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•1.         Explain  the  following  terms  (any  ffa7iee)  :

(cL)       Thermal  death  time  curve
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(5)       CLaracferisfa-c of mold;`

{c)      Iunem-on freezing
Ei

®      Dextrinization.
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(a)     rfuTi¥maap
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(c)  fai-
(d)  di-I
Disc.uss  the  applications  of the following in food processing :

(a)       Sugars,

(a)       Protein

(a)        Fat.
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(cl)      ffi

(z')      RE

.3.,        Differentiate  between  (any`.£faree)  :

(c!)       Foam  and  Gels

(a).       Bacteria. and  Molds

(c)       .Amylose  a-nd  amylopectin

(cZ)      Psychrotrophic  aid  thermophilic-bacteria.
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4.        (cI)       Discuss  the  advantages  and  disadvantages  of any f`zuo,  methods of

freezing.                                                                                                              7

(a)       Describe  the  steps involved` in  canning process.                                    8

(a,)      r€ii-ich`ui  i± iffi  9ft jr ffi i} alq  3ife as T[I ed qftts[  .

(a)     rGasiiq-¢1 rfu i rfu rd iST ire ffii

(c!)      Discuss  the  intrinsic  and  extrinsic  factors  affecting  growth  of

microorganisms in food.                                                                                 7

(a)      What  are  the  major  types  of microorganisms`  responsible  for  the

spoilage  in fruits  and vegetables  and bakery products?                   8

(c!)     fflap i q;aFffi # S a HaTTfad ed nd dffi 3it qTg` q5Tca q{
ed qaf*'

(a) ffi, `ffi 3ife rfu ed i RE t} its .fth Tor q{RE a msR
EFT  a   ?

6.        a      What  are  emulsions  ?  Explain  the  process  of foI.mat,ion  o.f

emulsions. 7
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@)      Why is sensory evaluation of food-important? Explain the process of

any  £Loo  subjectives  sensory  evalu.ation techniques.                               8
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7.        Write  short  notes  on  any  fh7iee  of the  following  :

a      'Ij7pes of fatty acids

(a)       Factors  affect`ing  stability df foams

(c)       Uses  of irradiatiofl in  food processing

(cZ)       Objective  evaluation  of food;

(e)       Food fermentation.
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(e)    txpiin,
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