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Note : Attempt any five questions.

1. (a) How is colour measured in foodstuffs ? 8
Explain. "
(b) Name the instruments used to measure 2

texture of foods.

2. (a) Whatis parboiling ? 2

(b) How would you calculate the milling 8
parameters of rice ?

3. (a) Describe various chemical hazards in foods. 7

(b)  What are the different ways of controlling 3

mycotoxins ?
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Discuss the functions and deficiency disorders

Vitamin B, (b) Calcium
Fats (d) Vitamin A

Name industrial dryers used in food
industry.
Name a few types of evaporators.

What are the various factors responsible for
selection of suitable packaging materials ?
Name any three types of paper used for food
packaging.

What is controlled and modified
atmospheric storage ?

Name the classes of pneumatic separators.

Write short notes on any five :

Test weight
Rancidity
Glycolysis cycle
Ohm’s law
Homogenization

Aseptic packaging
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