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B.Voc (Part - III) (Semester - VI) Examination, May - 2019
FOOD PROCESSING AND MANAGEMENT
Snack Foods Processing (XXXXVIII)
Sub. Code : 68663

Day and Date : Wednesday, 08 - 05 - 2019 Total Marks : 50
Time : 12.00 noon to 02.00 p.m.
Instructions: 1) Solve any five questions.

2) All questions carry equal marks.

3) Figures to the right indicate full marks.

4) Draw diagram wherever necessary.

Q1) Write short answers. (Any two)
a) Difference between hot and cold extrusion.
b) Quality properties of snack foods
c) Oven puffing

02) Explain the history of snack food industry. [10]
03) lllustrate the roasted legume snack foods. [10]
04) Descr.ibe the working of single screw extruder. [10]
05) Write in detail quality evaluation methods for snack foods. [10]
06) Enlist and explain snack food seasoning ingredients. [10]
Q7) Write short notes: (Any Two) [10]

a) Electro-static seasoning method
b) Minor ingredients of snack foods
¢) Third generation snack foods
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