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Note: swer all questions. Be precise and to the point in your answers. 

Ql. at do you understand by the term 'Food Processing and Preservation'? Write major factors 
need to be controlled during handling and processing of food to maintain quality. 

[1+1=2.0] 

Q2 Lis major non-thermal technologies used for processing of foods and discuss their advantages 
ov r thermal technologit(S. With the help of a schematic diagram discuss the technology of 
hi pressure processing of foods. [1+2=3.0] 

Q3. q w Survivor curve, TDT curve, TR curves and defme D, F & z-values? 
T n g strained pea contaminated with 10,000 spores ofPA3679 was heat treated in a TDT can 
at 115.5°C. Calculate the time of heating required to reduce the level of contamination to 2 
s res. Lethal rate ofPA3679 at 115.5°C is 0.206 per min. [1.5+ 1.5=3.0] 

Q4. E plain for the following and give examples to justify your answers. [0.5x6=3.0] 
i) Commercial sterility of canned foods has no meaning in tropical countries. 
n Canned low acid foods should be heat¢ before consumption. 

Vegetables must be blanched prior to freezing. 
Food materials taken out ofthe cold store should be consumed as quickly as possible. 
Sequestrants are not antioxidants. They are antioxidant synergists. 
HTST processes result in better nutrient retention than L TL T processes. 

Q5. at do you understand by (i) Flavour enhancers, and (ii) Non nutritive sweeteners? 
arne two commonly used chemicals each to (i) Prevent caking, (ii) Extend &helf life, 

iii) Improve baking quality, and (iv) Prevent oxidation. [2+2 = 4.0] 

· Part- B 

Q6. at will happen, why and when 
(i) a portion of the fresh milk is allowed to stand undisturbed for a few hours. 
(ii) fresh milk is allowed to remain at ordinary temperatures of 15 - 21 °C for 24 hours 

or longer. 
(iii) the rancid flavour that sometimes occurs in c,lairy products 
(iv) on boiling fresh milk 
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(v) lg of lactose on bacterial decomposition forms 
(vi Fishy flavour of butter, a common defect is due to the decomposition of 

e 8 enzymes present in milk and their functional behaviour. What are the industrial 
us s of casein? How many number of fat globules are there in a drop of milk? [5] 

Q7. at is the use ofcolostrums? Discuss the physical state of milk with respect to the size of 
th constituents. Though perfectly fresh milk ~ontains no lactic acid, then why is milk still 

·die? Milk appears entirely opaque while in thin layers it is slightly transparent - why? A 
d fatted milk has yellow colour- why? [5] 

Q8. S ze of a fat globule is 5 · fJ.m. At what speed the fat will try to float in milk having a 
v scosity of 3.8 X 1 o-3 PA.s and a density difference of 50 kg m"3? What are the effects of 
h mogenization on milk? Why raw milk is not suitable for homogenization? Draw 
s hematically with labeling the flow of milk through a slit. [5] 
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