
Subject Code :

INTRODUCTTON

TROCESSING

iir:ll Marks - 70

firpe * Three hours

Ttl* f:grL:r*s ia the margin indicate full marks

far the questions.

Instructions:

1. lff questions of PAKI-A are compulsory.

2. Answer any five questions ftom PART-B.

PART - A
Iv{arks - 25

Totat No. of printed pages :6

END SEMESTER EXAMINA

Semester -

1. Fill in the blanks : I x 10:10

(a) 

-. 
protein is soluble in 50 to 90 percent

ethano!.

(b) The red pigment present in blood is _.

[Tum over
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Answer the following questions :

(a) Write three advantages of edible
coatings.

(b) Define presen,atives.

(c) Explain the mode
preservative in food

8. Answer the following

(a) A batch of 1000 kg

8z/FPI:3oltrFPT (6)

24o/o (wb) moisture content to a rnarketable
moisture level of U% (wb). Calculate the
weight of paddy after drying end write the
cornposition of the dried paddy.

(b) Explain the relationship between pectiir,
sugar and acid in gelly formation

9. Answer the following questions : 4%xZ4
(a) Explain how high concentration of salt act

as a preservative.

(b) Discuss the major functions of packaging.

10. Discuss canning as a method of preservation by
high temperature. g

ll. Describe the factors influencing the grcwth of
microorganisms in food. 9

12. What is food spoilage ? Discuss the major causes
of food spoilage. g

7. 3x3:9

films and

ilom

7ofi{r)


