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}-O OD ENGINEERING OPERATIONS.II

Full Marks: 100

Tirne: Three hours

Tlte /igures in the margin indicate fuil murks for the qaestions.

Answer any five questions.

1 a) What fundamental pr-inciple underlie
how does it distinguish itself from conventional cooking techniques?

10

b) What do you rnean by evaporation?

with neat labelled diagram discuss single effect evaporator.

10

2. a) Describe the process of food extrusion, inclu@
operation and the key components of an extrusion system.

List out 10 products made from extrusion

10

b) with neat labeled diagram discuss Magnetronffi
cooking.

10

3. a) De1l,c If un-ridiflcation. Discuss the 10

b) Describe typical humidification equipment *@ 10

4. a) Describe briefly the principt. of
narLre) which generally used for food preservation.

10

b) Defi ne moistrre content.

Discuss different detennination
cletermination.

methods of moisfure content

3+7:19

5. Diffbrentiate the following (any four) 05X04:
20

l" Single screw extrusion and Twin ScrewExtrusion systern

ii) D is ti 1 lation and Crysta llization

ii i) Falling film evaporator and Rii@



iv) Dry bulb temp
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b) With l^l- lt A t'dgt:arl qlscuss spray clryer. 10


