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PRINCIPLES OF FOOD PROCESSING .

AND PRESERVATION =~ 0 —
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Paper : FPT 302 = ',/
Full Marks : 100 %\
Time : Three hours iy Sy

The figures in the margin indicate . .

Sfull marks for the questions.

Answer any five questions out of six.

E

(b)

Explain the principles of food
preservation by inhibition, inactivation
and prevention of recontamination. Use

two examples for each of the three types

of principles. 6

Explain what is “hurdle technology” ?
Discuss the hurdles applied to preserve
the foods like —

(i) Meat sausage

(i) Yoghurt
(iiij Canned Vegetables. 8
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(b)

(c)

(b)

(c)
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Explain how solar tent dfyer improves
drying rate compared to traditional
solar/sun drying. 4

Drying food leads to what kind of
changes in proteins, lipids and
structure of food ? ; 6

What are the different ways by which
osmotic dehydration of food is done ?
Use appropriate examples. What are the
factors affecting osmotic dehydration of
food ? 6+6

What is Cryogenic freezing? Explain
why it is advantageous compared to
traditional food freezing technologies.

4

Write short notes on any two of the
following deteriorations that occur in
food during food freezing : 4

() Freezer Burn
(i) Protein Denaturation

(ii) Reduction in water holding
capacity.




