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Part- A 

Q 1. List sequential unit operations in the manufacture of 'Pasta' and discuss how tpe quality of raw 
materials, machine design and operating process parameters influence th~ its quality. What 
are the characteristics of a good quality 'Pasta'? · -
100 kg hydrated semolina (31% moisture content) enters in. the extruder screw at a 
temperature of 31 °C. How much heat would be required to be removed so that the 
maximum temperature inside the extruder barrel is maintained at 45 °C. The specific 
mechanical energy for pasta extrusion is 70 kJ/kg. [3+2 = 5] 

Q2.With the help of neatly drawn material and process flow chart, discuss salient features of 
industrial manufacture of (a) Tofu, (ii) Corn flakes, and (iii) Carbonated soft drink. 

[3x3 = 9] 

Q3. (a) Prepare 100 kg Ice Cream mix of 14% fat, 9.5% msnf, 15% sucrose, 0.4% stabilizer, 1% 
frozen egg yolk. The materials available are: Cream of 30% fat, milk Of 3.5% fat, skim 
milk powder of 97% solids content, sucrose, stabilizer, and egg yolk with 50% solids. 

(b) Calculate the weight per litre of mix containing 12% fat, 11% msnf, 10% sugar, 5% corn 
syrup solids, 0.3% stabilizer and 38.3% total s()lids. 

(c) 1 L of ice cream weighs 560 g net weight (exclusive of packag~). Assuming a density of 
1.09 kg/L, calculate the% Overrun. · · [3+2+ 1 = 6] 



PART-B Answer all questions. Each question carry 3 marks. 

1. Classify various unit operations used in food processing industry. 

2. Explain different types of f.low sheets used for the process design in food industry. 

3. Distinguish food-related plant designs and investments from other industrial applications. 

4. With the help of process flow charts explain the manufacturing of Aonla sweetened 

segments and enumerate the export potential ofAonla products. 

5. Explain the manufacturing process of pine apple based RTS beverages and canned pine apple 

with material balance. 

6. How do you classify extrusion systems used in snack production?. With the help of a 

schematic diagram explain the screw geometry. 

7. Enlist potential applications of twin screw extrusion. What are the changes takes place 

during extrusion cooking? 

8. Explain the process for RTE fish curry based on retortable pouch technology. Represent in a 

block diagram, what are the inputs and outputs required in fish canning industry?. 

9. With the help of a process flow chart explain fish meal & fish oil manufacturing. 

10. Enlist the equipment used in poultry meat processing industry. Explain basic steps involved 

in sausage manufacturing. 




