!kg. [O€!J 

Q4. a.) How do you classify the extruders? Explain the working principle of a screw extruder? 

What are the factors considered in the extrusion cooking process? [ 1 +2+2= 05] 

b). Explain the filleting process of white fish using a process diagram. What are the different 

inputs required and output evolved in the process of filleting? ~ .. ~1-~·5 1 2.~ ~ 0 ~ 

Q5 a). What are the general considerations for good practices of fish handling? With a flow chart 

enumerate chain of handling operation activities. [2.5+2.5=5] 

b) Explain the process of fishmeal & fish oil production using a process flow diagram, while 

denoting different inputs & outputs of the process. [05] 

Q. 6 Design a chill room for storing 20 tons of shrimp in two modules which wi II cater the need of 

both rapid pull down and subsequent storage. The rapid pull down has to be obtained from 

25°C to ooc in 4 h for a batch of 5 tons and storage temperature of -28°C has to be obtained 

in 16 h. The cp values of shrimp have been observed as 0.84 K.cal/kg oc and 0.49 K.cal/kg 

oc above and below freezing points. Assume no heat loss occurs due to infiltration, electrical 

accessories etc. 20% and 10% extra load is to be considered as losses through walls for both 

the modules respectively. [ 1 0] 
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