
RE.TEST EXAMINATION, 2021

Scmcstcr: III

Subject code: FPT-301

Subject: Introduction to Food Processing Technology

Full Marks: 70 = (Part A-25 + Part B-45)

Duration: 3 hours

lnstructions:

1. Questiolls on Part A are compulsory

2. Answcr any f,tvc qucstions from Pafi B

l xt 0-10

ffidcs cncrgY lor thc

activitics of human bodY'

The chemical components that maintain life and growth of a

@nrstharprovide

p.fr.-r.r,a-. ---T---- umo'nlctuIlhble T lqy

oisa.-cnarid.s contain two ------ -- ----- ullls

Apples contarns il d; t" th" ,="t* theY are usecl

in jam and jelly rnaking'

i@beredasvmmetric
;;r;;";; the oH soup directed to the ----' in Fischer

i*;d A;fr"ctt"" a. cariers of fat --------------'

R"du;r"rC .o^s,lcrcd as cquivalcnt to --------------'

Write true or false:

ffiIion'n"thu,l where food is

exposed to ionizing radiations'



drying.

2c Preser,/atives are chemical agents which retard undesirable

changes in food.

2d Prcscrvation is tcmporary if thc growth of nricroorgarisrns is

inhibitcd.

2e Fatry acids of o-3 and cu-6 types are the two important essential

fatty acids.

2f Pasteurization of rrilk is conducted at 62.8"C for 3Onlin.

2g Butyric acid contain 3 no. of carbon.

2h Femlented products are readily digestible.

2i Carrot is rich source of Vitamin A.

2J ln mammals vitamin D is required for calcium absorptiou.

Question
no.3

Choose the correct answer lx5=5

Q 3a ] Whole milk contains impoftaDt ploteins
i. Caseins and whey proteins iii. Only caseins

ii. Onlv whcv protcins ir'. Cascins and skim milk
3b Cluten proteins consist of

i.

ii.
Gljadins and gJutenins

Glutcnins and albumins
I11. Cliadins and alburnins

Glutcnins and prolaminsiv.

lc Function of packaging are

i.

ii.
Plotection of the product

Promotion of thc product
I lt.
iv.

Preservation of the product
All ofthc abovc

3d Beri-beli is caused due to deficiency of

iii)
iu)

i) Vitamin B'

ii) Vitamin B.

Vitamin 86

Vitamin B,:

3c Amino acids arc building blocks of
i) Proteins ii) Fats iji) Carbohydrates iv) Enzymes

PART.B,
MARK-45

Questions
no.

Questions marks

Question
no. 4

Answer the following questions: 3x3=9

\



Q4a Write three aims of food science and technology.

Q4b Enlist the three classes of nutrients based on their role in
biological system.

Q4c Give examples ofthree disaccharides with their food sources.

Question
no.5

Answer the following questions: 3x3:9

Q5a Write thrcc namcs of polysaccharidcs and thcir food sourccs.

Q5b Write three propefties of starch.

tnlist somc uscs of starchQ5c

Question
no. 6

Answer the following questions: 3x3=9

Q6a

Qor,

What is a triglyccridc? Explain with cxar.uplc.

Whlt lre omega-3 arrd omegu-(, latl acids?

Q6c Dcfrnc rancidity. Explain thc typcs ofrancidity.

Question
no.7

Answer the following questions: 3x3=9

Q7a What is fatty acid? What are satumted and unsaturated fatty acids?
Explai! with example.

Q7b How does the minerals present in food determined? Give two
examples oftrace elements and their impoftance in human.

Q7c What is fermentation? What are the types of fermentation
pcess?

Question
no.8

Answer the following questions: 5+4:9

Q8a l00kg unripe [langoes was harvested with an average moisture

content of64% (wb) and dried to l8% (wb). Calculate the weight
of mangocs aftcr drying and writc thc compositiou of thc dricd
mangocs.

5

Q8b Write a note on the basic plinciples oflood preset,ration. 4

Question
no.9

Answer the following questions: 4.5x2=9

Qea 'Microorganisms imporlant in foods'-justify the statement with
thrcc cxamplcs.

Q9b What are rcducing sugar and non-rcducing sugar? Givc examplc
of each one with proper sttucture.

Question
no. l0

What is drying? What are the purpose of drying? Write about different
methods ofdrying

9



Question
no. l1

What are the natural preservatives? Explain the preservation process
using natural prcservatives.

9

Question

no,12

Write in detail about various inhinsic and axtrinsic factorc whicb
infl uence microbial activity.

9
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