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Note : (i)  Attempt any five questions.
(i)  All questions carry equal marks.

1.  Define any ten of the following : 10x1=10
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What Principles must be considered, while 5
selecting the conveying system for food
grains ?

Why harvesting and handling safflower is 2
a complex operation ?

Name three modern grain storage 3
structures.

Define aseptic packaging. Enlist the steps 5

followed in aseptic packaging.

Write True or False against the following :

5x1=5

(i) The moisture barrier properties of
polyethylene is better than nylon
films.

(i) Metal has excellent barrier properties
against light, moisture and oxygen.

(iif)y Corrugated fiber board boxes occupy
less space in storage.

(iv) All polymeric materials cannot be
subjected to thermo forming
technique.

(v) Metal containers provide lesser shelf
life to processed food products as
compared to thermo formed
containers.

Write short notes on any five of the following :

Food standards 5x2=10
Quality Circle

Centrifugal force

Shelf-Life

AGMARK

Essential Amino-Acids



5 (a)
(b)
6. (a)
(b)
7. (a)

(b)

What are the important properties of aseptic 5
cartons ? :
What do you understand by size 5
reduction ? Enlist different homogenization
equipment.
Differentiate between evaporation and 5
drying.
Explain the significance of the following as
Food Constituents : 2x2.5=5
(i) Water
(i) Polyunsaturated fatty acids
What do you understand by quality 5
attributes of Food ?
Enlist the eleven broad groups of food 5
additives.

10

8. Describe different types of food spoilage and
antimicrobial agents used in food.
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(i) WHT IR F o7k qAT &

1. f= qm = wftafya wife 10x1=10
(a) G
(b) =T am
(c) fureR RN
(d) @ TR
(e) framer
() TR
(g) fha |
(h) wfa SRS
(i) E=T
G) eraEET
(k) T
O gsA
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2. (a) TEW % fqC Haed gfa &1 999 @ 999, 5
for Tagidl R foar s stcmayas 272
(b) FHH Bl HE AR @ TeaA fpa ¥ - |2 o
() T&=i 99 syfrew s wemw el & 3
T fafgu)

3. (a) YfwEF (wdfew) TS #:1 gftwrfag wife 5
gfeEs tefsm § wfmfad wwon w1 geteg
HifeTa |

(b) afgd # | HE-] FHUF T § o FH-9
Ted . 5x1=5
() wierefufer & sndar Hee sy A
fipedl | SR B
(i) T, T SR st % foeg § wrg
% 3Ty TUEH deg ot TR ¥ AN
.
(ii) AR W T & fest R #1 gfie §
T E A |
(iv) |t wiferafies waref e qepia
3T &l |1 W |
(v) oHiftfHa fessi %1 qo § aifes fesat
H YEERd W IR 1 Y e
STUETTHA HH 8 S 2 |
4. g9y ¥ fordl uier W e fafau . 5x2=10
(a) W AR
(b)  TorETT Fq
(c) AYhsE &
(d) frgrt Sfem
(e) W
(f) wferd ofE ene
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5. (a) YfMEH (C@fes) & & weaqd ad ®n§? 5
(b) SRR =fATHT01 ¥ o9 w1 T €2 fafm 5

HITehT0] IYHRVT 1 Geiog HI |
6. (a) 9T R YEHA A F TR HITU) 5
(b) T FHEH & w9 H ffafed F e 511
fafaw - 2x2.5=5
(i)

(i) TEHHGD T 3
7. (a) U F YUET G ew OH § S 5
e €2
(b) T AT % e T TR i gEg w5

8. T fagfa & fafum vl oik v wered & w10
yfagersiata &wdw #1 oo Fifu )
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