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Note : Attempt an ve uestions. All uestions carry e ual marks. 

1. 	Define the following terms (any ten) : 

(a) Test weight 

(b) Toxicity 

(c) Primary structure of proteins 

(d) Newtonian liquid 

(e) Specific heat 

(0 Filteration 

(g) Sphericity of grain 

(h) Evaporation 

(i) Relative humidity 

(j) Momentum 

(k) Essential amino acid 

(1) Rancidity 

10x1=10 
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2. 	(a) Enumerate the various chemical hazards in 	5 
food. 

	

(b) Highlight the importance of carbohydrate 	5 
and protein in the diet 

	

3. (a) What do you understand by the terms 	5 
food borne infections and food borne 
intoxications. Explain giving example. 

	

(b) What are the advantages and disadvantages 
	

5 
of manual harvesting over mechanical 
harvesting ? List the various types of 
mechanical harvesting tools available. 

	

4. 	(a) Define psychrometrics. What are the various 	2+3=5 
important properties of air-water mixtures 
used in the calculation 

	

(b) Write the full forth of the following 	5x1=5 
abbreviations: 

(i) BIS 

(ii) ISO 

(iii) APEDA 

(iv) DGHS 

(v) GMP 

5. 	List the most common types of material handling 	10 

mechanical devices. Give their mechanism of 

action. 
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6. 	(a) Explain the role of moisture and temperature 	3 

of food in relation to their shelf life 

(b) Enumerate the different factors controlling 	4 

the cleaning operations of grains 

(c) What are 'CAP' storage structures? 	 3 

7. (a) Differentiate between drying and 	5 

dehydration. List the most commonly used 

dehydration systems. 

(b) What do you understand by food evaluation 	5 

8. Write short notes on any five : 	 5x2=10 

(a) Food enzymes 

(b) Eco-friendly packaging 

(c) Ultrasonic processing 

(d) Membrane processing 

(e) Laws of motion 

(f) Common adulterants in cereals, pulses 

oilseeds 

(g) Infra-red heating 
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