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FOOD PRODUC"T TECENGTOCV _

them and state their functions.

F'uit Marks-- i00

' Ti** - Three hours

The figures in the margin indicate full marks

for the qlrestions'

f+swer wry five qusstteims"

1. (a) Explain the principles oit'aking with suitable
5

(b) Desoribe the three stages of baking' 15

2. (a) Explain briefly the three technological prin-'

oipies involroed in baking of bread' 3

@) \lrhat are the essential and optional ingredi-

ents used in bread making ? Describe all of

(c) Narne the most common comrnercial mefhod

to mamufacture bread. Write doun the

procedure of bread Broduction by that

rnethod. 7

10

[Turn over



are calied erackers ? Explain brieily thc
of erackers ? 2+3:5

detail of the rnain steps involved in
6

(e) trYhat is extrusion ? Differentiate bew*-een

coid and hot extn:.sion. List down soine

advantages of extnrsion proeess. 2+2+5:9

4. (a) Shite in detail about the general handling
practiees such as washing/sorting, dressing,

deheading, bloeding, gutting, storage of fish
aftcr *ahre. 12

(b) Write and explain an) two methods of long
time prese*'ation of fish. 4+4:8

5" (a) Describe the general procedures of makirrg
cheese. 7

{b) \&.trat are *ondensed and *vaporated milks ?

Differentiate betrveen the eondensed and

evaporated miiks" 2+2:4

{e) 1Iftat are the iurportance of stabilization and

Ibre,warming of milk fsr condensed milk
production ?
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naaking.



(d) Llsing Peroson's square m$tho{i standardize

the erearn havrng 60a/o fat ta 45a/o fat using

skim milk testrng 0"8% fat. Calculate the

amounl ofskim milk and eream required to
pr*duce the standardleed eream wiih 4596 fat.

{Make ne*essary assumptions {rs required).

6. l#rite short notes oir any five af the following :

4x5:20

(a) Suling of bread

(b) Meat based Processed Products

{e} Curing of meat

1,.

id) Stareh based indigenous

{ei Smoking of meat

t0 Crearn separation

iea.

74/19/5th Seru.0FET502 {3)

(g) Ilomogenisation of milk

ih) Carbi:nated beverages.

ia) ll&at are the irnportance of salting in-#rtte, t
Write the objectives of tvorking of butter.

2+4:6

10(b) Explain the Proeessing of Tea"

(c) Difibrentiate betwesn oolong tea and green

50


