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PRINCIPLES OF FOOD PROC
AND PRESiERVATION

Paper : FPT 3O2

F\11 Marks : loo

Tlne : Three hours

The ffgfu;rcs b t'r.e maryltr Trrdlc'ote

Jull nq;rk3 Jor the questlons'

Arls|u)er ang frue qtrcstlons out oJ s|x,

l. {qJ Explaln the prlnclples of food
preservatlon by inhtbttlon' lnactl tlon
and preventlon of recontamlnatlon. Use
h,o e><amples for each of the three tyPes
of prtnctples. 6

(bJ Explain what ls "hurdle technologl" ?
Dtscuss the hurdles applled to preserve
the foods llke -
(1,) Meat sausage

[ttl Yoghurt
(ti', Cannedvegetables. 8
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b)

(c)

E)(platn how solar tent dryer lrnproves
drylng rate compared to tradltlonal
solar/sun drytng. 4

Drylng food leads to what klnd of
changes ln proteins, ltpids and
structure of food ? 6

What are the different ways by which
osmotlc dehydration of food is done ?

Use appropdate et€mples. what a.re the
factor affectlng osmoUc dehydrauon of

6+6

What ls Cryogentc freedng ? ExPlatn
why lt ts advantageous compared to
tradttlonal food freezing technologles.

4

Wrlte short notes on ang turo of the
followlng deteriorauons that occur ln
food durtng food freezing i 4

(0 Freezer Burn
(1l) ProteinDenaturation
(ltt Reductton tn water holding

capacrf,y.

6. (aJ

food ?

(b)

(c)
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