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INTROT}UCTION TO FOOD PROCESSING
AIYD PRESERVATICN TECHNOLOGY

Full Marks - 100

Time --ltrree hours

The figures in the margin indicate fult marks

for the questir:ns.

Answer any five questions.

1" (a) Define casohydrates. Write tu,o sources of
carbohydrates, Cl"assify the carbohydrates and

explain e"rch cla;s with examples.

2A2L

(b) What is dietary fiber ? Write a short note on

digestion and absorption of carbohydrates.

l+4:5

(cl Write the names of any two mouosaceharide,

two disaccharide and two trcniopoly-saccha-

l+2+6:9

2+2+2:6
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2. (a)

{b)

Define essentiai amino acids. Enlist the

Rames of essentiai amino aeids. 2+4.5:6"5

Describe the principles of food presertation.

{c} Differentiate between refrigeration and fraez-

ing. 2

(d) Explain slow-f,reezing. quick-freezing and

dehydro-freezing process of f'oods" 4.5

{a) What is pasteurisation ? Sfrite tlie objeetives

of pasteurization. Writs the time and

temperafure for mitk pasteurization procsss.

1+2+2:5

(b) Describe the general procedures of canning

process. i

(c) Write about four types of -epailage in canned

f,aods. I
:

Aet. (a) I)efine prese.rvatives. Ciassif,y preservatives

as per FFA" 1*"4"-5

Name threa shemical presen'atives pemritted

fruit and vegetabie pr*due.ts" Explain the

cf a*tion of benzcie ac?d" 3+3:6

tt !



ic) F{ow does oils, spices and condiments help
in preservation ? 4

(d) Explain the preservation principles of sodium
chloride

5. {a} Describe preservation cf fuods by fennenta-
tion"

{b} Describe the pickling as a merherd of food
preservation.

6. &tite short notes the following :

{a) Fosd irradiation

(b) Preparation of jam

(c) Preparation of jelly

(d) Preparation of neaunalade

7. {a) Define paekaging. Describe the various f,unc-
tioars of packaging. 2+tr0-i2

10

t0

5x4:2A

{bi What are the Epes of paekaging ? Explain
with suitable exarnples" 6

(e) &%at are considered as tlae rneeleanical
hazar<l tbr packaging ?
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