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Attempt three questions in all.
Question No. 1 is compulsory.

All questions carry equal marks.
1. Briefly describe the following : 5x2=10
{a) Pulsed electric field
0) Food irradiation
(&) Economic importance of Minimal Processing
(d) Applications of Ohmic heating
(&) Sous Vide.
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9. Explain the principle, advantages, limitations and applications of High-

pressure piocessing as a technique used for minimal processing of foods. 10

3 Quiline the methods used. for minimal processing of fruits and vegetables.

Describe the various physiological and biochemical changes taking place during

processing. 5+5=10

4. Write short notes on (any fwo) : 2x5=10

(@) Minimal processing of Dairy products
() Thermal processes used for minimal processing of foods

(¢) Pulsed Light Technology.
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