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Instructions for-Candidates

1.

2
3.
4

Write your Roll No. on the top immediately on receipt of this question paper.
Attempt Four questions in all.
All questions carry equal marks.

Answers may be written either in English or Hindi; but the same medium should
be used throughout the paper.
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Q1. Write a short notc on the following (any three): (3 x5=15)
a) Breakfast cereals

b) Refining of oils

c) Curing of meat ~

d) Sterilization
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Q2.
a) Define food processing and cxplain its significance in the modern food technology.  (7)
b) What is parboiling? Discuss its advantages and disadvantages. (8)
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Q3. Differentiate between (Any three): (3x5=15)
a) Iinzymatic and non-cnzymatic browning
b) Malting and germination
¢) Saturated and Unsaturateds fatty acids
d) Sun drying and Dechydration
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Q4. Discuss the steps included in the refining of fats and oils. Highlight the advantages and
disadvantages of refining of oils. (15)
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Q5. What arc the common methods of processing meat, pouliry and eggs? Explain drying,
smoking and salting of meat products: (15)
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Qé.
(D

a) Iow docs homogenization influence the shelf life and sensory properties of milk?
b) What arc the primary, sccondary-and tertiary methods for fruit and vegetable processing?
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