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Note : — Answers may be written either in English or in Hindi; but the same

medium should be used throughout the paper.
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Attempt four questions in all.
All questions carry equal marks.
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1. Explain the following terms (any three) : . 3x5=15

(@) Thermal death time curve
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®)  Characterisiic of molds”
©  Immersion freezing
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Discuss the applications of the following in food processing :
(@  Sugars |

(b)  Protein

(¢) Fat.
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Differentiate between (any..three) :
(@ Foam and Gels

(6) Bacteria. and Molds

() Amylose and amylopectin

(d) Psychrotrophic aﬁd thermophilic bacteria.
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Discuss the advantages and disadvantages of any fwo methods of
freezing. 7
Describe the steps involved in canning process. 8
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Discuss the intrinsic and exirinsic factors affecting growth of

microorganisms in food. 7

What are the major types of microorganisms responsible for the

spoilage in fruits and vegetables and bakery products ? " 8
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What are emulsions ? Explain the process of formation of

emulsions. ‘ . 7
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() ] Why is sensory evaluation of food important ? Explain the process of

any fwo subjectives sensory evaluation techniques. : 8
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Write short notes on any three of th.e following : 3x5=15
(@) Types of fatty acids
) Factors aﬂecﬁﬁg stability of foams
(¢0  Uses of irradiation in food processing
(d) Objective evaluation of foods
(e Food fermentation.
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