
B'O&S PRS&EJCT TECIINOLOGY' I
Ettsll Marks -7{}

T?mE - Three hours

The figures {n the margin indieate full marks

for the questions"

Ems8nueteons :

i. dfl quexrtions erf PART - A are cornpulsory'

2 As$wex. any fwe;ffifrom PARI'B

Ma*s - 25

t. &df,tck the fotEowing Column - A with Column - B
with e*crect cqP$neetions : 1x5:5

Tbtat }do. of Prrrlted Pages 
: 6

&N* SmsfEsEER.

ed*rye*
(i) E$.voirogemation

(ii) Pa6oilrreg

(Aee) De*CImieatfion

(rv.r D+'ine

(v) Flat seuY

Colurng- B

(a) Pulses

(b,) Cannine

(c) fat
(d) Rice

(e) DehYdration

[Turn over

Subjcct Code : FPT:'503



2. Write tnre or false: trxl$:l0

(a) Parboiling consists of ttree rnajor steps'

(b) Germinations of pulses laads to deerease in

their nutritive values"

(c) Temperature efus the storage cf &esh fuits

(d)

(e)

and vegetables.

Hydrocooting usas air for eooting of fasds"

Abrasion peeling uses knives for peeling of

foods.

Margarine is a substitute for cheese'

Sorting and grading are similar operations'

Pasteurization inactivates enqmles to some

extent.

Hydrogen swells is a type of can spoilage"

Sterilization uses a temperelure of 100oe'

(0

(e)

(h)

(i)

CI)

3. Fill in the blanks :



tu) B-iring parboiting # of starch takes

Plaee.

(d}.Wettingthestorageroomfloorisoneofthe
*u**ro6* to maintain # during storage of

fn'rits and vegetables'

(ei 
Yu* 

eif easrying out Blanching is about

4.ehutos*thec+rrcetanswers'1x5:5
ia) Remova! of the brotvn colored layer from

FudCv is ilneirr'n as

(ii l-dilling {ii) Polishing

(iii) AsPirat'io* (iv) Dehusking

CFTN Parboiling is soaked

(i) 40 minutm (ii) t hour

(iii) 3- 3.5 hours {iv} Zfi nri*utes

{e} &r{oisture lost during v&suum cooling of foods

is a'aout

(i) {CIfo

(iii) 3 : se'a

255ffi5S3iT"PT-E
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(d)

(e)

s. (a)

(b)

Caustic peeling uses:

(i) Calcium Hydroxide

(ii) Potassium Hydroxide

(iii) Sodium Hydroxide

(M Hydrogen Peroxide

The kind of drying where solid focds re,Emai&

suspended in air is

(i) Fluidized bed drier

(ii) Tunnel drier

(iii)Vacuum drier

(iv) Tray drier.

PAHT - B
Marks - 45

Explain the two types of Blanching" 3

Mention the changes in the bioehemical
properties post parboiling of paddy. 3

ite a small note on Food Preservation".

6qsr)(4)



6. (ai Explain how temperature influenses

storage of fresh frrits and vegetables.

{b) State any four points of maintaining relative

trumidity during storage of fresh c,omn:odities.

the

3

(c) Deseribe any two Ypes of cooling of foods.

3

?. (a) Dcscribe the ehanges in the physical prope,rties

post parboiling of paddy. 3

(b) Describe any two tlpes of spoilage that

occurs in canned foods. 3

(e) Describe any two methods of processing of

state it's:various types (mentioning the Time-

Temperatures used).

(c) What are the various

filods ?
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(d) eaustis peeling uses:

(i) Calcium Hydroxide

(ii) Potassiuno Hydroxide

(iii) Sodium Hydroxide

(iv) Hydrogen peroxide

(e) The kind of drying where solid focds rernain
suspended in air is

(i) Fluidized bed drier

(ii) Tunnel drier

(iii)Vacuum drier

(rv) Tray drier.

PART _ ts

Ma*s - 45

Explain the hvo types of Blanching. 3

Mention the changes in the biochemical
properties post parboiling of paddy 3

s. (a)

(b)

(c) Write a small note on Food peeservation.

60(ui)(4)
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