T-58

Total No. of Pages : 2

Seat ]

No. J

FOOD PROCESSING AND MANAGEMENT (Paper - 1II)
Food Preservation - 1
Sub. Code : 64799

Day and Date : Wednesday, 08 - 05 -2019 Total Marks : 50
Time : 03.00 p.m. to 05.00 p.m.

Instructions: 1)  Solveany five questions from the following.
2)  All questions carry equal marks.
3) Figure to the right indicates full marks.
4)  Draw diagrams wherever necessary.

Q1) Write short answers. (Any two) : [10]
a) [Effect of high temperature on micro organisms.
b) Preservation by heat and irradiation.
¢) Importance of food preservation.

02) Describe the working of solar dryer with its advantages and disadvantages.[10]
03) Define pasteurization and illustrate the method of pasteurization. [10]
04) Define drying and explain the process of sun drying. , [10]

05) Explain the classification of food on the basis of physiology and technology.
‘ [10]

06) Enlist the different principles of Food Preservation and explain in detail. [10]

Q7) Write Short Notes. (Any two) [10]
a) Dipping and sulphiting pre-treatment
b) Blanching and boiling.
¢) Concept of food preservation.
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