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S'OOD PRODUCT TECHNOLOGY-I

Full Marks 70

,Time -- Three hours

The figures in the margin indicate full marks
for the questions.

lnsffuctions :

1. Questions on pART-A are compulsory.

2. Ansu,er any five questions from PARI_B.

PARI _ A

Marks - 25

1. Fill in the blanl$ : lxl0:10
(a) The starch content in white

[Turn over
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foods.

10. (a) Describe what are

(b) Describe the various tlpes of spoilage in

canned foods. 4%

Describe the complete process of rice milling. 9

Describe the dry or wet milling of pulses

process'ng

Describe the process of wheat milling. 9

Write any nine exztmples of utilization of wastes

produced in food industries. I

15. Describe the effects of thermal treafinent on the

quality of ftrits and vegetable products. 9

11.

t2.

13.

t4.

4%

place

70(w)89/FPT-503/FPT.I (6)

as a result of parboiting. 4Y2


