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4. Write short notes on: (Any Two) (5x2=10)

(i) Modified Atmosphere Packaging (MAP) and its
use in food preservation.

(ii) Role of pulsed electric field processing in food
preservation.

(iii) Principles of ultrasound processing
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Briefly describe the following : (2.5%4=10)
(1) Chill injury

(ii) Minimal food processing

(iii)) E-beam

(iv) Sous vide
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(iv) -7

Explain in detail the various minimal food processing
methods used for preserving fruits, vegetables, meat,
and dairy prqducts. Provide examples of how these
methods impact the shelf life and quality of these
products. (10)
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Differentiate between the following : (Any Two)
(5%2=10)

(i) Pasteurization and Blanching

(ii) Pulsed light technology and High-pressure
processing (HPP)

(iii) Vacuum packaging and CAP (Controlled
Atmosphere Packaging)
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