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4. Write short notes on: (Any Two) (5%2=10)

(i) Physiological and Biochemical changes in Meat
and Poultry during Minimal Processing

(ii) Ohmic Heating
(iii) Sous vide processing
(iv) Ultrasound
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Briefly describe the following : (2.5x4=10)
(i) Modified Atmosphere Packaging
(iiy Blanching

(iii) Indirect effects of food Irradiation

(iv) Principle of Ultrasonication processing
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Explain the Principle, advant:':tges, Limitations and
applications of High Pressure Processing (HPP) as a
technique used for minimal processing of foods.
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Differentiate between the following : (Any Two)
(5%2=10)
(i) Thermal and Non Thermal Methods of Minimal
Processing

(i) Pulsed electric field and Pulsed light Processing
i) Refrigeration and Freezing
Pl @& @ s W (@8 of @)
(i) ww%mﬁﬁr-a@uaﬂ%
(i) wfw g & sk wRka wwm wEeRw
(iii) YroREE 3R R

P.T.O.




