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FIOOD PRODUCT TECENOLOGY-II

Full tvlarla - 70

Pass Marls - 28

Time - Three houn

The figures in the margin indicate full marks

for the questions.

Answer ey fNe questions,

(a) Describe the manufacturing process ofcream
and butter. 7

O) Explain the working mechanisrn of an

oGuder / entrusion proc€ss. 7

(a) Elplain the stagc of ageing freezing and

narUcoing in iecreanr manufacnre. 7

(b) E:plain any tbrce indigenous dairy products.
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3. (a) Explain the theory and principle of baking

process. 6

(b) Write notes on : 4+4=E

(D Fish-based products

(ii) Meat-bascd products.

(a) Name and write the functions of any three

components required in the maoufacture of
carbonated beverages. 6

(b) Slhat are puffed products and snacks ? Give
examples. 4

(c) Defure modifie.d starches. Give me eromple.'4

(a) Explain the stages of'refining' ofcane sugar
processing. 7

@) Explain the processing of cocoa beans into
various cocoa products. 7

(a) Describe the technolog of producfion of
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market milk.

O) Pescrlte any one
product.
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