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ENGINEERING-II
Time : 2 hours Maximum Marks : 50
Note : Attempt any five questions. All questions carry equal
marks.
1. (a) Define the following : 5x1=5

(i) Newton’s law of cooling

ii)  Decimal reduction time

(
(iii) Microbial lethality
(iv) Black body
(v}  Grey body

(b) How is a thermal process for an acid food 5
different than that for a low acid food ?

2. (a) Draw alabelled diagram of a Vertical Retort. 5

(v) Explain in brief the aseptic processing and 5
packaging of liquid food.
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Define canning and state the canning
process including the unit operations

through a flow chart. 1+4=5

Explain how controlling water activity can 5

reduce non-enzymatic browning.

List the factors affecting drying of fruits and

vegetables and explain any two of them.
1+2+42=5

Define the following : 5x1=5

(i)  Concentration

(i) Evaporation

(il Osmosis

(iv) Drying ratio

(v) Rehydration ratio

What is chilling ? 21/

Where does actual phase change take place 51,

in the refrigerator ?

What are the common refrigerants used in 215,

the refrigerator.

Enlist the four key parts of the refrigerator. 214

What are the basic differences between a 5

controlled atmosphere and modified

atmosphere storage ?

Explain the beneficial aspects of food 5

irradiation.



7. (a) Fill up the following blanks : 5x1=5
(i)  Full form of PET is
( CPP means

(iii) MAP means
(
(

—’

ii

iv) ‘3’ P stands for
v) Cushioning materials are

(b) Define food packaging and write down the
important functions of packaging. 1+2=3

(c) What are the three important types of 2
packaging ?

8. (a) List the industrial products from fruit and

vegetable waste and explain any two of
them. 1+2+42=5

(b) Explain safety of food fortification with 5
suitable examples.
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