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Th.e flgures ln the margln lnd.lcate
full narks tor tle questlons.

Ansuter ang thn questions.

1, (a) Explain the working principlb of an
extruder with a representative diagram.

(b) Explain the principle of Baking process.
7

(c) Give tuo benefits of Sprouted grains.
3
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(d) Write tuo advantages of
Drocess.

extrusion
3

2. (a) Describe ang ttvee equipment used in

bakery industries. 6

(b) Explain the types of confectionary
moulders' 6

(c) Explain various factors which effect the

process of crystallization during
confectionar5l Processing. 8

3. (a) Write a note on Breakfast Cereals and

Macaroni products.

'What is Fat Bloom ? What is its cause

and how can it be Prevented ?

L+l+2=4

What is Falling Number test and how

is it carried out ? 5

What is Dre-treatment in extrusion and

(b)

(c)

(d)

what is its importance ?
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(b)

(c)

(a)o.

4. (a)
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Write the complete Procedure and

inferences for ExtensiograPh, 8

Write a note on FarinograPh or

Mixograph. 8

E:rplain the various types of leavening

agents with their. examPles. 4

Write a note on the aPPlication of

extrusion technologies in food

(a)6.

(b)

processing. 10

(b) Explain the processing of cocoa beans

into various products with the flow

diagram. 10

Describe the ploduction process of

confectionary gum. 7

Explain the effects of extrusion on the

sensory and nutritional quality of foods.

(c) Write a note on AlveograPh.

Conrd.



7. Write notes on : (ang tourl

$pes of mixers

$pes of e:rtruders

Defects of cnrst and crumb

CODEX and FSSAI Standards
chocolate manufacture'

Production of Corn-Ilakes

F\rnctions of. ang ;tr,e components
bakery products.

(a)

(b)

(c)

(d)

(e)

a
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