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Ql. Give reasons for the following. [1 x 4= 4.0] 

Q2. 

i) Vegetables must be blanched prior to freezing- why? 
ii) Commercial sterility of canned foods has no meaning in tropical countries- why? 
iii) Food materials taken out of the cold store should be consumed as quickly as 

possible-why? 
iv) Food reactions conform to the Arrhenius relationship over a certain intermediate 

temperature range only-why? 

Write working principle I mechanism 
technologies. 

(i) High pressure processing 
(ii) Irradiation 
(iii) Aseptic processing & packaging 
(iv) Hurdle technology 

of action of the following food processing 
[l X 4= 4.0] 

Q3. Differentiate among the followings. [I x 3 = 3.0] 
(i) Sterilization and Pasteurization 
(ii) Vegetative cell and Spore 
(iii) D-value & z-value 

Q4. Draw a generalized growth curve for a bacterial culture and give its kinetic model. List the 
factors that influence growth of a microorganism in a food. 
A bacterium with mean doubling time of20 min produces a progeny of2.2 x I031 g after 48 
h of exponential growth. Calculate the mass of the bacterium and the mass of the progeny 
that was produced after 10 h. [2+2 = 4.0] 

Q5. Explain thermo plasticity, case hardening, porosity, and shrinkage with respect to drying of 
food materials. What are the factors those control drying of a food material. [I+ 1 + 1 + 1 + 1] 

Q6. Explain different types of freezers with examples. Explain effect of initial concentration on 
the volume and concentration of the unfrozen phase during freezing. Portray the 
development of ice crystals in tissues. What are the effects of temperature, initial 
supercooling, rate of heat removal on the rates of nucleation and crystal growth? 

[ 1 12+ 1 + 1 + 1 Y2] 

Q7. What are the factors that affect formation of gel of pectin? Give the reaction of Amadori 
arrangement. Explain with example Enzymatic browning reaction. [1.5+ 1.5+2] 
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