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Q1. Give reasons and examples to justify the following statements. [0.Sx8 = 4.0]
i) Chemistry of a food dictates its microbiology.
ii) Safety is important prerequisite to quality of a food.
iii) Vegetables must be blanched prior to freezing.
iv) Commercial sterility of canned foods has no meaning in tropical countries.
v) Canned low acid foods must be heated before consumption.
vi) Wheat flour is a good raw material for bakery products manufacture.
vii) HTST processes result in better nutrient retention th311LTLT processes.
viii) Bacterial spores have higher thermal resistance than their respective vegetative cells

Q2. Differentiate among the following; give specific examples of food products & processes to
support your answer. [2xS = 10.0]

a) Perishable foods and Shelf stable foods
b) Food poisoning & Food spoilage
c) Canning & Aseptic processing
d) Active packaging & Intelligent packaging
e) H31'dwheat & Soft wheat

Q3. Draw a generalized growth curve for a bacterial culture and discuss salient features. Give
kinetic model for balanced growth of a bacterial culture. What is arithmetic growth?
A bacterium with mean doubling time of 20 min produces a progeny of 2.2 x 1031 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. [1+1+ 1+2=5.0]

Q4. Define D-value, z-value & F-value.
How can you determine thermal resistance of a bacterial culture?
Ten g strained pea contaminated with 10,000 spores of PA3679 was heat treated in a TOT
can at IIS.SoC. Calculate the time of heating required to reduce the level of contamination
to 2 spores. Lethal rate of PA3679 at 11S.5°C is 0.206 per min. [l.5+ l.5+2= 5.0]

QS.(a) With the help of a schematic diagram discuss technology of high pressure processing
foods. Also discuss the effects of high pressure on major food constituents. [2+ 1=3.0]

(b) With suitable schematic diagram, write principle on which the following food processes
work. Also discuss, with examples, potential areas of their application in food processing
and preservation. [l.5x2=3.0]

(i) Microwave-convective air drying
(ii) Super critical fluid extraction technology
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