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Note : Attempt any five questions.

1. (a) Describe in brief the heat transfer systems 5
in food.
() How are acid and low-acid foods 5
distinguished ?

2. (a) Whatare the different factors that affect the 3
drying rate ?
(b) Describe principle of evaporative cool 4
storage system.

(c) Describe the terms drying ratio, rehydration 3
ratio and coefficient of dehydration.

3.  Write short notes on the following : 5x2=10
(a) Aseptic packaging
(b) Blanching
(c) UHT
(d) Pasteurization
(e) Sterilization
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Describe water activity. 5
Define any five of the following : 5x1=5
(i) Enzyme

(ii) Preservation

(iif) Concentration

(iv) HTST

(v) Freezeburn

(vi) Dietary fibre

What are the types of wastes generated 5
during handling and marketing of fruits and
vegetables ?

Enlist the various steps or unit operations 5
involved in the canning process.

Define fortification and enlist the various
terms used to describe the addition of
nutrients to food. 2+3=5
Define food packaging. What are the 5
marketing and logistic functions of
packaging ?

What is aluminium foil ? Explain its 5
important properties.

Describe the importance of glass asa 5
packaging material.

Describe vapour compression refrigeration 5
cycle with the help of a diagram.

Describe some measures to control chilling 5

injury.
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3. frafafaa = gaw o feuf fafa : 5x2=10
(a) HieRfed Yasfsim
(b) faaui
(c) ?L@.Z'T.
(d) IR
(e) TrsidieRTm
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