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Q1. Write a short note on the following (any three):
a) 13rcakfast ccrcals
b) Rcrlning ol`` oils
c) Curing of meat
d) Stcriliy.ation
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Q2.
a) I)efinc food processing and explain its significance in the modem food technology.
b) What is parboiling? Discuss its advantages and disadvantages.
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Q3. Di.ffcl.cntiatc bet.wccn. (Any tlirec):
a) I.1;nzymatic and non-cn7.ymatic browning
b.) Maltiiig and gcrmii]ation
c) S attiratcd and Unsatu~r!ate,difatt'y €cj.ds
d) Sun drying and Dehydration
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Q4. Discuss the stops included in the rcflning of rats and oils. I-Iighlight the advantages and
disadvantages Qf I.clining of oils.                                           '                                                          (15)
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Q5. What a].c the coniimon methods of processing meat, poultry and eggs? Explain drying,
smoking and salling o.fmcat pi.oducts.:                                                                                       (15)
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36|.low docs htmogcnization influcncc the shclflife and sensory propeftics ofinilk?          (7)
b) What arc I.hc primary, sccondary~ and tertiary methods .for fruit and vegetable processing?
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