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Answer ALL the questions
Knowledge Levels K1 — Remembering K3 — Applying K5 - Evaluating
(KL) K2 — Understanding K4 — Analyzing K6 - Creating
PART-A
(10 x 2 =20 Marks)
Q.No. Questions Marks KL CO
1. List the major constituents of food. 2 K2 Col
2: Name any four artificial food colorants used in food processing 2 K1 CO1
industries.
3. What are the processing steps involved in tea preparation? 2 K2 CO2
4. Abbreviate the term HACCP. 2 K1 CO2
50 What is blanching? Give example. ~ 2 K1 CO3
6. Define freezing. 2 K1 CO3
7. How is pickling important in pickle industry? 2 K2 CO4
8. List the various chemicals used as food preservatives in food 2 K2 CO4
industry.

9. What are the basic materials used in food packaging? 2 K1 CO5
10. What type of packaging is used for Ice cream? 2 K2 CO5
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b)

PART -B

Questions

i. How will you preserve the nutrients of foods during
processing? ’
ii.  Brief on the energy values of food.
(OR)
Describe the applications of enzymes as food processing aids in
food industry.

Explain the process of seafood processing and justify its importance
in pasteurization step in this process.

(OR)
Classify the different fermented dairy products and explain each.

What is freezing? Describe the different phenomenon occurring
during freezing of foods, with the help of time-temperature curve.

(OR)
Define Pasteurization. Explain the procedures and how they are
helpful in processing and preservation of foods.

Exemplify the Super critical technology for food preservation.

(OR)
Justify the significance of hurdle technology in preservation of
foods.

Define retort pouch. Illustrate the process of retort pouch packaging
and its importance.

(OR)

Summarize the types of packaging designs used in food processing.
PART-C

Questions

You are asked to design the processing of condiments for a
condiment industry. Write in detail with process flow sheet for the
processing of condiments.

(OR)
A start up food processing industry approaches you for the food
preservation to extend the shelf life of food. Elaborate the types of
food additives which you suggest to improve its quality.
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(5 x 13 = 65 Marks)
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KL CO
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K2 CO2
K2 CO2
K2 CO3
K2 CO3
K2 CO4
K2 CO4
K2 CO5
K3 CO5

(1 x 15 = 15Marks)
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